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Introduction

Welcome to DEATH BY CHOCOLATE, a classic 
Murder Mystery Party® in which your guests become 
characters suspected of committing the crime in 
question. �e murder must be solved before the 
evening is out, but the major objective of the party is 
for you and your guests to enjoy yourselves. 
�is Party Planner is intended to make the  
evening run smoothly. You will �nd it helpful  
to read through the booklet before the day of the 
party. However, on no account should you read 
any of the Character Booklets or watch the Video 
in advance. 
�is game has been carefully constructed around  
a three-course dinner. You can pick up takeout 
for the actual dinner or cook it yourself; either 
way, some forethought is needed. See the menu 
suggestions below. 
It is your duty as a party organizer to see that the 
rules are observed and to keep the players in order. 
Cast your guests according to the character pro�les 
printed on the invitations, keeping a character for 
yourself, but remember that no one will prove to be 
quite what they seem. 
�ere are eight characters in all – six suspects and 
two extra guests (four men and four women). �e 
six suspects must be present at your mystery party 
for it to play properly. It is not essential for the Extra 
Guests to be present. �ese two roles should be �lled 
only if you are inviting more than six people to your 
party. See Extra Guests below. 

The Game Contents
• 1 Party Planner 
• 8 Party Invitations 
• 8 Name Tags 
• 8 Character Booklets 
• 6 Secret Clues 
• Video with an introduction, clues and the 

solution. Download or stream from:  
www.universitygames.com/mmpaudio
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The Invitations & 
Costume Suggestions

Try to send your invitations out early. Encourage 
your guests to enter into the spirit of the evening by 
dressing in appropriate costumes, as suggested in 
the invitations. �ey can choose to arrive elaborately 
dressed or be simple and just bring along a single 
prop. Please note that the ventriloquist Little Fitz 
must be accompanied by his dummy, Ziggy. 
Improvisation is the key to the success of the 
evening. Although the characters are outlined and 
there are scripted sections in the course of the game, 
you will �nd that the more you and your guests add 
to the existing material, the more fun you will have. 
If extra guests turn up, they can join in and question 
the suspects, too.

The Characters
“CHOCOLAT” BERTRAND 
�e leading Belgian chocolate manufacturer 
MARCHIONESS DUCHAMP 
A notorious avant-garde artist 
MIKE BISON 
An American boxer 
DAME BARBARA CARTHORSE 
An English romantic novelist 
DR. DORIS JOHNSON 
An eccentric amateur archaeologist 
DR. SIGMUND FRAUD 
�e controversial Viennese psychologist 
MARIA VON SCHNAPPS 
A young but important �gure in the Swiss chocolate 
industry (EXTRA GUEST)
LITTLE FITZ 
A ventriloquist who is always accompanied by his 
dummy, Ziggy (EXTRA GUEST)
�e Extra Guests 
�is game can be played with six, seven or eight 
guests. �e characters indicated as Extra Guests 
are optional characters. �ese characters are not 
absolutely necessary for the story, but they do add 
enormously to the evening.
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�e Extra Guests continued:
If one or both of these characters are used, it is 
important that NO ONE SHOULD BE TOLD 
THAT THEY ARE EXTRA GUESTS, since this 
might reduce their involvement and impair their 
enjoyment of the evening. Only you should know 
who they are. (You, of course, have to know in order 
to allocate the roles if there are fewer than eight 
players.) 
References to these characters are made on the 
Video and in the Booklets. So, if the game is being 
played with one or both extra guests missing, you 
should mention this at the beginning. We suggest 
that at the end of the round of Introductions (see 
Game Schedule below), you should make a short 
statement that Maria Von Schnapps and/or Little 
Fitz have been unable to make it this evening, and 
that all references to them in the booklets should be 
ignored. 
NOTE: In the round of Introductions – if Little 
Fitz is not present, you will need to tell Mike Bison 
to speak a�er Dr. Doris Johnson. Similarly, in the 
round of Final Statements, if Maria Von Schnapps 
is not present, Dr. Sigmund Fraud should speak 
immediately a�er “Chocolat” Bertrand. 
Players may need to be reminded of this during the 
course of the evening.
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Pre-Game Instructions
Suggestions for décor are given below 
Character Booklets should be placed by each 
character’s place at the table. �ere are six Secret 
Clues labeled 1 to 6, with the name of the character 
who is to read each one. �ese should be retained by 
the hostess until they are required. 
It may be helpful for you to provide each guest with 
a pad and pen for notes. 
Note: You will need to be able to play videos in the 
room. 
Suggested Seating Arrangement 
�e interaction of characters is a crucial element 
of the game; it is best to avoid the development 
of small private arguments and to spread those 
guests you might expect to be more active in their 
portrayal of characters. �e seating arrangement 
below is recommended, though of course, not 
obligatory:

