nes“““ﬂ]““g By C‘Ila compagnie des desserts
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In 1983, we were born in the south of France, driven by our passion for ice cream and the
desire to create authentic, unique, and exquisite flavours. We started out as a couple of ice
cream lovers, determined to embark on the journey of offering artisan desserts that would
not only delight the palate but also reflect our attention to detail and commitment to quality.

Over the years, we have grown, bringing together workshops across Europe that share our
same dedication and pursuit of excellence. In this way, we have become a true federation of
artisan producers, all passionate about the art of crafting exceptional creations.

Destinyroods

innovation in patisserie since 1994

Destiny Foods renowned for
2 expertise in shortcrust pastry and
a diverse range of pre-portioned
and individual desserts. Specialists
in crafting exceptional vegan and
gluten-free creations without
compromising on taste or quality.

>
%&er%derie @

by DIDIER MERVEILLEUX

Destiny Foods
Dider’s Patisserie is the home

of premium, exquisitely crafted
patisserie made in London with
the best ingredients. Innovative
recipes with strong expertise in

Didier’s Patisserie?

le
afternoon tea. gourmet
Gourmet Parisien 00 parisien
Our French ateliers are masters of
traditional French patisserie and artisan -
ice cream, infusing every creation with 7 ]/ MidiPyrénées Pitisserie °
authentic savoir-faire and timeless
craftsmanship. - P 73? POLE SUD
Philippe Fa"'?
Pole Sud
? La Croquanterie O
Ice Natur
O
PFlorde la Pasién
Our Accreditations:
,ﬁ
BREGS @
Food Safety
| cosuincario |
Destiny Foods Pole sud La Croquanterie
Didier’s Patisserie Midi-Pyrénées Patisseries



La Compagnie des Desserts brings together the know-how of
several artisanal ice cream, patisserie, and bakery specialists
across Europe in pursuit of a common ambition: to become the
number one frozen dessert supplier in foodservice.

As experts in dessert creation, manufacturing, and distribution,
we operate 9 workshops supplying over 15,000 hospitality
businesses from small independents to leading national groups.

In the UK, our operations comprise of Destiny Foods in
Manchester and Didier’s Patisserie in London. All this supported
by our own fleet of temperature-controlled vehicles providing a
one-stop shop for all your dessert needs.

Our skilled pastry chefs and ice cream makers use a blend of
tradition and innovation to create desserts of the highest quality
while meeting the needs of busy kitchens. We offer bespoke
creations, expert advice, personalised support, and reliable
service helping our customers elevate their dessert menus
effortlessly.

At the heart of everything we do is one simple goal:
making dessert a pleasure!
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| INNOVATION IN FLAVOURS S, RS
UNIQUE AND TAILORED CREATIONS 4" FOOD

We’re always on the move, creating innovative concepts for
our customers spotting the next big food trends. Our vegan
and gluten-free ranges are a true point of pride. Believing
desserts should be a joy for everyone, our chefs ensure these
options deliver the same amazing flavours and textures as
traditional recipes.

coMmITMENT To SUSTAINABILITY
PROTECTING THE FUTURE

We are strongly committed to sustainability and respect for
the environment. We implement a low carbon emissions
strategy across our entire value chain, from production to
delivery, aligning with international agreements to reduce
our environmental footprint. We also work with committed
suppliers who follow sustainable practices, ensuring that our
raw ingredients and packaging are as eco-friendly as possible.

A comMmITTED TEAM
OUR STRENGTH IS IN OUR PEOPLE

At the heart of our company are the people who make up
our teams. We foster a safe, respectful, and stimulating
work environment, where every team member can grow
professionally. This dedication is reflected in each of our
products, supported by the work of our human resources
teams, who are focused on wellbeing and continuous training.




We’re proud to unveil our WM range this year.

We carefully curated a selection of products that truly represent the heart and soul of our
craft.

These are more than just favourites they’re standouts. Each one has earned its place for good
reason, from the use of premium, finest quality ingredients to recipes that cater to modern
dietary needs, including vegan and gluten-free.

Among them, you’ll find award-winning creations, timeless British classics, and beloved
bestsellers that our customers can’t get enough of. Many have been part of our heritage for
years, lovingly refined and perfected over time.

This range is a celebration of what we do best, exceptional quality, full-on flavour, and a real
sense of pride in every bite.

Look out for our S—tg,v\a:tw\,e stamp throughout the catalogue to easily spot these special

creations.
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We love to discuss options with our customers and find the right mix
of products to evolve menus and delight customers. Please call us on 0161 231 9800
or email us at sales@destinyfoods.com to discuss options, prices and to place your order.

PLACE YOUR ORDER BY
Prmend{ () o7 565 705 727 WHATSAPP

(D

et Process your order quick, easy and
e conveniently from your mobile phone.

Lg Access the product catalogue in one click.

% Benefit from exclusive offers

Business Hours:
Monday to Friday from 9am to 5pm

Orders via WhatsApp can be placed any day,
any time. Please note they will be processed
during business hours on weekdays.

NEW ACCOUNTS

Ready to join ?

Get started in seconds...

Scan the QR code
to open your account
in a few simple steps.
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MADAGASCAN VANILLA DARK CHOCOLATE SALTED CARAMEL
ICE CREAM ICE CREAM ICE CREAM
76318 - p.30 76320 - p.30 76319 - p.30

SICILIAN PISTACHIO RASPBERRY ALPHONSO MANGO
ICE CREAM SORBET SORBET
76321-p.30 76322 -p.30 76323 -p.30
[ ]

(4 e/
CHOCOLATE & CHERRY CHOCOLATE & TONKA VEGAN CHOCOLATE
DELICE BEAN TART SLICE
DP197-p.70 DP195-p.70 DP202-p.70
MANGO & KALAMANSI RASPBERRY & VANILLA MINI STRAWBERRY &
DELICE BATTENBERG DARJEELING ECLAIR

DP196 - p.70 DP206 - p.85 DP198-p.85



COCO MANGO LEMON MERINGUE
& PASSION FRUIT

93574 -p.22 93512-p.22

BISCOFF KAFFIR LIME
93396 - p.24 92017 - p.25

RASPBERRY & LYCHEE SORBET BURRATA PESTO
92548-p.25 92018-p.24

S
-

OREOQO®

92845 - p.24

POMEGRANATE SORBET
92010 - p.25

MILKSHAKE ICE CREAM
92497 -p.29

ICE CREAM
& SORBET
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CARAMELISED LOTUS PEACH MELBA STICKY TOFFEE
BISCUIT CHEESECAKE CHEESECAKE CHEESECAKE
VNCCAR03001 - p.36 LCCPEA03001 - p.37 LCCSTI01001 - p.39

STRAWBERRY WHITE CHOCOLATE SICILIAN LEMON
& WHITE CHOCOLATE & MATCHA CHEESECAKE MERINGUE TART
CHEESECAKE (UNCUT)
LCCSTR09001 - p.39 LCCMAT02001 - p.39 4505 - p.40

ewrny
S

ar

TREACLE TART SALTED CARAMEL HAZELNUT TIRAMISU
& CHOCOLATE TART
LTATRE08001 - p.41 LTACHO34001 - p.42 4901 - p.44

STICKY TOFFEE SLICE PISTACHIO BROWNIE
LTOSST03001 - p.46 LCASBR19001 - p.49



(SE N PRy
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R
TIRAMISU ESSENTIAL ESSENTIAL PASSION
CHEESECAKE CHEESECAKE FRUIT CHEESECAKE
ICCTIR01016 - p.52 4840 - p.55 4911-p.55

o e

h -
MANDARIN YUzZU APRICOT & ROSEMARY
CHEESECAKE CHEESECAKE TATIN
ICCMANO04016 - p.55 ICCYUZ02016 - p.55 90504 - p.57

e,
0 e

FINE TATIN POMME BRAMLEY APPLE & CHOCOLATE AMARETTO
SPECULOOS CRUMBLE TART PARCEL
4915-p.57 VNICAP04008 - .58 ITOAMA02016 - p.59

11




STRAWBERRY & RASPBERRY CHARLOTTE
JAFFATORTE CHAMPAGNE TORTE

SIGNATURE OPERA ABSOLUTELY HAZELNUT ABSOLUTELY CHOCOLATE
95499 - .62 4881-p.63 4890 - p.63

BTN
RY

oL
@ e

N FRg,
g Yo
.

BABANETTONE ESSENTIAL RUM BABA ROYAL DELIGHT
95521 - p.63 95558 - .63 4891 -p.64



ROYAL MATCHAYUZU BRIOCHE FRENCH CARAMELISED MANGO

TOAST CAKE
95687 - p.64 90611 - p.65 3002 - p.65
227
\L
PARIS BREST MOCHA SECRET CHOCOLATE SPONGE PUDDING
95688 - p.65 4818 - p.65 IPUCHO03012 - p.66

- _

=

.

GOLDEN SYRUP STRAWBERRY JAM UPSIDE DOWN PINEAPPLE
PUDDING PUDDING COCONUT PUDDING

IPUSYR02012 - p.66 IPUJAM02012 - p.66 IPUPIN02012 - p.66
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CARAMELISED BISCUIT STRAWBERRY YUZU CHEESECAKE

CHEESECAKE CHEESECAKE

MCCCAR01035 - p.74 MCCSTR01035 - p.74 MCCYUZ01035- p.74
S 22 e

MINI APRICOT SABLE MINI RED FRUIT SABLE
4057-p.79 96393-p.79

MINI RED VELVET SLICE MINI PINA COLADA
TTFIRE01052 - p.79 95787 -p.79



BESPOKE MACARONS VANILLA MACARON PISTACHIO MACARON
-p.80 95308 - p.80 95313 - p.80

1

4

STRAWBERRY BLACKCURRANT CAPPUCCINO
MACARON MACARON MACARON
95376 - p.81 95339 - p.82 95462 - .82

PREMIUM CHOUX LOLLIPOPS MINI CLASSIC BROWNIE
95372 -p.82 TNCGBR01048 - p.86

LUXURY COFFEE & WALNUT CLASSIC MADELEINE
LCACOF04001 - p.90 96717 - p.92

15



MINI RASPBERRY CINNAMON ROLL CLASSIC SWEET CREPE
FINANCIER
3414-p.93 95947 - p.92 96375 - p.93

AUTHENTIC BABKA JUMBO RED VELVET MUFFIN
160455 - p.93 XMUREDO01020 - p.95

DARK & MILK SALTED CARAMEL WHITE CHOCOLATE & TRIPLE CHOCOLAT
CHOCOLATE COOKIE COOKIE RASPBERRY COOKIE  COOKIE
01273565 - p.96 001398769 - p.96 01273581 - p.96 01273573 - p.96

LUXURY PLAIN CHEESE ORANGE BLOSSOM  MILLIONNAIRE
SCONE SCONE ALMOND & SHORTBREAD
POLENTA CAKE

ISCBUT02035 - p.96 ISCCHE02035 - p.96 LCASOR01001 - p.97 LCASMI06042 - p.98

16
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MINI PANCAKE BITES MINI PAIN AUX RAISINS ~ ASSORTED MINI VIENNOISERIE
96997 - p.100 96762 - p.100 160220 - p.100

NFR, JINFR,

e j

SRy
e

o i’ o

MINI CHOCOLATE TWIST MINI BUTTER CROISSANT  MINI PAIN AU CHOCOLAT
96179 - p.100 96760 - p.100 96761 - p.100

MINI CHOCOLATE MINI RED FRUIT MINI SALTED CARAMEL
HAZELNUT MUFFIN MUFFIN MUFFIN

160277 - p.102 160278 - p.102 160276 - p.102

17



MULTIGRAIN SIGNATURE SIGNATURE
GOURMET ROLL WHITE ROLL SEEDED ROLL
96727-p.106 160553 - p.104 160554 - p.104

OLIVE POINTU MUESLI LOAF
160264 - p.107 160484 - p.108

BUTTERNUT SQUASH, BEETROOT CHESTNUT MUSHROOM BUTTERNUT
& CARAMELISED ONION TART SQUASH & THYME MINI PIE
TPITBU03048 - p.109 PLMPMU03024 - p.109
L ,
VEGETARIAN CANAPES DUCK, GREEN PEPPERCORN
& ORANGE TERRINE
XTDPVE01054 - p.111 TPLTDU04003 - p.112

ESSENTIAL BRIOCHE BURGER BUN BLACK SEEDED BURGER BUN
24160000 - p.104 96663 - p.105

18



Ready o Cuslomise

#

=

MASCARPONE MOUSSE
PIPING BAG
3221-p.115

ITALIAN MERINGUE
PIPING BAG
4017-p.115

'

WHITE CHOCOLATE
MOUSSE PIPING BAG
3176-p.115

DARK CHOCOLATE ALMOND STICK

100030-p.116

ESSENTIAL ROUND SWEET TART

SHELL 5,5 CM
160508 - p.117

PATE DE FRUITS
160127-p.116

ESSENTIAL ROUND SWEET TART
SHELL 8 CM
160509 - p.117

19




Jee Cream
Sivee 1983

Crpeils

ARTISAN ICE CREAM MAKER
SINCE 1983

We proudly make our ice creams and sorbets
in our Pole Sud workshop in the South of
France in accordance with master ice cream
maker traditions.

over 3000 RECIPES

Ice cream crafted to taste just like homemade,
inspired by the flavour of spices, plants, fresh
fruits, regional specialities, and tastes from
around the world.

