
La Pastelería de Paris

A r t i s a n
B o u l a n g e r &  P â t i s s i e r

Desde 2018 en México



Established in Mérida, Yucatan MEXICO since 2018, we
provide a unique French pastry and bakery
experience in Mexico.
Authenticity and high quality are the driven forces of
our craftsmen to deliver the highest range of fine
pastries in Mexico.
The luxury store concept take each guest inside a trip
in the spirit of the Parisian history and know-how in
pastries

Concept

.



Collection 2025

.

We produce fresh fine pie, éclairs, Mille Feuille, 
Flan de Paris y many delicious Artisan fine 

pastries every day

Tarte Saint Honoré 



.



.

We have an expertise on fine cakes 
for celebration such as 
 birthday
 weeding 
 private event

Tarte Saint Honoré 



.

Tarte Saint Honoré 



Fine Bakery

.

We produce fresh 
Croissant,

Pain au chocolat and 
“French touch” Donuts



.

Tarte Saint Honoré 





Sales strategy
1. We sale Online in our direct online 

store 24/7
2. Sales via Uber/Rappi during daytime
3. Sales B to B for weeding planners, and 

catering corporate firms 
4. The  store is opens online by Pop 

Events 2 to 4 times in month
5. We open 7/7 stores only in “Kiosk” size 

in Malls and Corporate Tour offices.



Franchise Opportunity
Open our Café-Bakery Concept thanks
to our expertise and products under

the brand



Franchise Opportunity
1- TRAINING:  our team will learn all the
product’s range and under supervisión of our
executive Chef. 

2- Coffeshop & Snacking: regarding the
location, our executive Chef will provide a 
“ready to eat” Menu with a training to our
team

3- Fair anual royalty and franchise fees. 

4-Exclusitivty of our region or our city



NIMA HEMMAT-AZAD
Founder



I n s p i r e d by h i s f a vo r i t e Ch e f, h i s mo t h e r , N ima
de c i d e s t o fo l l ow h i s p a s s i o n fo r b re ad . T h a t ’s
why , i n 2 0 12 b y e n t e r i n g t h e famou s s c hoo l E BP
Pa r i s a n d s u c c e s s f u l l y o b t a i n h i s d i p l oma i n
F re n c h ba ke r y a r t i n J u n e 2012 . On l y few mon t h s
l a t e r , t h e r i s e o f t h e Che f s t a r s i n P ra gue , C ze c h
Repub l i c , b y be com i n g t he exe c u t i v e Che f o f bo t h
l u x u r y ho t e l s : Ho t e l J o s e f & Ho te l Max im i l i a n . He
c re a t e d t h e f i r s t Open Ba ke r y S how i n s i d e a
l u xu r y h o te l a n dp ra t i c e s h i s p a s s i o n w i t h a
h i g h l e ve l o f d i s c i p l i n e . I n J une 2 015 , t h e Che f
go e s b a c k t o “ L’ E co l e d e Bou l a n ge r i e e t d e
P â t i s s e r i e d e Pa r i s ” “ a ga i n i n o rd e r t o e a s i l y
o b ta i n h i s d i p l oma i n “ P â t i s s e r i e ” i n S ep t embe r
w i t h h i g h ra n k i n g l e ve l . He b e come s now f u l l y
a rmed to move fo rwa rd t h e nex t s t e p : t o open h i s
own ba ke r y i n Pa r i s



Howeve r , h e h a s be en p ropo s ed a c h a l l e n ge t h a t
o ne can ’ t r e f u s e : t o b e come t he Gene ra l D i r e c t o r
o f a hu ge F re n c h ba ke r y & b i s t r o i n F ra n k f u r t ,
G e rmany named “B a gu e t t e J e ane t t e ” I n De cembe r
2 015 , t h e Che f moved to F ra n k fo r t Ge rmany and
t r a n sm i t t e d h i s p a s s i o n fo r b a ke r y a nd h i s
mana gemen t s k i l l s t o a l l t h e t e am .
Meanwh i l e , h e re a l e a s ed h i s f r i s t r e c i p e boo k i n
S e p t embe r 2 016 named “ L e Pa i n fa i t s o n s how ” s o l d
i n a l l F r e n c h s p e a k i n g coun t r i e s . T h e s u c c e s s wa s
a t t h e “Re ndez - Vou s ” a nd h i s b oo k ha s b e en
awa rd ed b y t h e i n te r n a t i o n a l GOURMAND
BOOKAWARD i n May2017 a t Ya n ta i C h i n a . T h a t
s ame ye a r , t h e boo k h a s been re l e a s ed i n Ge rman
unde r t h e n ame “Bühne f r e i f ü r B ro t ”.



www.lapasteleriadeparis.com

MORE INFO 
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