Maria Von 
Schnapps

Mike Bison

Dame Barbara
Carthorse

Dr. Doris
Johnson

Little Fitz

Marchioness
Duchamp

“Chocolat” Bertrand

Dr. Sigmund Fraud

DBC_PartyPlanner_NoCD.indd   5 1/14/20   1:10 PM

6

Presentation
Be as inventive as you like with your choice of 
foods, beverages, music and décor. All suggestions 
are optional, but will help create the ambience 
appropriate to the game scenario. 
Allow approximately 2½ - 3 hours to play the game.
Enjoy and have fun! 

Setting the Mood 
It is 1900, and you are in a very upscale Parisian 
hotel. �e table decorations should be as opulent as 
possible. 

Music Suggestions 
�e late-19th century was a rich period for French 
music, and there is much from the composers of the 
time (Saint-Saens, O�enback, Debussy, Gounod, 
Satie) that would be appropriate. 
It is advisable to start the music before your guests 
arrive, to set the mood. 
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Playing the Game
When your guests have all assembled, ask them 
to spend a few minutes reading the Rules of the 
Game and Your Character pages in their Character 
Booklets. �e paragraph entitled �e Truth contains 
information for the guests’ eyes only and should not 
be revealed at this point. You must explain to your 
guests that they should not read beyond the STOP 
notices at the bottom of the pages until they are 
instructed. 
During this period, it is recommended that you 
serve cocktails and antipasti. 
When you are sure the guests have had time to 
absorb the information, commence the game. 
YOU SHOULD KEEP THIS PAGE OPEN NEXT 
TO YOU DURING THE GAME. 

The Game Schedule 
Preliminary 
1.  When everyone has read the Rules and their 

Character pages, play the Introduction of the 
Video featuring Hercule McClue, who will set 
the scene. 

2.  Introductions. �e guests introduce themselves 
using the Introduction page of their Booklets. 
“Chocolat” Bertrand speaks �rst – the Booklets 
state who is to speak next. If one or both extra 
guests are missing, this is the time to explain 
that they have been unable to come, and that 
all references to them in the Booklets should be 
ignored. 

Round One 
3.  First Dialogue. All characters now act out  

their parts. 
4.  Distribute Secret Clues #1 and #2 to Dame 

Barbara Carthorse and Dr. Sigmund Fraud, 
respectively. 

5.  Suspects �rst review their individual bits of 
information, then begin asking questions and 
revealing facts. Try to ensure that everyone 
has had a chance to read and fully assimilate 
the information in their booklets before the 
questioning starts. 

 �is round is started by Dame 
Barbara Carthorse revealing Clue #1. 
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6.  Video. When discussion has reached a natural 
end, play the First Course on the Video to wrap 
up Round One. Hercule McClue will summarize 
the information that should have been revealed.

Round Two 
7.  Second Dialogue. All characters now act out 

their parts. 
8.  Distribute Secret Clues #3 and #4 to 

Marchioness Duchamp and Dr. Doris Johnson, 
respectively. 

9.  Suspects �rst review their individual bits of 
information, then begin asking questions and 
revealing facts. Try to ensure that everyone 
has had a chance to read and fully assimilate 
the information in their Booklets before the 
questioning starts. 

 �is round is started by Marchioness Duchamp 
revealing Clue #3. 

10.  Video. When discussion has reached a natural 
end, play the Second Course on the Video to 
wrap up Round Two. Hercule McClue will 
summarize the information that should have 
been revealed. 

Round �ree 
11.  �ird Dialogue. All characters now act out their 

parts. 
12.  Distribute Secret Clues #5 and #6 to “Chocolat” 

Bertrand and Mike Bison, respectively. 
13.  Suspects �rst review their individual bits of 

information, then begin asking questions and 
revealing facts. Try to ensure that everyone 
has had a chance to read and fully assimilate 
the information in their booklets before the 
questioning starts. 

 �is round is started by “Chocolat” Bertrand 
revealing Clue #5. 
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Conclusion 
14.  Video. Play the �ird Course on the Video 

to hear Hercule McClue’s summing up of the 
situation. 

15.  Final Statements. Each suspect now reads their 
version of events, summing up their declaration 
of innocence. 

 “Chocolat” Bertrand starts this round – Booklets 
state who speaks next. 