EQUIPMENT & SUPPORT

We offer a comprehensive range of equipment,
accessories, and training solutions for your
business.

Artisan
ice cream

Artisan
cecream
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Code-61tub
COOKIES & CREAM 93507
BUBBLE GUM 93698
CHOCOLATE 92493
CHOCOLATE BROWNIE 93511
MINT CHOCOLATE CHIP 93506
NATELLOSO 93822
PISTACHIO 93505
BOURBON VANILLA 93500
SALTED CARAMEL 93504
MANGO SORBET 93724
RASPBERRY SORBET 93720
COCO MANGO & PASSION FRUIT IFEIH 93574

LEMON MERINGUE IEIH 93512

22



FLEUR DE SEL DULCE DE LECHE

INFUSED SALTED CARAMEL

MADAGASCAN VANILLA POD

PRALINE PRESTIGE

WHOLE BLACKCURRANT SORBET

BLOOD ORANGE SORBET

DARK CHOCOLATE SORBET

FRESH LEMON SORBET

IMPALA MANGO SORBET

MORELLO CHERRY SORBET

PASSION FRUIT SORBET

PREMIUM RASPBERRY SORBET

WHOLE STRAWBERRY SORBET

WILLIAMS PEAR SORBET

T

ICE CREAM
& SORBET

Code-2.51tub

92702

93607

92815

92729

92551

93620

92761

93600

92698

92691

92661

92722

92541

92561

23
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AMARENA CHERRY

BURRATA PESTO
GUATEMALAN ESPRESSO COFFEE
SICILIAN PISTACHIO

SICILIAN MANDARIN SORBET

BANANA PECAN & CARAMEL
PLAIN YOGHURT

OREO® DI

BISCOFF IET

Code-2.5(tub

92861

92018

92430

92529

92517

Code-2.5(tub

93106

92680

92845

93396



BLACK SESAME

CINNAMON

COCONUT MILK

GINGER & CANDIED GINGER PIECES
KAFFIR LIME XN

POMEGRANATE SORBET R
RASPBERRY & LYCHEE SORBET K
MATCHA GREEN TEA

ROSE PETAL

SAFFRON

CACTUS & LIME SORBET

COCONUT SORBET

MANGO SORBET

YUZU SORBET

Code-2.51tub

92795

92301

92832

92478

92017

92010

92548

92776

92526

92502

92507

92611

92781

92796

25
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Code-2.5[tub

WILD THYME 92849
BASIL SORBET 92696
BEETROOT SORBET 92710
RED PEPPER SORBET 92697
TOMATO SORBET 92523

egm/\/

Code-2.5(tub

MADAGASCAN VANILLA 74213
CHOCOLATE 93102

RASPBERRY SORBET 75158

26



CHOCOLATE

COFFEE

HAZELNUT PRALINE

MINT CHOCOLATE CHIP

PISTACHIO

BOURBON VANILLA

RUM & RAISIN

SALTED CARAMEL

CHUNKY STRAWBERRY

VANILLA CUSTARD

WHITE CHOCOLATE

GREEN APPLE SORBET

LEMON SORBET

RASPBERRY SORBET

-
]

Code-2.5[tub

92041

92031

92021

92488

92081

93361

92101

92051

92091

92011

92350

92591

92501

92621

27

ICE CREAM
& SORBET
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Crocrydnyy

CHOCOLATE
VANILLA BOURBON
STRAWBERRY

VANILLA

LEMON SORBET

SUGAR CONE

Aflat topped sugar cone, suitable for single scoop
servings.
+@48x12

e
B

GFCONEQ1144 | 19 gx 192 B year

Code-51tub

92490

92480

92492

92487

92505

CLASSIC WAFFLE CONE

Natural top, medium/ large waffle cone for 2 to 3
SCOOPS.
+@69x17,1

e
RO

ICOWAF01120 | 23 gx 120 ES1yeer



¥ 1l
HAKES

Unleash your creativity with our milkshake ice cream base

Add dairy cream
and a topping of your choice

240 ml of
milkshake ice
cream base
100 ml of milk and 20 ml of syrup JF ;
or 30 ml of fruit purée 7 .
"1 4
7 \‘.’."'h-‘-".‘ Y
)
Approx quantities for a 120z / 340ml milkshake
Code -5 tub

MILKSHAKE ICE CREAM BASE 92497

29

ICE CREAM
& SORBET



S

%[6/’3 atisserie

by DIDIER MERVEILLEUX

!‘ Alphoiso Mango
Shebos

( f:@f;l‘b?;@hw

N
ALPHONSO MANGO DARK CHOCOLATE MADAGASCAN VANILLA
SORBET ICE CREAM ICE CREAM
76323100 mlx20 76320| 100 m(x20 763181100 mlx 20

-

Salted Carariiel
bee Cosam

30

Ly
RASPBERRY SALTED CARAMEL SICILIAN PISTACHIO
SORBET ICE CREAM ICE CREAM

76322(100mlx20 76319]100mlx20 76321]100mlx20
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AND A SMALL WOODEN STICK.
NO ARTIFICIAL COLOURS,
* HAND-MADE IN PROVENCE.

o=

KPI THE MEETING OF ICE CREAM

_ul'l'l

:{

EMKIPOP reduces its environmental impact

with recyclable cardboard packaging,

100% plant-based, and made in France,

prioritizing sustainable and biodegradable solutions.

g

§ :
CRUNCHY COCO LOCO PRETTY EXOTIC
CHOCOLATE STRAWBERRY
Chocolate & caramelised Coconut ice cream. Strawberry sorbet. Mango, passion fruit and
almonds ice cream. ginger sorbet.
160516 65gx10 160519]65gx 10 160515|75gx 10 160521 |65gx10
& 64
g A
‘d
% -" ~
Al |
8 8
DETOX REFRESH VANILLA BLISS
Lemon, ginger and Lemon, cucumber and Madagascar vanilla ice
turmeric sorbet. mint sorbet. cream.
160518|65gx 10 160520|65gx 10 160517|75gx 10

VANILLA ICED LOLLIPOP C C
Madagascar vanilla ice cream.
160524\25gx10

ICE CREAM
& SORBET



SMOQTH

4 SMOOTHIES RECIPES

e it B
YELLOW SLOW PINKY GROOVY EVER GREEN COCONUT FEVER
40% pineapple, 60% strawberry, 37% banana, 30% kale,  53% coconut milk,
30% papaya, 40% banana. 18% mango, 26% pineapple,

30% mango. 15% banana-lemongrass.  19% banana.
160231150 gx 15 160230 | 150 gx 15 160370 | 150 gx 15 160232150 gx 15

1. Put 1 bag of 2. Add 200ml 3. Mix for 45 sec...
150g of fruit of fruit juice it’s ready!
(=1 portion) (apple ideally)

in a blender or water

32



BESPOKE PRODUCTION

ASK US FOR THE ICE CREAM
FLAVOUR YOU WANT,

And we will get back to you with an answer
and a prototype within 15 days

(IF WE CAN PRODUCE THE REQUESTED PRODUCT
AND FOR A MINIMUM OF 4 TUBS OF 2.5L).

Ne M%Ww%'

33
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MADE TO ORDER

SPECIAL ORDER ON REQUEST

Possibility to launch a production within 15 days minimum

(SUBJECT TO INGREDIENT AVAILABILITY).

.‘ ) . LIME SORBET

LIME & GINGER SORBET
WASABI

MASCARPONE

WHITE BEAN COFFEE
STRACCIATELLA

HONEY

TONKA BEAN

LEMON CURD

CABECOU GOAT’S CHEESE
VIOLET

PINA COLADA SORBET
BLACKBERRY SORBET
STRAWBERRY & BASIL SORBET

PREMIUM APRICOT SORBET

STRAWBERRY & RHUBARB

34
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BAKED NEW YORK CHEESECAKE

Arich vegan cheesecake made with vegan cheese
and Madagascan vanilla on a crunchy biscuit base.
Precut into 14 portions.
+@25cm

* 3h-4C

f354-2°¢

LCCBPL13001 | 1,7 kg x 1

BAKED BLUEBERRY & SOUR CREAM
CHEESECAKE

Baked cheesecake with blueberries on a sweet
biscuit base and a sour cream topping. Precutinto

14 portions.
+@25cm

%Iizmwc
LCCBLUO3001 | 1,4 kg x 1 Erd5d-4C

IMPROVED RECIPE
CINNAMON SWIRL CHEESECAKE
Avegan baked vanilla cheesecake swirled with
cinnamon sugar, drizzled with vegan cream
cheese frosting. Made with non-gluten containing
ingredients. Precut into 14 portions. =+ 24 cm

H3n-4c

E5d-4cC

VGCCCI01001 | 1,7 kg x 1

CARAMELISED LOTUS BISCUIT CHEESECAKE

A creamy vegan cheesecake layered over a crunchy
Lotus Biscoff base, topped with a rich caramelised
Lotus biscuit spread and finished with crumbled
Biscoff pieces. Sweet, spiced, and irresistibly
smooth. Precut into 14 portions.

#4h-4C

VNCCAR03001 | 1,62 kg x 1 33544

BAKED AMERICAN CHEESECAKE
Madagascan vanilla baked cheesecake with a hint
of zesty lemon on a biscuit base.

Precut into 14 portions. == @25 cm

o5
sk an-sc

LCCBPLO4001 | 1,4 kg x 1 frisd-4c

36

BAKED CHOCOLATE CHEESECAKE

Arich baked chocolate cheesecake on a bourbon
biscuit base. Precutinto 14 portions.
+@22cm

%I?zmwc

LCCBCHO3001 | 1,7 kg x 1 fsd-4c



BASQUE CHEESECAKE

Light creamy vanilla cheesecake baked at high
temperatue to create a caramelised sugar topping.
Precut into 14 portions.

+022cm

e
e
% 3n-4c

LCCBUR01001|1,5kg x 1 fsd-4c

SALTED CARAMEL CHEESECAKE

A baked cheesecake combined with a caramel
cheesecake and a salted caramel swirl. Precut into

14 portions.
+@25cm

#_i?zm 4c
LCCSAL01001|1,5kg x1 frisd-4c

CHOCOLATE CHEESECAKE

Arich dark chocolate vegan cheesecake on a vegan
chocolate biscuit base. Made usuing non-gluten
containing ingredients.

Precut into 14 portions.

+@24cm

*3h4c

LCCCHO17001|19kg x 1 fsd-4c

BMM

MADAGASCAN VANILLA CHEESECAKE

Madagascan vanilla baked cheesecake on a
crunchy granola base. Made using non-gluten
containing ingredients & free range egg.
Precutinto 12 portions. == @) 25cm

Han-ac

f35d-4C

NCGVANO1001 | 1,5 kg x1

LEMON MERINGUE CHEESECAKE

Baked lemon cheesecake topped with lemon
cream and meringue on a biscuit base. Precut into

14 portions.
+@22cm

%4h—4c
LCCLEMO06001 | 1,7 kg x 1 fri3d-4c

PEACH MELBA CHEESECAKE

Crunchy biscuit base topped with a light peach
mousse, soft sponge layered with raspberry pie
filling, finished with peach mousse and a vibrant
marbled glaze. Pre-cut into 14 portions.

% 4h-4C
LCCPEAO3001 | fri3d-4c

37
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IMPROVED RECIPE |
CARAMELISED BISCUIT CHEESECAKE

Avegan caramelised biscuit cheesecake on a sweet
vegan biscuit base.
Precut into 14 portions.

+@24cm
;_‘I?Bhrzt"c

VNCCAR01001 | 1,6 kg x 1 fsd-4c

LIMONCELLO CHEESECAKE

Limoncello cheesecake on a sweet biscuit base
topped with lemon créeme.

Precut into 14 portions.

+@24cm

* 4h-4C

Erd5d-4C

LCCLEMO7001| 1,8 kg x 1

P

LEMON CHEESECAKE

Avegan lemon cheesecake on a sweet vegan
biscuit base topped with vegan lemon creme and
swirled with a white glaze. Made using non-gluten
containing ingredients. Precut into 14 portions.
+@24cm

A%

R 3n-4c

Erd5d-4C

VNCLEMO01001| 1,6 kg x1

WHITE CHOCOLATE & RED VELVET
CHEESECAKE

A creamy white chocolate and red velvet
cheesecake topped with cream cheese icing and
red velvet crumb. Precut into 14 portions.
+@22cm

* 4h-4C

Erd5d-4C

LCCWHI10001 | 1.75kg x 1

HONEYCOMB CHEESECAKE

Chocolate coated honeycomb pieces topped and
in our sweet cheesecake mix.

