CATERING

I I L{!_ /9, BAKERY
a ENTERTRINMENT

EVENTS

DESSERTS'FORALL

Contact Us:
Phone: (323)684-9165

Email: bonchancebakery@gmail.com
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BON CHANCE BAKERY IS THE CREATION OF MY PERSONAL

PHILOSOPHY: FOOD IS THE UNIVERSAL CONNECTION WE
SHARE WITH PEOPLE AND OURENVIRONMENT. | BEGAN MY
CULINARY ADVENTURE AFTER HIGH SCHOOL HAVING
DISCOVERED COOKING AT THE AGE OF 15. BACK THEN IT
MOSTLY CONSISTED OF SIMPLE HOME DISHES AND WITH
EVERY FINISHED DISH, MY FASCINATION ROSE. COOKING
WAS MY CONTRIBUTION TO MY FAMILY; MY GRATITUDE FOR
WHAT THEY DO FOR ME, ALL INTERPRETED IN A DISH.
THIS PASSIONATE PROCESS IS WHY WE ALL ENJOY OUR
HOMEMADE MEALS AND THERE IS SOMETHING ABOUT
THEM THAT IS EXTRAORDINARY. | RESPECT THIS IDEA AND
WISH TO SHARE IT WITH WHOMEVER | ENCOUNTER.

-CHEF SERGIO ALVAREZ
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Bon Chance Bakery
E-mail: bonchancebakery@gmail.com
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VARIETY, COLOR AND FABULOUS..
DESSERT BARS ARE A GREAT CENTREPIECE
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NEED DESSERTS FOR YOUR CATERING COMPANY OR RETAIL BUSINESS?

WE PROVIDE WHOLESALE PRICES TO BUSINESSES FOR RESALE.

CATERING COMPANIES: ADD CUSTOM DESSERTS AND DESSERT BARS TO YOUR ALREADY
OUTSTANDING SERVICES, WE PROVIDE CUSTOM CONSULTATION TO MAKE YOUR EVENT UNIQUE AND
SPECTACULAR.

RESTAURANTS: DONT LIMIT YOUR SELECTION FROM BUYING AT THE RESTAURANT STORES GET

CUSTOM MADE DESSERTS FOR YOUR RESTAURANT.