16.  Accusations. Each guest now reveals their 
opinion of who the murderer is. 

17.  Video. Play the solution on the Video to hear 
Hercule McClue reveal the solution to DEATH 
BY CHOCOLATE. 

It is your duty as the party organizer to bring each 
round to an end by asking if your guests have 
revealed all the necessary information. �is is also 
the appropriate moment to move on to the next 
course of your meal or to refresh the snacks and 
drinks.

DBC_PartyPlanner_NoCD.indd   9 1/14/20   1:10 PM

10

Dinner Menu
We suggest a menu appropriate for Spring in Paris:

Quail Egg Salad 
• 

Roast Boned Leg of Lamb 
served with Spring Vegetables in 

Cream and Herb Sauce 
•

Chocolate Mort - Mousse

Shopping List
Dairy 
48 quail eggs 
6 large eggs 
½ cup unsalted butter 
2½ tbsp butter 
7 tbsp crème fraîche

Produce 
Salad mix (lamb’s lettuce, endive, radicchio, etc.) 
2 small lemons, or 6 tbsp lemon juice 
6 large carrots 
16 baby turnips 
16 baby carrots 
3.5 ounces fava beans (fresh or frozen) 
8 very small or 4 medium zucchini 
18 ounces white small button mushrooms 
12 ounces snow peas 
Spices 
4+ ounces sea salt 
2 tbsp sesame seeds 
2 tsp coarsely ground white pepper 
½ tsp cayenne pepper 
1 tsp sweet paprika 
Salt and pepper 
6 cloves of garlic, peeled and thinly sliced 
6 to 8 fresh rosemary sprigs (or 2 tsp dried rosemary 

if unavailable) 
2 tsp dried thyme 
3 tbsp fresh herbs (either chives, parsley, or mint, or 

a combination of the three) 
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Dry Goods 
6 - 8 ounces + 2 tbsp light olive oil, or mixture of 

sun�ower oil and olive oil 
2 tbsp plain �our 
9 ounces dark chocolate 
Bakery 
French bread 
Meat 
5 lb leg of lamb, boned and prepared for roasting 
Beverages 
8 - 12 ounces wine or stock (for cooking) 
2 ounces hot espresso co�ee (for cooking) 
Wine 
Beer 
Co�ee

Recipes
Quail Egg Salad

For Salad: 
48 quail eggs (6 per person) 
Mixture of salad leaves (lamb’s lettuce, endive, 

radicchio etc.)
 
For Lemon Mayonnaise:
Note: 24 hr prep time  
2 large egg yolks 
2 - 3 tbsp lemon juice 
6 - 8 ounces light olive oil, or mixture of sun�ower 

Oil and olive oil 
Salt and pepper 

For Seasoned Salt: 
¼ cup sea salt 
2 tbsp sesame seeds 
2 tsp coarsely-ground white pepper 
½ tsp cayenne pepper 
1 tsp sweet paprika

1.  To make Lemon Mayonnaise: Beat the egg yolks 
with 1 tbsp of lemon juice and a little salt and 
pepper. Slowly whisk in the oil, drop by drop, 
getting a little faster as the sauce thickens. Add 
more lemon juice to taste. 

 Cover and refrigerate overnight. 
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2.  To make the Seasoned Salt: Dry roast the 
sesame seeds in a frying pan until lightly 
browned. Combine all the ingredients in a pestle 
and mortar. Store in an air-tight jar. 

3.  Place the quail eggs in a heavy saucepan, cover 
with cold water, bring to boil and gently cook 
for 4 - 5 minutes. Pour out the water and cover 
the eggs with cold water. When the eggs are 
cold, remove the shells, leaving one per person 
unshelled for decoration. 

4.  To serve: Place the washed and dried salad 
leaves on a side plate, mounding 2 - 3 tbsp 
of lemon mayonnaise in the center. Scatter 
the shelled quail eggs around the edge of the 
mayonnaise. Put several spoons of the seasoned 
salt into eight egg cups or ramekins. Give 
each person a salad and their own egg cup of 
seasoned salt in which to dip the quail’s eggs. 
Serve with fresh French bread.

Roast Boned Leg of Lamb
Ingredients: 
5 lb leg of lamb, boned and prepared for roasting 
6 large carrots 
6 cloves of garlic, peeled and thinly sliced 
6 - 8 fresh rosemary sprigs (or 2 tsp dried rosemary 

if unavailable) 
Sea salt and freshly ground black pepper 
2 tbsp olive oil 
2 tbsp plain �our 
6 - 8 ounces wine or stock

1.  Preheat the oven to 400°F. Make incisions all 
over the lamb joint and insert slivers of cut 
garlic. 

 Rub the joint of lamb all over with salt and black 
pepper. �en rub with the olive oil. 