Precut into 14 portions. == @ 24 cm

E
sk an-sc

LCCHONO1001 | 1.95kg x 1 frsd-4c

38

COOKIES & CREAM CHEESECAKE

Crunchy pieces of Oreo™ biscuits combined with
our sweet cream cheesecake mix on a biscuit base.
Precut into 14 portions. == @ 24 cm

i

sk an-ac

E35d-4C

LCCORE01001|1,9kg x1



IRISH CREAM CHEESECAKE

Irish cream cheesecake with chocolate glaze on a
sweet biscuit base. Precut into 14 portions. =+ (J 24 cm

B
% 4h-4cC

B54-2°C

LCCBAIO1001 | 1,7 kg x 1

STRAWBERRY CHEESECAKE

Vanilla cheesecake on a sweet biscuit base with
strawberry topping. Uncut. == @ 24 cm

]
% 4h-4C

f54-2c

LCCSTR01001 |23 kg x 1

STICKY TOFFEE CHEESECAKE

A fusion of rich, creamy cheesecake and sticky
toffee pudding topped with toffee sauce and sticky
toffee pudding chunks.

Precut into 14 portions.

%wwc

E3d-4c

LCCSTI01001 | 1.84 kg x 1

WHITE CHOCOLATE & MATCHA CHEESECAKE

A creamy cheesecake blending smooth white chocolate
with earthy matcha, set on a crunchy biscuit base for a
perfect balance of flavors. Precut into 14 portions.

# 4h-4C

f3d-4c

LCCMAT02001 | 1.86 kg x 1

STRAWBERRY & WHITE CHOCOLATE CHEESECAKE

Crunchy biscuit base with creamy white chocolate,
soft sponge layered with strawberry pie filling,
finished with white chocolate and strawberry
topping. Precut into 12 portions.

Han-ac

LCCSTR0O9001 | 1.26 kg x 1 fi3d-4c

VANILLA CHEESECAKE

Madagascan vanilla cheesecake on a sweet biscuit
base. Uncut.

+@24cm

%I?zm-zfc

E5d-4c

LCCVANO1001| 1,7 kg x 1

ESSENTIAL CHEESECAKE TRAY

Plain cheesecake on a sweet biscuit base. Uncut.
+40x31cm

e

% 4h-4C

f54-2c

LCCSPLO2001 |4 kg x 1
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RASPBERRY FRANGIPANE

Raspberries in a vegan frangipane sponge topped
with flaked almonds in a sweet pastry case. Made
using non-gluten containing ingredients.

Precut into 14 portions.

+@275cm

B
Han-ac

VNRASP01001 frisd-4c

1,3kg x1

PEAR & ALMOND FRANGIPANE TART

Pears in a frangipane sponge in a sweet pastry
case. Precut into 14 portions.

+@275cm

o
B

% 4n-4c

542

LFLPEA04001 | 1,5kg x 1

CHERRY BAKEWELL TART

Black cherries in a frangipane sponge mix topped
with hazelnuts in a sweet pastry case.
Precutinto 14 portions.

+@275cm
%?4h—4°c
LFLBAKO7001| 1,1 kg x 1 Erd5d-4C

SICILIAN LEMON MERINGUE TART

All-butter shortcrust pastry, Sicilian lemon cream,
with a meringue topping. Suggested serving of 14
portions. Uncut.

+@26cm

4505

12kg x1

40

CITRON MERINGUE TART

Alemon cream in a sweet pastry case baked with a
meringue topping. Precut into 12 portions.
+@275cm

o
Rt

% 4h-4C

f3d-4c

LPILEM02001

12kg x1

LEMON & LIME TART

Atangy lemon & limefilling in a sweet pastry case.
Precutinto 14 portions.
+@25cm

E
g

sk an-ac

LTALEM08001 frisd-4c

1,7 kg x1



(%]
TARTE AU CITRON TARTE AU CITRON ] E
Our classic lemon tart in a sweet pastry case. Our classic tarte au citron. Made using non-gluten % 2
Precutinto 14 portions. containing ingredients. Precut into 14 portions. a
+@25cm +@25cm
%;mwc %%74“(:
LTACIT06001 | 1,75 kg x 1 fsd-4c NCGCIT01001 | 1,5kg x 1 fsd-4c

CLEMENTINE TART TREACLE TART
Atangy clementine and lemon fillingina chocolate  Arich vegan and naturally gluten-free NGCI
pastry case. treacle tart with a golden syrup filling in a crisp,
Precut into 14 portions. flaky pastry. A classic dessert made inclusive and
+@25cm delicious. Precut into 14 portions.

%Ahwc %4%4?
LFLSTCO01001|1,7kg x1 fri5d-4c LTATREO8001 | 1,26 kg x 1 fri35d-4c

TREACLE, LEMON & GINGER TART BAKED CHOCOLATE TART
Traditional treacle tart infused with lemon oil and Arich baked chocolate tart in a sweet pastry case.
ginger in a sweet pastry case. Precutinto 14 portions.
Precut into 12 portions. = @ 275cm +@276cm .

;.i::“hWC %mw’c
LTATRF03001 | 1,3 kg x 1 E95d-4c LTACHO14001 | 1,2 kg x2 fed-4c

41



SALTED CARAMEL & CHOCOLATE TART

Arich salted caramel topped with chocolate
ganache in a sweet pastry case.
Precut into 14 portions.
+@275cm

Han-ac
LTACHO34001 | 1,2 kgx 1 B¥gsd-4c

TOFFEE CRUNCH PIE

A layer of caramel, topped with a toffee cream,
honeycomb and chocolate drizzle encases in a chocolate
pastry case. Precutinto 14 portions. = @ 25 cm

B
H5n-ac

f354-2C

LPITOF01001| 1,1 kg x 1

CHOCOLATE ORANGE TART

Vegan chocolate ganache and orange marmalade
topped with chocolate mirror glaze in sweet
vegan pastry. Made using non-gluten containing
ingredients.Precut into 14 portions. = @ 27,5cm

¥
Han-ac

VNLTCHO1001 | 1,4 kgx 1 fri5d-4c

BANOFFEE PIE

Traditional banoffee pie with bananas, caramel and
cream, topped with chocolate shavings on a biscuit
base. Precut into 14 portions. == @ 25cm

B
Han-ac

LFLBAN02001 |2,15kg x 1 fTi5d-4c

APPLE & CINNAMON PIE

Apples and cinnamon in a golden sweet pastry
case. Precut into 14 portions.
+@25cm

LPIAPP17001

2,2kg x1

42

PECAN PIE

Pecans and golden syrup in sweet pastry.
Made using non-gluten containing ingredients.
Precut into 14 portions. = @ 275cm

sk an-ac

NCGPEC01001 | 1,2 kg x 1 Brisd-#c



CHOCOLATE GATEAU

Layers of sponge, milk chocolate mousse, brandy
and finished with a chocolate mirror glaze.
Uncut.

+@24cm

2
W
AT
x o
<o
—w
=)

* 5h-4C
LGACHO01001 | 1,8kg x 1 f334-2C

BLACK FOREST GATEAU STRAWBERRY GATEAU
Layers of chocolate sponge, kirsch, cherries, Layers of sponge, strawberry mousse, cream &
chocolate mousse and cream. strawberry fruit filling, finished with a strawberry
Uncut. = @24 cm glaze. Uncut. = @24 cm

%mm %5h74“c
LGADBL02001 |2 kg x1 fr33d-4c LGADST02001 | 1,7 kg x 1 f793d-4c

CHOCOLATE TRUFFLE TORTE

Arich chocolate torte with layers of chocolate
mousse and chocolate sponge, finished with cocoa
powder. Precut into 14 portions.

+@24cm

%Ahm
LTOCHO01001 \ 1,2kg x1 Ei5d-4c

43
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TIRAMISU TRAY

Layers of coffee liqueur soaked
sponge with mascarpone and
cream mousse dusted with cocoa
powder. Precut into 24 portions.
+40x31cm

%
H5n-ac
LTRTIR03001 |4 kg x 1 | Ez93d-4c

AUTHENTIC TIRAMISU

Layers of coffee soaked
ladyfinger biscuits with whipped
mascarpone mousse, topped with
cocoa powder, 6 to 8 portions.
+37x9x55cm

%
an-sc
4861|750gx3 E24h-4c

HAZELNUT TIRAMISU

Layers of coffee soaked ladyfinger
biscuits, mascarpone mousse with
chocolate and praline hazelnut,
topped with caramelized

hazelnuts.
+37x9x55cm

i

s an-sc
4901|880gx3 E3oan-2c



Reouwbades

LEMON ROULADE

Lemon mousse with sponge
decorated with cream and
chocolate.

+35x11x9cm

%)
wi
AT
x
< un
—w
a

%M—M
LROLEMO1001| 1,3 kg x 1 I FT93d-4c

WHITE & DARK CHOCOLATE
ROULADE

White & dark chocolate mousse,
chocolate sponge decorated with
cream and chocolate.
+35x11x9cm

#5h-ac
LROCHO01001 | 1,65 kg x 1| Ex34-4c

RASPBERRY ROULADE

Raspberry mousse with chocolate
chip sponge decorated with cream
and chocolate.
+35x11x9cm
LY
H5n-ac
LRORAS01001 | 1,5 kg x 1| fT33d-4
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Winner of Best Frozen Dessert

at the British Frozen Food Federation Awards.

Highly recognised for its vibrant flavour

combination, elegant finish, and outstanding quality.

STICKY TOFFEE SLICE

Date mousse between layers of sponge soaked
with a spiced syrup and a layer of luxury caramel
finished with a date paste sauce.

Precut into 39 portions. == @40x 31 cm

Han-sc

E3d-4c

LTOSST03001| 39 kgx 1

LEMON & BLACKCURRANT DELICE

Layers of sponge, blackcurrant mousse, lemon
mousse and plain mousse topped with white
chocolate curls. Precut into 30 portions.
+40x31cm

H5h4C

f334-2¢

LTOSCH29001 |4,5kg x 1

W,

* M
o
e

MANGO & PASSION FRUIT TRAY

Dacquoise biscuit, mango and passion fruit
compote, white chocolate mousse, passion fruit

jelly. Uncut.
+35x27cm

%wmc
4195(23kg x1 Bun-4c

CHOCOLATE & RUM PISTACHIO DELICE

Layers of chocolate mousse, rum soaked chocolate
sponge and finished with a chocolate mirror glaze.
Precut into 30 portons. == 40x31cm

s 5n-4c

LTOSCH16001|2,5kg x 1 ERELRAe

46

WHITE CHOCOLATE & RASPBERRY DELICE

Layers of white chocolate and raspberry mousse,
sponge and finished with decorated white icing.
Precut into 30 portions. == 40x 31 cm

R 5h-4C

[TOSCH17001 | 2,4 kg x 1 fri3d-#c



CHOCOLATE & SALTED
CARAMEL TORTE SLAB

A chocolate sponge base with

a layers of chocolate mousse,
chocolate sponge, salted caramel
mousse and finished with
chocolate ganache.

Precut into 30 portions.
+40x31cm

%)
Wi
O w
xn
=1
=)

Han-ac
LTOSCH22001 |4,2 kg x 1 | Fi954-4c

CHOCOLATE CHERRY
DELICE

Layers of chocolate mousse,
chocolate sponge, cherry
compote and finished with dark
ganache glaze.

Precut into 30 portions.
+40x31cm

H5h-ac

[TOSCH18001 | 19kg x1 |F93d-4c

CHOCOLATE DELICE
SQUARES

Layers of chocolate sponge,
chocolate mousse and finished
with a chocolate mirror glaze.
Precut into 42 portions.
+40x31cm

Hsh-ac
LTOSCHO7001 | 2,9 kg x 1 f33d-4¢

CHOCOLATE OPERA SLICE

Layers of coffee and dark
chocolate mousse, chocolate
sponge and finished with a dark
ganache glaze.

Precut into 39 portions.
+40x31cm

* 5h-4C
LTOSOP01001 |19 kg x 1 |[T93d-4c

47



Brownies

Gluten-free, deeply indulgent, and loved by all.
Our signature triple chocolate brownie
is an ultimate guaranteed crowd pleaser.

48

)

(GF |
TRIPLE CHOCOLATE BROWNIE

Gluten Free deep, rich and decadent triple
chocolate brownie squares. Even more delicious
warm. Precutinto 35 portions.

+40x31cm
5}?5#4%
30sec-850w
GFTRIP01001 4,2 kg x 1 Erd5d-4C

SALTED CARAMEL BROWNIE

Chocolate brownie drizzled with salted caramel.
Made using non-gluten containing ingredients.
Precutinto 35 portions.

+40x31cm

H5h4C

NCGSAL01001 |35kg x 1 542

FUDGE BROWNIE CAKE SLICE

Arich chocolate brownie cake topped with
chocolate fudge icing. Precut into 24 portions.
+40x31cm

H5h4C

LCASBR01001 [3,3 kg x 1 frsd-4c
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BPrewnies

[NEW |
PISTACHIO BROWNIE

Arich, fudgy brownie studded with crunchy
pistachios, nutty, indulgent treat.
Made with non-gluten containing ingredients.

