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Managed by Nina Hospitality and established in 2021, Nina Patisserie
specialises in modern cakes and pastries made with the finest ingredients
and seasonal specialties. Its signature Nina Palmier and Napoleon cakes,
crafted from fresh ingredients, have become popular among people of all
ages. Following the opening of its first shop in Nina Hotel Tsuen Wan West,
Nina Patisserie has further established its presence in multiple prime
locations throughout the city, along with various pop-up locations for a
delightful shopping experience. Complemented by its online shop at
ninapatisserie.com, customers can order their favourite cakes and pastries
anytime at their convenience.
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Buttery and crispy, Nina Palmier are packed with exquisite flavours
such as Black & White Sesame or Golden Egg York, that reflect Hong
Kong's particular favourites.

Nina Palmier (24pcs original flavour), has been honoured with a
Monde Selection Gold Award in the food category at the
2025 Quality Awards, a globally renowned Quality Institute.
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Flavour EBk 2pcs 12pcs 24pcs

%?gnal HK$42  HK$148  HK$218
i?;;%wmte Sesame | cqs HK$148  HK$218
;%dggfgiggg ek HK$44  HK$178  HK$258
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MACARON
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Our macarons feature a variety of flavours such as
Vanilla, Chocolate, Earl Grey, Lemon, Passion Fruit,
Raspberry, Salted Caramel, and Coffee. Get a bite
of the crunchy-chewy texture that will make you
unforgettable.
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HK$60 | 2pcs

HK$163 | 6pcs
HK$316 | 12pcs




ALMOND PUFFS #WECiK

Golden crispy almond puffs topped with aromatic almond flakes and sprinkled with sugar, your new snack
time favourite!
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HK$98 | 8pcs




Amber Pecans IRIHERR{C

Golden and light brown in colour, these delightful, amber-hued
treasures are not only a delicious snack but also good for
health and vitality.
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HK$108 (90g)

Sea Salted Walnuts /88 & #k

With their rich, toasted nutty flavour, these walnuts garnished
with a light sprinkle of sea salt make for the perfect crunchy
shack.
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HK$108 (90g)

Black Pepper Macadamia Nuts Z2#E @ E R

Indulge in the sophisticated blend of flavours where lightly
roasted macadamia nuts are infused with a subtle hint of
freshly cracked black pepper.
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NAPOLEON
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Our delectable cakes showcase seasonal vibes with a
delightful mix of the finest ingredients. The beautifully
crafted Napoleon cakes is one of our most popular items.
The layers of custard in-between create a magically airy
texture that you will love at first bite.

Flavours: Classic, Mango, Mixed Berries, Strawberry,

Uji Matcha Mochi, Hojicha Brown Sugar Mochi
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HK$62 | pc HK$398 | 12cm/ 1lb
HK$518 | 15cm / 2lbs HK$638 | 18cm / 3lbs
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Make your celebration truly unforgettable with our
signature Napoleon cake in alphabet or number
shapes of your choice! With an array of flavours to
choose from, whether as an individual cake or in a
combo, you can elevate your celebration with the
most vibrant and colourful vibe.

Flavours: Strawberry, Mixed Berries, Mango
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HK$488 | 1 cake ZE#E (14cm)

HK$728 | 2 cakes Z#E (14cm)
HK$948 | 3 cakes ZE#E (14cm)
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Assam Tea Strawberry Chiffon Cake
with Brown Sugar Mochi
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Taro Vanilla Mochi Chiffon Cake
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Uji Matcha Tokachi Red Bean Mochi Chiffon Cake
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Pandan Kaya Chiffon Cake
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HK$398 | 14cm/ 1lb HK$518 | 18cm / 2lbs
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Earl Grey Mango Pear Sponge Cake

HEXREREHESER

Double Chocolate Cake
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Pistachio Cheesecake
HORZTER
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(Chocolate Cherry Chiffon Cake)
(RO HEETFREER)

HK$198 | 9cm / 0.51b
HK$488 | 16cm/ 1lb

Blueberry Cheesecake
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HK$638|21cm / 3lbs
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Double Chocolate Tart
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Raspberry Pistachio Creme Brilée Tart
ARFRAORM T

Earl Grey Hazelnut Tart
BEFETE

Yuzu Meringue Tart
WFEBFERE

HK$388|15cm/ 11b



TARTLET
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Make any celebrations, parties or gatherings
more fancy with our signature assorted tartlets!
Each is uniquely flavoured to impress your
guests.

*Order to be placed at least 3 days in advance.
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HK$240 | 5.5cm x 6pcs (per flavour FEFkE k)
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Yuzu Meringue Tart Raspberry Créme Briilée Matcha Red Bean
Pistachio Tart Mochi Tart

HRERETFRE KRG HE AREE EEE
Earl Grey Hazelnut Tart Double Chocolate Tart Raspberry Tart Blueberry Tart

Purple Sweet Potato with
Brown Sugar Mochi Tart

T HIE5UE
Strawberry Tart

ERERCHE
Caramel Mixed Nuts Tart



GIFTING WITH A PERSONAL TOUCH
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Creating personalised and unique gifts is the perfect way to surprise your favourite persons. Get a tailor-made gourmet gift
for your loved ones or prestigious customers by adding an ornamental touch to your luxury gift box with a ribbon or a sleeve
designed with the logo and brand colour of your company. Our service aspires to be tailored to customers' specific
preferences and expectations.
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PAPER SLEEVE TRACING PAPER  RIBBON
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MAKE YOUR WAY TO US
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"suen Wan West £ 'entral Market #i#EH
G/F, Nina Hotel Tsuen Wan West, Shop G15B, G/F, Central Market,
8 Yeung Uk Road, Tsuen Wan, Central, Hong Kong
Hong Kong
BBHIR
BBZEGEE’N IR N G15B5
ZEFEIOVEERE

Tel: +852 9141 3019
i[el:852 5330153115

'70ng Chuk Hang &1 'auseway Bay & 'wun Tong &

P3/F, Nina Hotel Island South, G/F, Nina Hotel Causeway Bay, 2/F, Nina Hotel Kowloon East,
55 Wong Chuk Hang Road, Aberdeen, 18 King's Road, Causeway Bay, 38 Chong Yip Street, Kwun Tong,
Hong Kong Hong Kong Hong Kong
ERERFRITIUESSH EHREE K218 A 385

TBUNCENE P38 SR LBEERE JURRERINCVEIE21E
Tel: +852 6793 4223 Tel: +852 5638 5729 Tel: +852 6508 0975

Visit ninapatisserie.com for all pop-up shop locations. ZJ3/ ninapatisserie.com &2 ZEARIEEELE