 Slice the carrots into quarters lengthwise and 
place at the base of the pan with a drop or two 
of olive oil. Place the leg of lamb on top of the 
sliced carrots and add half a wine glass of water. 
Sprinkle the sprigs of rosemary over the lamb 
or 1 - 2 tsp of dried rosemary, making sure that 
they are moistened with the oil and water mix. 
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2.  Place in the center of the oven for 30 minutes. 
Reduce the oven temp to 350° and continue 
roasting for between 1 hour 20 minutes to 2 
hours, depending on how pink you like your 
lamb. 

3.  Remove from the oven, remove the meat and 
leave to rest for 10 minutes before carving. 

 Remove the carrots from the tray. Put the tray 
on top of the oven on a low heat, then mix the 
�our into the fat and meat juices at the base of 
the tray with a wooden spoon. Keep stirring, 
allowing the �our mix to brown slightly, adding 
warm stock or a glass of wine to form a gravy. 
Keep stirring over a low heat while the meat 
rests, adding more liquid (if necessary) to form 
a gravy.

Spring Vegetables in a
Cream and Herb Sauce

Ingredients: 
16 baby turnips 
16 baby carrots 
3.5 ounces fava beans (frozen are �ne, skin a�er 

blanching) 
8 very small young zucchini, or 4 medium cut into 

batons (same size as baby carrots) 
18 ounces white small button mushrooms, halved 
12 ounces snow peas 
½ cup unsalted butter 
2 tsp dried thyme 
Salt and pepper, freshly ground 
3 tbsp �nely chopped fresh herbs (mixture of chives,  

parsley and mint) 
7 tbsp crème fraîche 
Juice of one lemon
1.  Clean all vegetables, trimming turnips of leaves 

and carrots of tops, halve mushrooms, trim the 
ends o� snow peas and cut zucchini into batons 
if baby ones are not available. Chop all herbs 
�nely, placing to one side. 

2.  Blanch the turnips in a large pan of boiling 
salted water, cook for 5 minutes, then add the 
carrots, beans and zucchini. Cook for a   
further 8 - 10 mins until just �rm. Drain. 
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3.  Sauté the mushrooms in 4 tbsp of the butter, for 
5 minutes in a large frying pan. Add the other 
drained vegetables. Add the remaining butter 
and reserved blanched vegetables and the raw 
snow peas to the pan, sprinkle with the thyme, 
salt and pepper, and cook uncovered for a 
further 5 minutes, stirring frequently. Add the 
crème fraîche, freshly chopped herbs and lemon 
juice, check seasoning and serve at once. 

Note: �e blanched vegetables can be put aside 
in a cool place until they are assembled with the 
sautéed mushrooms, herbs and cream. �e water 
from the drained vegetables can be saved and used 
as stock for the lamb gravy.

Chocolate Mort - Mousse
Ingredients: 
9 ounces dark chocolate 
2½ tbsp butter 
2 ounces hot espresso co�ee 
4 large eggs
1.  Chop the chocolate into small pieces and place 

it in a heatproof bowl. Add the butter, co�ee and 
¼ cup boiling water. Put the bowl in a pan of 
barely simmering water and leave the chocolate 
to melt, occasionally stirring very gently. 
Remove from the heat when melted. 

2.  Separate the egg yolks and whites and beat the 
whites until sti�. When the chocolate has cooled 
so that it is warm to the touch, fold the egg yolks 
into the chocolate, butter and co�ee mixture. 
Fold in the beaten egg whites with a metal 
spoon, taking care not to knock the air out of 
the whites. 

3.  Pour the mixture into small pots, cover tightly 
and refrigerate for a couple of hours until thick 
and glossy.
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Look for these other  
Murder Mystery Party® games at  

retailers near you or at:

A Murder on 
the Grill

Pasta, Passion             
& Pistols

Murder on 
Misty Island

A Taste for Wine  
and Murder

Murder at  
Mardi Gras

The Icicle               
Twist

Story by B.S. Randle. © 2020 University Games Corporation, San Francisco, 
CA 94110. All Rights Reserved. Murder Mystery Party is a registered trademark 
of University Games Corporation. University Games UK, 31 Newington Green, 
Islington, London N16 9PU, UK. U. Games Australia, Level 1, 10 Willoughby Rd, 
Crows Nest NSW, Australia 2065. All Rights Reserved. Retain this information for 
future reference. MADE IN CHINA. B012316 04/20

DISCLAIMER: 
dead is purely coincidental.

MURDER
MYSTERY

PARTY
®
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