%Ahwc
LCASBR19001 | 3,06 kg x 1 fr35d-4C

PLANT BASED CHOCOLATE BROWNIE

Deliciously rich soft centred brownie made with
dark chocolate. Made with vegan and non-gluten
containing ingredients. A brownie for everyone!
Precut into 20 portions.

%Mw’c
VGFBRO01001 | 2,7 kg x 1 frd5d-4C

CLASSIC BROWNIE

A classic rich chocolate brownie, made with non
gluten containing ingredients. Precut into 35

portions.
+40x31cm

%mwc
NCGBR0O02001 |3 kg x 1 fri5d-4c

49

wn
Wi
O
x
<wn
—w
=



DBF_Temps D
DBF_Unite D
DBF_Degre D
DBF_temps vie
DBF_Unite vie
DBF_Degre vie
DBF_Temps D
DBF_Unite D
DBF_Degre D
DBF_temps vie
DBF_Unite vie
DBF_Degre vie
DBF_Temps D
DBF_Unite D
DBF_Degre D
DBF_temps vie
DBF_Unite vie
DBF_Degre vie

(GF |
ULTIMATE STICKY TOFFEE PUDDING

Gluten Free rich and moreish sticky toffee pudding
made with dates and ready to be served with toffee
sauce or vanilla ice cream. Precut ito 32 portions.
+40x31cm

Hsn-ac
35 sec-800w

GFSTPU01001 | 2,4 kg x 1 frisd-4c

BREAD & BUTTER PUDDING

An indulgent bread and butter pudding made with
brioche. Precut into 24 portions.
+40x31cm

H5n-4c

LPUBREO5001 |4,6 kg x 1 fri5d-4c

BIRTHDAY CAKE

Layers of chocolate sponge topped with creamy
chocolate mousse and chocolate nibs decorated
with chocolate glaze. Uncut. == @ 1524 cm

* 5h-4C
LC/\B\ROZOO2\57O gx2 Eri3d-4c

50

CLASSIC STICKY TOFFEE PUDDING

Atraditional sticky toffee cake made with dates and
ready to be served with toffee sauce. Precut into 24

portions.
+40x31cm
%1?5h74’C
[=E35 sec- 800w
LPUSTI03001 | 2,4 kg x 1 frd5d-4C

——

STICKY TOFFEE SAUCE POTS

Rich toffee sauce to be served with sticky
toffee pudding.

#Hshoach-4C

f354-2c

XSASTI01024 |80 gx 24
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Two icons, one showstopper. Our new Tiramisu Cheesecake layers
mascarpone mousse and coffee-soaked sponge, perfectly finished with coffee
cream and cocoa. A true knock out dessert to stand out on your menu.

TIRAMISU CHEESECAKE

Layers of vanilla mascarpone mousse, coffee
soaked ladyfinger, topped with coffee cream and a
dusting of cocoa powder. = 76,5cm

L
e
R on-ac

ICCTIR01016 | 150 gx 16 frisd-4c

MADAGASCAN VANILLA CHEESECAKE

Vanilla cheesecake on a sweet biscuit base with a
chocolate decoration. = @ 6,5cm

-

% 2h-4C

ICCVANO1016|118 gx 16 frsd-4c

LEMON & LIME CHEESECAKE

Lemon & lime cheesecake on a sweet biscuit base.

+6x6Ccm

ICCLEMO08016|123gx 16 frsd-4c

52

BAKED VANILLA CHEESECAKE

Aclassic baked American cheesecake on a sweet
biscuit base. = ¥65cm

e
g

% 2h-4C

f54-2c

ICCBAK01016|80gx 16

ﬁ L

o,

.
i

\“ X IJ

LEMON & GINGER CHEESECAKE

Pure butter shortcrust, cream cheese, lemon,
ginger and Swiss meringue. = @ 7 cm

Egd
g

Han-ac

Erd4sh-4c

90686 | 110 gx 20
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S’MORES CHOCOLATE CHEESECAKE

A baked dark chocolate cheesecake mix topped
with marshmallow on a chocolate biscuit base.
+@65cm

* 3h-4C

f30-2C

ICCCHO17020| 133 gx 20

HONEYCOMB CHEESECAKE

Honeycomb cheesecake on a sweet biscuit base,
topped with chocolate honeycomb pieces.
+@65cm

* 3h-47C

542

ICCHON02016 | 150 gx 16

STRAWBERRY CHEESECAKE

Strawberry cheesecake on a sweet biscuit base.
+@65cm

4%

#oh-sc

F54-4c

ICCSTR01016|125gx 16

BLACK FOREST CHEESECAKE

A cherry cheesecake on a Bourbon biscuit base
with cherry glaze.
+@65cm

* 2h-4C

ICCBLAO4016]108 gx 16 frisd-4c

SALTED CARAMEL CHEESECAKE

Salted caramel cheesecake with caramel topping
on a sweet biscuit base.
+@65cm

s
R on-ac

f35d-4C

ICCSAL01016| 127 gx 16

PASSION FRUIT CHEESECAKE

Passion fruit cheesecake on a sweet biscuit base
with a passion fruit glaze. = 6x6cm

i

R on-ac

ICCPAS03016| 114 gx 16 f354-2°¢
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DESSERTS
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—
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= )
RASPBERRY CHEESECAKE

Raspberry flavoured cheesecake on a digestive
biscuit base finished with decoration.

%Qhwc
ICCRAS03016|140gx 16 fri5d-4C

_;E::f_—* ;
S

WHITE CHOCOLATE CHEESECAKE

White chocolate cheesecake on a sweet biscuit
base.
+6x6Ccm

B
Hon-ac

E5d-4c
IRISH CREAM CHEESECAKE

Irish cream cheesecake on a sweet biscuit base.
+@65cm

ICCCHO11016 | 123 gx 16

e
% oh-4C

E5d-4c

ICCBAIO1016 | 120 g x 16

54

WHITE CHOCOLATE & RASPBERRY
CHEESECAKE

White chocolate cheesecake with raspberry pieces
on a sweet biscuit base. = 7 65cm

%i%-zwc

544

ICCWHI01016|130gx 16

BAKED CHOCOLATE CHEESECAKE

Arich baked dark chocolate cheesecake on a
bourbon biscuit base.

+@65cm

<=I¢ 2h-4C

E5d-4c

ICCBAK08016 | 115 gx 16

e,
FaNCN

YUZU CHEESECAKE

Shortcrust pastry topped with cream cheese
and tangy yuzu. = @ 7cm

L

Han-ac

Erd4sh-4c

90747(90gx 36
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S

ESSENTIAL CHEESECAKE

Speculoos crumble base, light no-bake whipped
cream cheese mousse with sicilian lemon juice,
ready to personalise.™= @ 7x35 cm

o
B

% 4h-4C

342

4840|85gx23

MANDARIN CHEESECAKE

Asmooth, vegan mandarin cheesecake bursting
with citrus flavor and juicy mandarin bits, seton a
crunchy base for a refreshing, vegan treat.

Han-sc

ICCMAN04016 | 100 gx 16 f3d-4c

AVOCADO & LIME CHEESECAKE

A creamy avocado mousse infused with lime, set
on a biscuit base, topped with a vibrant green glaze
and sprinkled with nibbed pistachios. Suitable for
vegans. = 6x6cm

* 2h-4C

ICCAVO01016|130gx 16 fT33d-4c

b

ESSENTIAL PASSION FRUIT CHEESECAKE

Crumble made from shortcrust pastry, light cream
cheese mousse, with a passion fruit heart.
+@7x35cm

% 4h-4c

B3oah-ac

4911190 gx23

YUZU CHEESECAKE

A creamy vegan cheesecake infused with tangy
yuzu citrus, set on a crunchy biscuit base. A bright
and refreshing vegan dessert.

e
g

#Hah-ac

E3d-4c

ICCYUZ02016 | 100 g x 16

BAKED BLUEBERRY CHEESECAKE

Afruity and vibrant baked blueberry cheesecake
on a biscuit base.

+@65cm

e
g

% 2h-4C

ICCBLU02016 | 75gx 16 frisd-4c
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SALTED CARAMEL
& CHOCOLATE TART

Rich salted caramel topped with
ganache in a sweet pastry case.
+@8cm

% 3h-4C

F350-2C

ITASALO1008| 100 gx 8

(VE |
CHOCOLATE & PASSION
FRUIT TART

Vegan chocolate ganache topped
with passion fruit glaze in sweet
vegan pastry. Made using non-
gluten containing ingredients.

+@8cm

%I?%wc
ITACHO19008 | 100 gx8 | Exsd-4¢

CHOCOLATE GANACHE

TART

Pastry case filled with chocolate

filling.

+@8cm -
‘%m,wc

ITACHO04008|95gx8 | ETi5d-4c

(VE |
DARK CHOCOLATE
& CHERRY TART

Vegan dark chocolate ganache
and black cherries, topped with
flaked almonds and drizzled
with dark chocolate mirror glaze
in a sweet vegan pastry. Made
using non-gluten containing
ingredients. £ ¥ 8cm

H3n-ac

f5d-4c

ITACH022008 | 115 gx 8

BANOFFEE TART

A combination of bananas,
cream and caramel topped with
chocolate in a sweet pastry case.
+@8cm

%1?3h—4~‘c

f33d-2c

IFLBAN05008 | 138 gx 8

[VE |
CHOCOLATE ORANGE
TART

Vegan chocolate ganache and
orange marmalade topped
with chocolate mirror glaze and
caramelised orange zestin a
sweet vegan pastry case. Made
using non-gluten containing
ingredients. == ¥ 8cm

H3n-ac

E5d-4c

ITACH021008 | 120 gx8

LEMON & YUZU TART

Tangy and distinctive Yuzu added to classic lemon

filling in a sweet pastry case.
+@8cm

CLEMENTINE TART

pastry case.
+@8cm

R 3n-4c

ITAYUZ02008| 100 gx 8

frd5d-4C

ITACLE01008| 103 gx 8

Atangy Clementine and lemon filling in a chocolate

%_“E
R 3n-ac

Erd5d-4C
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+@12cm

4847|130 gx24

”‘,‘m ““Vo,

ROASTED FIG TARTLET

Hazelnut shortcrust pastry, almond and pistachio
cream, roasted figs.

M
i

s an-ac

E793d-4C

f‘m "‘"'n,

TARTE AU CITRON
Our classic lemon tart in a sweet
pastry case.
+@8cm

;ei?%wc
ITACIT02008 | 85gx8 fsd-4c

e,
#% e

FINE TATIN POMME

Shortcrust pastry base with
caramelised apple slices. Pure
butter. =@ 10x1 c¢m

% an-sc

4915|9518 Be0-4c

CITRON MERINGUE TART

Alemon cream in a sweet pastry
case baked with a meringue
topping. £ ¥ 8cm

%%wc
ITALEM02008|123gx8 | fTi3d-4c

e,
0 e,

APPLE TART TATIN

Puff pastry topped with
caramelised apples.
+@10cm

o
i

#F an-4c
271 3 min-200°C

48291180 gx24 fTagh-4c

ESSENTIAL LEMON
MERINGUE TARTLET

Sweet pastry with lemon cream
and meringue.
+@9cm

E )
i

% 4h-4C

96612 | 75 gx 24

Eash-4c

N FR,

APRICOT & ROSEMARY TATIN

Tatin style caramelised apricot
and rosemary tart.
@IxH25 cm

90504 145 g x 16 Eleah-ac

o"‘l j"%
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Atrue taste of home. Our Bramley Apple & Raspberry Crumble Tart brings a comforting twist to a
British classic. Bursting with tangy Bramley apples and sweet raspberries under a golden crumble,

BRAMLEY APPLE & BLACKBERRY
CRUMBLE TART

A sweet vegan pastry case filled with Bramley
apples and blackberries, topped with a golden
vegan crumble. Made with non-gluten containing
ingredients. = @ 8cm
K 3n-4c
7mms-180”C

VNICAP02008| 135gx 8 E8sd-ac

it’s a pudding everyone can enjoy.

BRAMLEY APPLE & RASPBERRY
CRUMBLE TART

A sweet vegan pastry filled with tangy Bramley
apples and raspberries, finished with a golden
vegan crumble. Made with non-gluten containing
ingredients. = @8cm

7mins - 180°C

ICRAPP24008 | 125 gx8 frisd-4c

BRAMLEY APPLE & SPECULOOS
CRUMBLE TART

Bramley apples in a sweet vegan pastry case,
topped with a vegan speculoos crumble. Made
with non-gluten containing ingredients.
+@8cm

R 3n-ac

fa#] 7 min-180°C

VNICAP04008 | 130 g x 8 Esd-ac

BRAMLEY APPLE CRUMBLE TART

Bramley apples in sweet pastry, topped with a
crumble topping.

