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A little taste of Ttaly for gout quests to enjoy. .

Event service to include:
* Your Choice of Three of our Authentic Italian Gelato Flavors
e Unlimited Servings for Two Hours
* Professional Uniformed Staff

e (ustom Gelato Cart Built in Italy

%@cm? Staits at £8.00 pe peison

To book your next event. please
contact our team at
info@lamarmottagelateria.com or

240-350-6831

ADD-ONS AVAILABLE
Extra Flavor - $350.00 ~ Custom Flavors- $300.00 ~ Extra hour- $500.00

OUR MISSION
To add a little beauty and goodness to the world through delicious products. purposeful work
and meaningful relationships. It is our mission to employ people with disabilities because of the
certainty that work is a fundamental part of our human dignity. We want to create a work
environment in which everyone is welcomed as a unique person. with their own strengths and

weaknesses. capable of positively contributing to this business and the world.



OUR GELATO
Gelato the old-fashioned way made in small batches. with simple. premium ingredients. All of
our gelato starts with organic locally sourced milk from grass fed cows. then we add egg yolks
or heavy cream. Pistachios. Almonds. and Hazelnuts from Sicily. 100% Arabica Italian

Espresso. 70% Valrhona Fair Trade Dark Chocolate.

OUR FLAVORS

Al of oute gelato is made with organic locally sowiced milk from qrass-fed cows.
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