+@8cm
* 3h-4C
7mins- 180°C
ICRAPP23008 | 125 gx8 frd5d-4C

APPLE PIE
Apple in a sweet pastry case, covered with a crisp
pastry lid.
+@8cm
%3h-4c
f354-2°c

IPIAPP13008 | 120 gx 8
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CHOCOLATE AMARETTO PARCEL CHOCOLATE TRUFFLE TORTE
A chocolate sponge parcel filled with an amaretto Arich chocolate torte finished with chocolate glaze
mousse and topped with a chocolate ganache and and a chocolate truffle.
a chocolate decoration. = 9cm +@65cm
%Qhw’c %zhwc
ITOAMAD2016|85gx 16 fri3d-4c ITOCHO01016|105gx 16 fri5d-4c 2':2
2
=2
ow
E (=]
TIRAMISU TORTE TRIO CHOCOLATE TORTE
Inspired by the famous Italian dessert with Rich layers of white, milk & dark chocolate mousse
mascarpone cheese and coffee. finished with a chocolate glaze and decoration.
+6x6cm +6x6cm
%MAVC %%wc
ITOTIR03016 | 120 gx 16 fsd-4c ITOTRIO2016|110gx 16 fsd-4c
ugi?untida-
x.‘!_.-’"_f-‘.,,

DUO TEARDROP TORTE JAFFA TORTE STRAWBERRY &
CHAMPAGNE TORTE
White & dark chocolate mousse A chocolate orange mousse Astrawberry and champagne
on a sponge base finished with finished with a chocolate orange  torte on a sponge base and
chocolate glaze. glaze. finished with a strawberry glaze.
+@9cm £ 6x6cm T @65cm
* 2h-4C ‘%-zhwc ‘%zhwc

ITODUO02016 | 85gx 16 | fTIsd-4C ITOCHO35016| 115 g x 16l fr35d-4c ITOSTR01016|95gx 16  |ET93d-4c
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RASPBERRY CHARLOTTE

A delicate raspberry torte layered with fruity
mousse and wrapped in a soft wavy sponge,

topped with an elegant chocolate decoration.

+@6x5cm

o
B

R on-ac
ITOCRA01016 |85gx 16 F4d-4c

VANILLA PANACOTTA

An ltalian inspired set cream dessert with
Madagascan vanilla. = @8cm
ix
R on-ac
IPANAC01010|120 gx 10 fri5d-4c

60

MANGO CHARLOTTE

Mango mousse with mango glaze and white
chocolate decoration wrapped in a wavy sponge.

+@6x5cm

E
g

R 3n-ac
ITOCMA01016 |85 gx 16 Ei5d-4c

RASPBERRY & WHITE CHOCOLATE
PANACOTTA

An Italian inspired set cream dessert with raspberry
and white chocolate. = @ 8cm
i
R on-ac
IPANAC03010|120 gx 10 B35d-4C
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A generous butter-rich molten lava cake recipe

with a ganache heart and pure origin chocolate.

\

e"’wj4"'°e
PREMIUM GHANA CHOCOLATE FONDANT

Pure butter with flowing chocolate centre, 72%
minimum cocoa.
+@6x55cm

4761|195 gx24

St PRy,
<« e,

VEGAN CHOCOLATE FONDANT

Arich and smooth fondant made with entirely
plant-based ingredients. Can be microwaved from
frozen.
+ @8x32cm

R 5n-ac

30'sec- 800w
4265|120 gx 32 Er35d-4c

"’,‘m ""’o'

GLUTEN FREE CHOCOLATE MI-CUIT

Rich with a molten chocolate centre. All butter
gluten free recipe. Can be microwaved from frozen.
+@75x35cm

30sec-800w

f354-2°¢

4513|120 gx 36

DESSERTS
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CHOCOLATE SALTED CARAMEL MI-CUIT

Chocolate mi-cuit with caramel and dulce de leche
oozing centre. Can be microwaved from chilled or

frozen.
+@8cm
% 4h-4C
30sec- 800w
4857|115gx16 fTi5d-4c

Its dual batter allows for a cold molten heart without reheating.

N FRy,
e,
e,

o

ESSENTIAL CHOCOLATE FONDANT

Chocolate coulant with molten chocolate centre,
minimum 52% cocoa.
+@7cm

;-I :
20 sec- 800w

4841 |90 gx 46 B350 ec

- w F"“"e,

\

-
GLUTEN FREE COLD CHOCOLATE MI-CUIT

Served cold as a silky smooth flowing chocolate
dessert. All butter and gluten free recipe. Served

chilled. = ©@8cm

%X?ehwc

10 sec- 800w
2831[100gx24 B37d-2c
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St

e e
SIGNATURE OPERA ROYAL CHOCOLATE SLICE
Joconde biscuit with coffee, chocolate, coffee Dacquoise biscuit, praline crunch, chocolate
ganache, coffee butter cream, topped with crunchy mousse, velvety chocolate topping.
chocolate icing. £ 12.5x2,5cm +13x25x3cm

%mwc %Xl;;mwc
95499|70g x33 F3ash-ac 4186|70gx 28 B3o4h-ac

$° e . o % e

MANGO & PASSION FRUIT SLICE JAPANESE SLICE
Dacquoise biscuit, mango and passion fruit Matcha joconde biscuit, coco and passion fruit
compote, white chocolate mousse, passion fruit compote, yuzu mousse, sugaricing.
jelly. = 13x2,5x3cm +13x2,5x3cm

%wmc %wwc
419478 gx 28 Boan-4c 3567 | 70gx28 Eoan-4c

4
ot et et

RED FRUIT SABLE APPLE SABLE APRICOT SABLE

Shortcrust pastry, almond cream,  Shortcrust pastry, almond cream,  Shortcrust pastry, almond cream
red fruits, apricot glaze. = @9 cm  apples, apricot glaze. = @9 cm and apricots. £ ¥ 9cm

b b b

& an-sc % an-sc sk an-ac
96525]110gx 24 frlash-4c  96523|110gx24 frjash-4c 96522 |110gx24 fri4sh-ac
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ABSOLUTELY CHOCOLATE

Cocoa joconde biscuit, crispy chocolate with cocoa
nibs, 72% cocoa Ghanaian chocolate mousse,
dark chocolate glaze, crunchy dark chocolate
decoration. &= 6 x4 cm

‘%-Ath
4890 | 76gx 12 fTjoan-4c
S i§
R, =
EXOTIC DOME

Mango and red fruit mousse on coconut dacquoise
biscuit, mango glaze. = @ 75cm

an-ac

4082|85gx 12 E24h-4c

ABSOLUTELY HAZELNUT

Meringue base, runny hazelnut centre, hazelnut
pieces and fleur de sel, hazelnut mousse, crunchy
chocolate coating, chocolate hazelnuticing,
caramelised hazelnut decoration. == @6 x4 cm
Han-ac

Efoan-4c

488176 gx 12

ROYAL DOME

Dacquoise biscuit, hazelnut crunch and chocolate
mousse.

R 3n-4c

Eosn-4c

95433|75gx 16

the time-honoured, complex process behind this classic
dessert. With unmatched authenticity and quality, you

p uww Don’t miss our standout Rum Baba range, expertly
crafted in our dedicated French workshop, all showcasing

o Ny, ",

BABA MIGNON

Authentic rum baba, slightly raised,
soaked inrum. = 95x5cm

% 4h-4C

Erd4sh-4c

i

90525|130 gx15

‘
ESSENTIAL RUM BABA

Authentic baba soaked in rumin
a bundt shape. = @ 6cm

95558 | 100 gx 16

simply won’t find better Babas on the market.

ot N FRg,,
o,
.

i

N Ry,

o
o
e

w

BABANETTONE
Panettone baba with dried fruits

;}?AhA“C %Ahrﬁc
fri4sh-4c 48
95521130 gx 16 h-4C

orange and raisin soaked in rum.

63
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1w

FORET NOIRE

Chocolate biscuit, chocolate mousse, morello
cherry compote, chocolate sheet, cherry.
+5x4cm

ix

3n-ac

Efoan-4c

9545880 g x 30
o

N

\

’ oo ""«k

WHITE CHOCOLATE PYRAMID

Succes biscuit, white chocolate mousse, caramel
cream and white chocolate icing, == 7x 7 x 7 cm
is

R on-ac

Eoan-4c

2772|80gx12

64

BRITISH
=[S FROZEN
4" FOOD

TIRAMI-CHOU

Coffee cracker choux filled with a coffee and
chocolate cream and mascarpone mousse.
+@75x7cm

b

Han-ac

Eoan-4c

4577|75gx 12

ROYAL DELIGHT

Rose water dacquoise, mascarpone mousse with
orange blossom and rose water, pistachio praline
topped with chopped pistachios. = @ 7x4,5cm

e
e

% 3h-4C

ET3oah-4C

4891|65gx20

This elegant teardrop creation blends Japanese and tropical flavours
with refined French patisserie craftsmanship.

ROYAL MATCHA YUZU

Pure butter shortcrust pastry, coconut dacquoise,
creamy matcha tea, pineapple & yuzu mousse and
passion fruit glaze.

* 4h-4C

F3ash-ac

W,
R

95687100 g x 16

DARK CHOCOLATE PYRAMID

Almond succes biscuit topped with bitter chocolate
mousse and its ganache. == 7x 7x 7 cm

1%

R on-ac

2770|80gx 12 fjaan-4c
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",‘m FRa, "e, y‘m "‘"oé

This iconic French pastry was created in
1910 to mark the Paris-Brest cycle race.
Its distinctive wheel shape pays homage
to the bicycle, while its crisp choux pastry
and smooth hazelnut praline cream filling
make it a timeless patisserie favourite.
A delicious nod to France’s sporting and
culinary heritage. o

BRIOCHE FRENCH TOAST

Pure butter brioche, egg, cream,
sugar, caramelised in the oven.

caramel sauce.

+9x2 cm +@8cm

e
e

Fan-4c

Fash-2c

90611120 gx36 3002|100gx 16

WFRg,,
o,
%,

W rRg,
o
%

J ¢'5

-\

MOCHA SECRET

Chocolate and praline crunchy biscuit, chocolate
and hazelnut ganache, coffee and white chocolate
mousse topped with caramelised hazelnuts.
+16x2,5x3cm

4

Han-ac

Eoan-4c

4818 | 75gx16

CARAMELISED MANGO CAKE

Asoft and moist sponge cake
blended with juicy mango pieces
and finished with a smooth

PARIS BREST

An icon of French pétisserie.
Choux pastry crown filled

with hazelnut praline créme
mousseline, topped with roasted
almonds. = ¥ 8xH45cm

b B
% 4h-20C

F33d-20°C

% 4h-4cC

342

95688 |85 gx 12

CHOCOLATE & NOUGAT SECRET

Crunchy chocolate and nougat base, Peruvian
chocolate mousse and chocolate pistachio stick.
+16x2,5x3cm

0

Han-ac

Eaan-4c

@ a

3664(85gx 16

LEMON SECRET

Crunchy shortbread pastry, made with white
chocolate and lime cream.

+16x25x4cm

s an-ac

Eoan-4c

3663|100gx 16
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Spenge puddings

e

CHOCOLATE SPONGE PUDDING

Moist chocolate sponge with a rich dark chocolate
sauce. Serve warm.
+@10cm

%Ahwc
IPUCHO03012| 180gx 12 | ER20sec8w

— 1

X

STICKY TOFFEE SPONGE PUDDING
An individual toffee flavoured sponge in a pot,

topped with toffee sauce.
+@10cm
%X?zhwc
[EE 35 sec-800w
IPUSTI01012 | 180 gx 12 Er35d-4C

GOLDEN SYRUP STRAWBERRY JAM
PUDDING PUDDING
Awarm, comforting individual Awarm individual pudding filled
pudding drenched inrich golden  with sweet strawberry jam.
syrup.
+@10cm +@10cm

‘égzmwc ‘%-Ahwc

20sec- 800w

20 sec- 800w

IPUSYR02012 | 170 g x 12| F¥33d-4C IPUJAMO02012 | 180 g x 12| F93d-4C

UPSIDE DOWN PINEAPPLE
COCONUT PUDDING

Atropical treat featuring moist
coconut pudding topped with
caramelized pineapple.
£ @10cm
%44
[EB20 sec- 800w
IPUPINO2012 | 178 gx 12| F33d-4cC
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FRESH CREAM & CHOCOLATE
PROFITEROLES
Choux pastry filled with cream and finished with a
smooth chocolate coating.

‘éi?mzwc

IPRCRE02048 |40 g x 48 fri3d-4c

CREME PATISSIERE & CHOCOLATE
PROFITEROLES
Choux pastry filled with créme patissiere filled
profiteroles dipped in chocolate.

;glhrzt"C

IPRCPA02048 | 45 g x 48 fTi3d-4c

FRESH CREAM PROFITEROLES
Choux pastry filled with cream.

IPRCRE01048 |40 g x 48

Perfect for sharing.

CREME PATISSIERE PROFITEROLES

Choux pastry filled with créme patissiere.
* 1h-4C

IPRCPA01048| 45 gx 48 fri3d-4c

PROFITEROLES STACK

Mini choux pastry filled with vanilla cream, towered
up with chocolate fudge, placed on a shortbread
biscuit and drizzled with white chocolate.
+85x10cm

* 3h-4C

ICHTOWO06009 | 131 gx9 fri3d-4c
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YUZU SOUFFLE

Sponge base, yuzu soufflé and lemon and yuzu
coulis. Ready to serve 5 min after taking it out of

CARAMEL SOUFFLE

Sponge base, salted caramel mix and nougatine
topping. Ready to serve 5 minutes after taking it
out of the freezer. = @ 7x3cm

VANILLA RASPBERRY SOUFFLE

Sponge base, vanilla soufflé and raspberry coulis.
Raspberry on top. Ready to serve 5 min after taking
it out of the freezer.

+@7x4cm

424085 gx 12 B

"“‘m “‘"'o,

MANGO COCO SOUFFLE

Sponge base, coco soufflé and mango and passion
fruit coulis. Ready to serve 5 min after taking it out
of the freezer.

+@T7x4cm

4241|83gx12 | 4

STRAWBERRY PAVLOVA

Senga strawberry vacherin, meringue, and
whipped cream. Served Frozen.
+@7x5cm

9074260 gx 12 3%



LYCHEE AND RASPBERRY BOMB

Lychee and raspberry sorbet filled with meringue
coated in white chocolate and raspberry powder.
Served Frozen. = @ 6,5x5¢cm

9091983 gx 12

i

MANGO & PASSION FRUIT MOCHI

Mango and passion fruit icecream coated with rice
dough.
+5x3cm

b
Fud

% 3mins-20°C

160558 35 gx 45

o

YUZU AND PASSION FRUIT BOMB

Yuzu ice cream with meringue coated in passion
fruit. Served Frozen.
+@65x5cm

90902 | 70 gx 12

Ay

T

« Asian speciality «

Ice cream covered in a thin rice dough.
Eat the whole mochi with your fingers
(japanese way) or cutitin 2in a plate.
Ready to serve after 3 minutes

taking it out of the freezer.

,.P"“‘ m,’e’

RASPBERRY LYCHEE MOCHI

Raspberry and Lychee ice cream coated in rice
dough.
+5x3cm

160559 |35 gx45 % 3mins-20°C

VANILLA ICE CREAM PROFITEROLES

Choux stuffed with vanilla ice cream.
Serve frozen with warm chocolate sauce.
+@5x4 cm

PFCHAPROFITER0003 | 26 gx 50

i,

£
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[Dier:d/dltisserie

by DIDIER MERVEILLEUX

RASPBERRY SLICE

A light sponge base with layers of raspberry jam
and raspberry mousse, finished with a shiny
raspberry glaze. = 9x3cm

#3h-5C

fash-5C

DPO13 |60 gx36

[NEW
CHOCOLATE & CHERRY DELICE

This elegant éclair-style dessert layers silky dark
chocolate mousse with tangy morello cherry purée
on a chocolate biscuit base. Finished with a high-
shine cocoa glaze, dark chocolate shards, and a
scattering of freeze-dried cherries.

H 3050

DP197|85gx28 f4sh-5C

[NEW
VEGAN CHOCOLATE SLICE

A deeply satisfying chocolate slice made with rich
dark chocolate, creamy coconut milk, and nutty
tahini. Resting on a crisp corn flakes base. = 9 x3cm

% 3h-5C

DP202 |62 gx 36 fTash-5C

70

STICKY TOFFEE SLICE

Layers of a light date sponge, caramel buttercream
and caramel fudge. Finished with a shiny caramel
glaze and a gold drizzle. = 9x3cm

DPO15| 70 gx 36

CHOCOLATE & TONKA BEAN TART

Arich, indulgent tart crafted from a blend of

dark and milk chocolate, delicately infused with
aromatic tonka bean. Baked in a crisp pastry case
and finished with a glossy cocoa glaze, it’s elegantly
topped with chocolate-coated biscuit pearls and a
touch of edible gold. =@ 85cm

DP195 | 117 gx 24 B4 s

MANGO & KALAMANSI LIME DELICE

Arefreshing, tropical dessert combining the
sweetness of ripe mango with the citrusy tang of
kalamansi

DP196| 94 gx 28
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COLLECTION ONE

6 x mini blueberry cheesecakes,
6 x chocolate brownies, 6 x
clementine tarts and 6 x toffee
sponge cake.

P

* 1h-4C
TDEASS48024 | x24 Er33d-4C

THE ENGLISH

12 x mini lemon & poppy seed
cakes, 12 x mini coffee & walnut
cakes, 12 x mini ascot brownies,
12 x mini fruit cakes, 12 x mini
bakewell fingers, 12 x mini
scones, 12 x mini éclairs, 12 x
mini carrot cakes, 12 x mini fudge
cakes and 9 x mini red velvet cakes.
H1n-ac
TDEASS26117 | 3,8 kgx 117/ Frd3d-4¢C



NON GLUTEN TEA TIME BOX VEGAN AFTERNOON TEA TIME BOX
24 x mini pecan pie, 24 x chocolate fudge finger, A selection of afternoon tea pieces, including
24 x mini Victoria cakes and 24 x mini toffee 8 x chocolate & cherry tart, 8 x chocolate orange
cupcake. No gluten-containing ingredients. finger, 8 x lemon & poppy seed square and 8 x mini
victoria sandwich cake.
%mw’c %mwc
NCGTEA01096 | 3 kgx 96 Erd3d-4C TDEASS46032 | 1 kgx 32 frd5d-4C

THE WALDORF THE SAVOY
24 x mini victoria cakes, 24 x mini baked lemon 24 x mini carrot cake, 24 x mini pecan pies,
cheesecakes, 24 x mini chocolate & rum delicesand 24 x mini opéra slices and 24 x mini mango &
24 x mini banoffee pies. passion fruit tortes.

i B

#h-ac #n-ac
TDEASS36096 | 4.3 kg x 96 fri3d-4c TDEASS37096 | 3 kg x 96 fTi3d-4c

.
|

— —

DESSERT SLICE SELECTION BOX CAKE SLICE SELECTION BOX
2 x tarte au citron, 2 x baked cookie cheesecakes, 5 mini cakes, each pre-cut into 12 portions.
2 x brownies, 2 x pecan pies and 2 x blackberry & 1 x victoria sandwich cake, 1 x chocolate fudge
hazelnut pies. cake, 1 x lemon drizzle cake, 1 x carrot cake,
1 x red velvet cake.
%mwc %mwc
TDEASS28100 |4 kgx 100 fsd-4c TDEASS32060 | 2 kg x 60 frisd-4c
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[NEW
STRAWBERRY CHEESECAKE

A minivegan cheesecake with a crunchy biscuit
base and strawberry filling, topped with strawberry
glaze for a vibrant finishing.
+@45cm

%Ahwc

MCCSTR01035 |43 gx 35 fri3d-4c

LEMON CHEESECAKE
Lemon cheesecake on a sweet biscuit base.
+ @d45cm

*1h-4C

542

ICCLEMO03035 |55 gx35

[NEW
CARAMELISED BISCUIT CHEESECAKE

A mini vegan cheesecake with a crunchy biscuit
base and creamy speculoos filling.
+@45cm

4

sk an-sc

MCCCAR01035|53 gx35 ERELRAe

ri=. o
L
YUZU CHEESECAKE

A minivegan cheesecake with a crunchy biscuit
base and creamy yuzu filling, topped with vibrant
and refreshing yuzu glaze.

+@45cm

%4%4?

E33d-4C

MCCYUZ01035 |43 gx 35

!

BLUEBERRY CHEESECAKE

Blueberry cheesecake with a blueberry glaze
on a sweet biscuit base.

+ @d45cm

* 1h-4C

f54-2C

ICCBLU02035|63 gx35

N 4

SALTED CARAMEL CHEESECAKE

Salted caramel cheesecake with caramel topping
on a sweet biscuit base.
+@45cm

e::r=

R 1n-ac

MCCSAL01035 |58 gx 35 frisd-4c



CHOCOLATE ORANGE CHEESECAKE

Chocolate orange cheesecake with chocolate glaze

on a sweet biscuit base.
+@45cm
% 1h-4C

f35d-4c

MCCCHO02035| 60 g x 35

TIRAMISU TORTE

Layers of sponge infused with coffee liqueur,
mascarpone cheese and finished with cocoa
powder. = (J45cm

* 1h-4C
ITOTIR02035 |45 g x 35 B354-2C

CHOCOLATE TRUFFLE TORTE

Arich chocolate mousse torte finished with
chocolate glaze and chocolate decoration.
+@45cm

e

<=I¢ 1h-4C
ITOCHO17035 | 45gx 35 Esd-4c

RASPBERRY TORTE

Araspberry mousse torte finished with
araspberry glaze.

+@45cm

* 1h-4C
ITORAS06035 |48 gx 35 fri5d-4c

e
e
‘ A _:.'

MANGO & PASSION FRUIT TORTE
A mango mousse torte finished with a passion

fruit glaze.
+@45cm

MTOMANO01035|38gx35

Ei
& 1n-ac

frd5d-4c
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CLEMENTINE TART TARTE AU CITRON
Atangy orange and lemon filling in a chocolate Our classic lemon tart in a sweet pastry case.
pastry case.
+d6cm +@d6cm

ii?zhwc %mwc
TFLCLE01024 |48 gx 24 frd5d-4C TTACIT02024 | 48 gx 24 B35d-4C

BLUEBERRY FRANGIPANE BAKED CHOCOLATE TART
Blueberries in a frangipane sponge mix in a sweet Arich baked chocolate tart in a sweet pastry case.
pastry case.
+d6cm +d6cm
‘%:Qh-wc ‘%gzh-zfc

TFLBLU02024 |54 gx 24 fsd-4c TTACHO02024 | 49 gx 24 fsd-4c

CITRON MERINGUE TART

Alemon cream in a sweet pastry case baked with
a meringue topping.
+@6cm

]
g

% 2h-4C
TPILMP03024 |53 g x 24 fr35d-4C

6



BANOFFEE TART
A combination of bananas,

+@6cm
i

MAID OF HONOUR TART PECAN PIE

Asweet vegan pastry casefilled ~ Pecans and golden syrupina
cream and caramel topped with  with jam and sponge. Made sweet pastry case.
chocolate in a sweet pastry case.  using non-gluten ingredients.

+@6cm
e
e

% oh-4C % 1h-4C

TFLBANO2024 |58 gx 24 |Ed3d-#c  VGFMAIOL024| x24  |f¥sd-#c  TPIPEC02024|52 gx24

JAM & CREAM SCONES

A mini baked fruit scone filled with strawberry

jam & cream.
+@6cm

TSCONE01020 75 gx 20

MINI FRUIT SCONE
Atraditional mini baked fruit scone, glazed.

+@6cm

ERELRAe MSCFRU02060 | 48 g x 60

E
B

R 1n-ac

Erd5d-4C

Ee]
Far

% oh-4C

f354-2°¢

7



VICTORIA SANDWICH CAKE

Soft victoria sponge with cream
&jam sprinkled with icing sugar.

% 1h-4C

f330-2C

TCAVIC02025 |45 gx 25

i

CARROT CAKE

Lightly spiced carrot cake
sandwiched and topped with
cream cheese frosting and a half
walnut.

% 1h-4C

E5d-4c

TTCACA01025 |48 gx 25

MINI PINEAPPLE & LIME FINGER

Coconut joconde biscuit, pineapple compote,
lemon, ginger and lime mousse, ivory chocolate.

+5x2x3cm

CHOCOLATE FUDGE CAKE

Rich chocolate sponge
sandwiched and topped with
chocolate fudge icing.

élfmzrc
TTCACH01025 |45 gx 25 | Elsd-ac

VEGAN CARROT CAKE

Lightly spiced carrot cake
topped with cream cheese
frosting. No gluten-containing
ingredients.

;-IF
% 1h-4C

Erd5d-4c

VGFCAR01025 |48 gx 25

SN,
) e

RED VELVET CAKE

Red velvet sponge sandwiched
and topped with cream cheese
frosting, decorated with
raspberry crumb.

<=I=> 1h-4C
TTCARE01025|50gx 25 |fTi5d-4c

CREAM HORN

A crisp puff pastry mini horn
filled with jam and cream.

+85cm

R 1n-ac

E33d-4C

TCACRE01020|35gx 20

ey,
e
e,

+5x2x3cm

% 4h-4C

3722|19gx98

Eoan-4c

4853120 gx98

MINI LEMON MERINGUE FINGER

Shortbread base, Sicilian lemon cream, joconde
biscuit, flamed meringue.

R on-ac

Erd4sh-4c




Alermoon Tea

MINI OPERA

Joconde biscuit, coffee punch,
chocolate coffee ganache,
chocolate icing, coffee butter

cream. £ 5x2x25cm +@5x2cm

o
o
#4h-4C

E324n-4c

2224|118 gx98 4162135gx60

e rry
o9 Py

1

MINI PINA COLADA

Layers of pineapple compote, sponge, coconut
mousse, enrobed in coconut white chocolate and
finished with a pineapple glaze and coconut.
+4x5cm

R 3n-4c

ET3oan-2c

95787|60gx24

e rry
oo Py

1

MINI APRICOT SABLE

Shortcrust pastry, almond cream and apricots.
+75%x25%x2cm
;}?4%4‘(

405729 gx 50 B334-2¢

MINI CHOCOLATE LAVA CAKE
Dark chocolate mixture.

CHOCOLATE ECLAIR

Choux pastry filled with cream
and topped with chocolate.

+=@8cm

e

B
# 4h-4C

f350-2C

e
E

% 1h-4C

f334-2C

TCHECL01020 |54 gx20

- ‘(:'
- "-
L1

\//

MINI RED VELVET SLICE

Layers of red jaconde sponge and a cream cheese
frosting finished with raspberry pieces. Precut
into 52 portions.

]
sk an-ac

Er93d-4C

TTFIRE01052 |38kgx 1

(SE N Ry
e,

1

MINI RED FRUIT SABLE

Crispy shortbread with almond cream and red
berries.
+@5cm

L

% 4h-4cC

9639350 gx 60 fri4sh-ac
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NEW YOUR SIGNATURE MACARONS
We offer bespoke made-to-order macarons.
Request the macaron flavour of your choice and customise with your logo.
We will provide you with a feasibility study within 10 days.

CLASSIC MACARON ASSORTMENT

8 of each of vanilla, chocolate, salted caramel
and raspberry macarons.

+@35cm

* 2h-4C

ET34sh-ac

2876|12gx48

Wrrg
e

1

VANILLA MACARON PISTACHIO MACARON
Authentic vanilla macaron filled Authentic pistachio macaron filled
with vanilla cream. with pistachio cream.
+@42cm +@42cm

%Ahwc ;:1;4h74°c
9530816 gx 45 fErd4sh-4c 95313]16gx48 Erj4sh-4c

80
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STRAWBERRY
MACARON

Authentic strawberry macaron
filled with strawberry jam.

+@42cm
%mwc
9537616 gx45 Fash-ac
oo

YUzZU
MACARON

Authentic yuzu macaron filled
with lemon and yuzu cream.
+@42cm

e
e

Hon-ac

95341| 16 gx45 E4sh-ac

N FR,
R

RASPBERRY
MACARON

Authentic raspberry macaron
filled with raspberry jam.

+@42cm
* 2h-4C
9531516 gx45 frash-ac
e

ROSE CHAMPAGNE
MACARON
Authenic Rosé champagne

cream macaron.
+@42cm

e
]

Han-sc

95483 |16 gx 48 fash-ac

J,m Fra, ",

FRUITS MACARON
ASSORTMENT

8 of each strawberry, coconut,
chestnut, lime, banana, peach &
apricot macarons.

+@35cm
* 2h-4¢
95375|12gx 48 fesh-4c
o

MANGO & PASSION FRUIT
MACARON

Authentic mango and
passionfruit macaron filled
with a mango and passionfruit
conserve. = @40cm

%I?Qhwc

F3ash-ac

95350 | 16 gx45

‘ oo ""'e,

BLACK SESAME
MACARON

Authentic black sesame
macaron filled with sesame
ganache. =042 cm

e
e

Hon-ac

Eash-4c

81

95340 | 16 gx 45
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CAPPUCCINO MACARON BLACKCURRANT MACARON
Authentic cappuccino macaron filled with Authentic blackcurrant macaron filled
white chocolate ganache infused with coffee. with a blackcurrant jam.
+@42cm +@42cm

%;MA“C %I;zh,zwc
95462 | 16 gx 45 E4sh-4c 95339] 16 gx 45 ED)4sh-4c

W, ) W,
R o,

PREMIUM LOLLIPOP ASSORTMENT CLASSIC LOLLIPOP ASSORTMENT
16 each of mandarin and biscoff, lemon meringue 16 of each chocolate, raspberry and caramel
tart and chocolate & coconut milk choux choux lollipops.
lollipops. = @3 5cm +@35cm
%;mwc %mwc
9537220 gx 48 B3oah-2c 9536320 gx 48 B3o4h-ac
o

MIXED CHOUX

Mini choux pastry filled with milk chocolate,
« caramel, vanilla, raspberry, lemon and pistachio.
+@4cm
R 3n-ac
95271|18gx48 fash-4c




N
@ SWEET TRADITIONAL PETITS FOURS

_ 6 Pistachios financiers, flavoured, apricot jelly,
J p pistachio. 6 Almond biscuits, vanilla mousse,
4 W strawberry compote. 6 Chocolate éclairs,
‘ chocolate icing. 6 Almond biscuits with lemon
zest, lemon cream, semi-candied lemon zest.
6 Opéra cakes coffee soaked biscuit, coffee
buttercream, chocolate ganache, chocolate icing.
6 Caramel crumbles, caramel cream, caramel
crumble. 6 Crumbles, raspberry compote, white

chocolate decoration. 6 Chocolate crumbles,
chocolate ganache, chocolate mousse.

* 2h-4C
XTDPTR01048 \ 0,7gx48 B3o4h-2c

CHOCOLATE TRUFFLES

Rich and creamy dark chocolate truffles made
with 64% dark chocolate (with 54% cocoa
content). Rustic chocolate shell exterior with
a soft truffle centre.

+@25x25x2cm

% 6h-4C

160041 ]10gx 140 frird-4c

83



S

%[e/"

T/alisoerte

by DIDIER MERVEILLEUX

CHOCOLATE & ORANGE BATTENBERG

Orange and chocolate sponge cake with orange
buttercream, covered in orange marzipan.

MINI CROUSTILLANT

Chocolate and almond sponge with a crispy
feuillantine layer and topped with a rich

chocolate mousse. Finished with a chocolate
velvet effect spray.

]
% 3h-5C

DP011]30gx90 ET4sh-4c DP035|27 gx36
- :

MINI LEMON MERINGUE LEMON & POPPY SEED

TART BATTENBERG

Mini sweet pastry tart shell
filled with a tangy lemon curd
and topped with an italian style
meringue.

H3n-5C

DP088 | 31 gx 24 ER4sh-4c

84

Lemon and poppy seed sponge
with lemon buttercream,
covered in yellow marzipan.

H3n-5C

frj4h-4c

DP020 |24 gx 90

LY
% 3h-5C

FT34sh-ac

-

MINI CARROT CAKE
SLICE

Layers of spiced carrot sponge
and cream cheese frosting.
Finished with candied walnuts,
carrots and dusting of icing sugar.

H 3050

Eash-4c

DP036 |22 gx 36



RASPBERRY & VANILLA BATTENBERG

A modern twist on a classic. Delicate vanilla
sponge and raspberry , wrapped in a fine layer of

marzipan and sesame seeds.

DP206 | x90

S

%[6/’3 dalisserie

by DIDIER MERVEILLEUX

MINI STRAWBERRY & DARJEELING ECLAIR

Miniature choux pastry filled with a light
strawberry and Darjeeling tea cream, topped with

a smooth pink glaze and garnished with delicate

edible petals.

DP198 |32gx 22

#3h-5C

FF3a3h-5C

MINI SALTED CARAMEL &
VANILLA TART

Mini sweet pastry shell filled
with salted caramel cream

and topped with whipped
vanilla cream. Finished with a
sprinkle of vanilla and chocolate
honeycomb.

#3n-5C

DP183[33gx24 E4sh-4c

MINI PASSION FRUIT
ECLAIR

Mini choux pastry filled with
tangy passion fruit cream,
finished with a shiny passion
fruit coloured glaze and dark
chocolate lines.

#3050

Erd4sh-4c

DP042 |36 gx22

MINI STICKY TOFFEE
SLICE

Layers of a light date sponge,
caramel buttercream and
caramel fudge. Finished with
caramel glaze and gold drizzle.

DP078|30gx36

R 3n-5C

Erd4sh-4c
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MINI CLASSIC BROWNIE

Arich chocolate brownie bite
with no gluten-containing

ingredients finished with a glaze.

Pre-cut into 48 pieces.

* 3h-4C
TNCGBR01048|3 kg x 1

Foah-2c

FUDGE BROWNIE CAKE
SLICE

Arich chocolate cake topped
with chocolate fudge icing.
80 portions.

+40x3Lcm

H5h4C

LCASBR03001 |32 kgx 1 | FHisd-4c

MINI BELGIAN CHOCOLATE
PECAN BROWNIE

Mini squares of rich brownie
made with Belgian chocolate
studded with pecan pieces. 838
portions. = 40x31cm

* 5h-4C
LCASBRO6001 | 2,6 kgx 1 | FTi5d-4C

CARROT CAKE SLICE

Lightly spiced cake with carrots and walnuts

topped with icing. 80 portions.
+40x31cm

LEMON & POPPY SEED CAKE SLICE

Alight lemon sponge with poppy seeds and

glazed with lemon syrup. 80 portions.

+40x31cm

% 5h-4C

LCASCA05001 |2,8kgx 1

f354-2°C

LCASLE06001 | 1,5kgx 1

H5h-4C

f354-2°C

BAKEWELL CAKE SLICE

Short crust pastry with a layer
of raspberry jam and sponge
topped with almonds. 80

portions.
+40x31cm

%I?Shwc
LCASRA0S001 | 3kgx 1 |EIsd-4c

86

COFFEE & WALNUT CAKE
SLICE

Rich coffee sponge with walnuts
topped with coffee icing. 80
portions.

+£40x31cm

g
B
K 5n-ac

LCASCO04001 | 2,8 kgx 1 | fTIsd-4c

CHOCOLATE OPERA SLICE

Layers of coffee and dark
chocolate cream, chocolate
sponge and finished with a dark
ganache glaze. 80 portions.
+40x31cm

H5n-ac

LTOSOP03001 | 1,85 kg x 11 fri3d-4c
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GINGER PARKIN
LOAF CAKE

Atraditional sticky ginger parkin
loaf topped with oats and stem
ginger. Uncut.

£29cm

%I?shwc
LCABAP02002 | 1,2 kg x 2| [337d-4C

BANANA & TOFFEE
LOAF CAKE

A moist sponge loaf cake packed
with banana and topped with
banana & toffee pieces. Uncut.
£29x11cm

R 5h-ac
LCABBA01002 | 1,3 kg x 2| F¥37d-4cC

CHOCOLATE MARBLED
LOAF CAKE

A moist sponge cake marbled
with chocolate. Uncut.
+29cm

%5#4“@
LCABCHO01002 | 1,2 kg x 2| fri7d-4c

FARMHOUSE TEA
LOAF CAKE

A moist fruit cake packed with
dried fruit, spices and infused
with tea. Uncut.
+29cm

R 5n-4c
LCABFA01002 | 1,2 kg x 2 | F¥37d-4C



Joaf Cabes

PISTACHIO LOAF CAKE

A pistachio flavoured loaf
cake topped with a white
glaze, pistachios and cornflour
blossoms. Uncut.
+29cm

#F 4t050-4C
LCABPI01002| 1 kg x2 |E7d-4cC

CRANBERRY & ORANGE
LOAF CAKE

Cranberry and orange fruit loaf.
With whole cranberries and
zingy orange zest. Uncut.
+29cm

H5h4C
LCABOR01002 | 1,25 kg x 2| f¥i7d-4c

LEMON DRIZZLE
LOAF CAKE

Lemon cake glazed with lemon
syrup and topped with sugar
nibs. Uncut.

+29cm

%mwc
LCABLE01002 | 1,2 kg x 2 | F¥i7d-4C

PINK LEMONADE
LOAF CAKE

A moist loaf cake marbled with
red velvet, flavoured with pink
lemonade and drizzled with a
sharp Lemon syrup. Uncut.
+29cm

R 4105h-4C
LCAPINO1002 | 1,2 kg x 2| E¥97d-4¢

89
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LUXURY COFFEE & WALNUT CAKE LUXURY CHOCOLATE FUDGE CAKE
A classic favorite, our Signature Coffee & Walnut Rich chocolate cake with chocolate fudge icing
Cake features soft, coffee-infused sponge layers and chocolate pieces. Precut into 14 portions.

filled and topped with smooth coffee icing and
crunchy walnut pieces. Rich, nutty, and perfectly

balanced. Precut into 14 portions. == @23 cm +@23cm
%wwc %EhVA"C
LCACOF04001|1.98kg x1  |Ef3d-4¢ LCACHO08001|1,55kg x1 | fTisd-4c

= - “ S L3t e .Srlguﬂ.t:ﬁ.&a-

& Srlguxlti&e-
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LUXURY CARROT CAKE LUXURY VICTORIA SANDWICH CAKE
Lightly spiced moist cake with fresh carrots and A soft victoria sponge with cream and strawberry
walnuts then coated with a sweet frosting. Made jam sprinkled with icing sugar. Precut into 12
with free range eggs. Precut into 14 portions. portions.
+=@22cm +=@22cm

%mwc %-mwc
LCACAR05001 | 1,79 kg x 1 Ei7d-#c LCAVIC01001 | 14 kg x 1 fri3d-4c

.Si.?u.ﬂ.tiua-
- £ L

MISO CARAMEL BANANA CAKE TRIPLE CHOCOLATE FUDGE CAKE
A moist banana cake filled with caramel Arich chocolate dessert with layers of moist
buttercream, topped with miso caramel and chocolate sponge, filled with velvety chocolate
banana chips. Made using non-gluten containing fudge icing, and finished with dark chocolate
ingredients, suitable for vegans. shavings.

* 3h-4C * 4h-4C
VGCAMIO1001 | 1,8 kg x 1 BT35d-ac LCACHO03001 | L6 kg x 1 BT35d-4c



FLOURLESS CHOCOLATE ORANGE CAKE

A rich moist chocolate cake flavoured with
orange. No gluten-containing ingredients. Precut
into 12 portions. == @25cm

Hah-ac

f354-2C

LCACHO24001 | 1,25 kg x 1

MINT BUBBLE CAKE

Three layers of chocolate cake filled with mint
chocolate bubble mousse and topped with
chocolate ganache sprinkled with mint chocolate
bubbles. Precutinto 16 portions. == @22 cm
%4»»4%

F54-2C

LCAMINO1001|1,9kg x 1

RED VELVET CAKE

Red velvet sponge filled and topped with cream
cheese topping, decorated with raspberry crumb.
Precut into 14 portions. == 22 cm

%_“.
s 5n-ac

frd5d-4C

LCAREDO05001 | 1,6 kg x 1

ESSENTIAL VICTORIA SPONGE

Classic Victoria sponge with cream & strawberry
jam with a light sprinkling of icing sugar.
Precut into 14 portions. == ) 25cm

]
% 4h-4C

frd5d-4C

LCAVIC15001 | 1,55kg x 1

FUNFETTI CHEESE-CAKE

Layers of funfetti sprinkle sponges, raspberry
jam, funfetti vanilla cheesecake and topped with
funfetti. Precut into 14 portions.

£ @25cm

Han-ac

Ed5d-4C

LCCFUN01014 |18 kg x 1

ESSENTIAL CARROT CAKE

Classic carrot cake lightly spiced with a cream
cheese frosting. Made with free range eggs.
+@25cm

Han-ac

fad-2c

LCACARI3001 | 1,9 kg x 1

ESSENTIAL LEMON SPONGE CAKE

Classic lemon cake with a light lemon sponge,
creamy lemon filling and a light sprinkling of icing
sugar. Precut into 14 portions. == @25cm

%_“E
sk an-ac

E35d-4C

LCALEMO03001 | 1,5kg x 1
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COFFEE ECLAIR

Choux pastry filled with coffee cream and topped

with coffeeicing. = 13cm

R on-4C
160216]80gx 28 Besn-«c

VANILLA SLICE

Puff pastry filled with vanilla cream and topped
with soft fondant icing.

ICAVANO3072 | 100 gx 72 f93d-4c

CHOCOLATE ECLAIR WITH CREAM

Choux pastry filled with cream and topped
with chocolate fudge icing.

R on-ac
ICHECL03014| 95 gx 14 BFso-ec

CINNAMON ROLL

Brioche kneaded and hand-shaped with pure
butter and sugar icing. == @ 11xH6cm

o
B

sk an-ac
95047|110gx 18 Beeh-sc

92

CLASSIC MADELEINE

Pure butter Madeleine.
+65%x4x3 cm

e
R
45min-190°C

96717]45gx 70 Efjosh-20C



CLASSIC SWEET CREPE

Large, tender crépes made with concentrated
butter for a rich, authentic flavour.

+3lcm

%I?Qhwc

B2 20 Sec-200°C
96375|70gx 84 E3ash-ac

=2 W e
00| (2% (&=
A ! =
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R =TT ——
ASSORTED FRENCH MINI CANNELE
FANCIES

Sponge cakes filled with cream,

topped with marzipan and Bordeaux.

raspberry puree. = 45x45cm @#31xH3.1cm
%mwc

ICAFRE01025|32gx25 |fsd-4c 96638 | 17 gx 200

AUTHENTIC BABKA

Handcrafted soft braided brioche loaf with
chocolate and hazelnut pieces.
+21x10x8cm

%m&o“c

160455400 gx6 B30 20

Speciality rum creation from

MINI MADELEINE
Pure butter Madeleine.

+65x4x3cm

%I?zmwc

Bl 45min-190°C
9671618 gx 140 Ex24h-20C

y"ﬂ" "4%’

MINI RASPBERRY
FINANCIER
Buttery almond cake with a
raspberry centre.
@35xH45 cm
%zmwc i
B 9 min-180°C #an-ac
fad-4c 3414(30gx48 fri3d-4c

PASTEL DE NATA

Authentic and creamy custard tart with its unique
and crunchy puff pastry, made in Portugal.
+@7cm

% 10min-4°C

Bzl 8 mins-200°C
54018858 gx 72 E48h-24C
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SUGAR DOUGHNUT
Sugar coated doughnut.
+@105cm
%QOmWZO"C
60590 | 65 g x 48 f3d-20cC

CHOCOLATE DOUGHNUT

Chocolate coated doughnut.
+@105cm

% 20min-20°C
24690 | 80 g x 48 fsd-20c

MARSHMALLOW DOUGHNUT
Marshmellow coated doughnut.
+@9cm

# 20min-20°C

f33d-20°C

%

6067559 gx 36

PREMIUM ASSORTED CUPCAKES

4 x Oreo™, 4 x red velvet, 4 x lemon meringue,
4 x banoffee.

#oh-4c
XCUPCA41016 |70 gx 16 fsd-4c

94

MINI HAZELNUT CHOCOLATE DOUGHNUT

Mini hazelnut doughnuts.
+@5x35cm

E
g

#1h-20C
B324h-20°C

520019|25gx 140

ASSORTED CUPCAKES
5x strawberry, 5 x chocolate, 5 x vanilla, 5 x toffee.

#ohac
XCUPCA01020 | 70 gx 20 fsd-4c



RED VELVET MUFFIN

Red velvet muffin with a rich
cocoa flavor and a hint of
vanilla, topped with cream
cheese frosting.

%Ifzmwc

XMURED01020 |x 12 f3d-4c

BLUEBERRY MU , IN

Rich blueberry muffin filled with
a smooth blueberry filling.
;gzh—zm

F374d-4c

XMUBLU05012 | 115 gx 12

SUPERBERRY MUFFIN

Muffin filled with blueberries,
cranberries and goji berries.

%24
XMUSUP03012 | 115 gx 12| E537d-4c

CARROT CAKE MUFFIN

Carrot cake muffin topped with
cream cheese frosting and
walnuts.

B
% 3h-4C

XMUCAR01020|x 20 fsd-4c

TRIPLE CHOCOLATE MUFFIN

Rich chocolate sponge with
creamy chocolate filling and
chunky chocolate chips.
%«MWC
XMUTRI01012 | 115gx 12 | Er37d-4c

LEMON MUFFIN

Lemon muffin filled with lemon
créme and topped with nibbed
sugar.

%ch
XMULEMO01012 | 115 g x 12| fFi7d-4c

SALTED CARAMEL MUFFIN
Caramel sponge muffin, with
salted caramelfilling topped
with pieces of creamy fudge.
%Qhwc
XMUSALO01012 | 115 gx 12 | Eri7d-4c

STRAWBERRY
CHEESECAKE MUFFIN

A moist sponge with strawberry
and white chocolate inclusions,
injected with a cheesecake
filling and topped with a
crunchy crumble.

Hon-ac
XMUSTR01012|120 gx 12 | fr35d-4

PEAR AND CORIANDER
MUFFIN

A moist sponge with pears and
coriander and topped with pine
nuts.

% 2h-4c
XMUPEA01012 [ 100 gx 12 | Frd5d-4cC
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DARK & MILK
CHOCOLATE COOKIE

Milk and dark chocolate
cookie. Ready to bake.
?10 cm

s on-0°C

01273565 10 min- 155°C
80gx90 fT348h-20C

TRIPLE CHOCOLATE
COOKIE

Milk, dark and white
chocolate cookie. Fully
baked. Individually
wrapped.

@285cm
96918 * 20min-20°C
62gx50 f15d-ac

SALTED CARAMEL
COOKIE

Salted caramel cookie.
Ready to bake.

210 cm

* 2h-20C
01398769 B 10min-155°C
80g x90 ETl4sh-20°C

RASPBERRY COOKIE
White chocolate and

raspberry cookie. Ready
to bake. @10 cm

* 2h-20C
01273581 10 min- 155°C
80g x90 |fT34sh-20C

WHITE CHOCOLATE & TRIPLE CHOCOLATE

COOKIE

Triple chocolate cookie
dough. Ready to bake.
210cm

#on-20C

01273573 10min-155°C
80gx90 ETi4sh-20°C

COOKIE DOUGH

Vanilla flavoured cookie

dough studded with milk

chocolate chips. Perfect
for baking into cookies
or creating your own
dessert. Versatile and
ready to use.
XDOUGHO01004
1kgx4

CLASSIC FRUIT

SCONE

A traditional baked fruit
scone

+@8cm

ISCFRU02040 Fon-ac
100 g x40 frdsd-4c

GLUTEN FREE
SULTANA SCONE

Gluten free alternative
all butter sultana scone.

& 7h-ac

E7d-2C

LUXURY PLAIN
BUTTERY SCONE

Atraditional, buttery
plain scone baked to
golden perfection. Light,
fluffy, and ideal served
with clotted cream and
jam for a classic teatime
treat.

T
44

E5d-4c

ISCBUT02035
105gx35

[VE
VEGAN FRUIT
SCONE

Traditional baked fruit
scone. Suitable for
vegans.

GFSCON01036 | % VSCONEQ1040 | % ah-ac
56gx36 F1h-4C 100 gx40 B54-4cC

LUXURY FRUIT
BUTTERY SCONE
Hand-crafted luxury
fruit scone made with
an all-butter recipe.

+@8cm
ISCRUTO1035 | % 5h-s¢
100gx35 fsd-4c

(NEW |
CHEESE SCONE

A perfectly baked
savoury scone made
with a blend of mild and
mature cheddar.
ISCCHE02035
100gx35

o
i

F5h-4C


https://www.compagniedesdesserts.com/catalogue/fr/specialites-americaines/1476-cookie-3-chocolats.html

ORANGE BLOSSOM ALMOND & POLENTA
CAKE

A moist and fragrant slice made with ground
almonds and polenta, delicately infused with
orange blossom. Naturally gluten-free (NGCI)
and perfect for a light, zesty treat. Pre-cutinto 24
portions.

e
B

Han-ac

LCASOR01001 | 359 kgx 1 fri5d-4c

CARROT CAKE SLICE

Lightly spiced moist carrot cake topped with
cream cheese icing. Made with free range eggs.
Pre-cut into 24 portions.

+40x31cm

E
g

H5h4C

LCASCAD4001 | 2,8 kgx 1 f54-2¢

COFFEE & WALNUT CAKE SLICE

Arich coffee sponge with chunks of walnuts and
topped with a sweet butter cream coffee icing.
Pre-cut into 24 portions.

+40x31cm

o
i

Hsn-ac

LCASCO03001 | 2,65 kgx 1 f35d-4c

LEMON & POPPY SEED CAKE SLICE

Alight lemon sponge with poppy seeds, glazed
with lemon syrup and topped with sugar nibs.
Pre-cut into 24 portions.

+40x31cm

e
g

R oh-ac

LCASLE05001 |1,9kgx 1 frisd-4c
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CHERRY BAKEWELL BLONDIE

Afudgy Cherry Bakewell white chocolate blondie,
swirled with black cherry pie sauce and topped
with flaked almonds. Made with non-gluten
containing ingredients and suitable for vegans.
Pre-cutinto 35 portions.

VGBLBAOL001 | 3 kg x 1 50 4

BAKEWELL CAKE SLICE

Shortcrust pastry with a layer of jam and
frangipane filling topped with almonds. Pre-cut
into 24 portions.

+40x31cm

E
g

H5h-4C

LCASRA04001 | 3,15kgx 1 frisd-4c

MILLIONNAIRE SHORTBREAD

All butter shortbread base with a caramel layer
and topped with chocolate ganache. Pre-cut into
42 portions.

LCASMI0B042 | x 1 540

FRUITY FLAPJACK

Asticky flapjack of oats, golden syrup and
sultanas. No gluten-containing ingredients.
Suitable for vegan diets. Uncut.

+d4cm

E
e

sk an-ac

VGGFFL02002 | 1,1 kgx 2 fri5d-4c
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ASSORTED MINI VIENNOISERIE

Assortment of ready-to-bake all butter mini

viennoiserie. 45 each of Mini Butter Croissant,
Mini Pain au Chocolat and Mini Pain Aux Raisins.

%

%45 min-20°C
14min-170°C
16022030 gx 135 EJ24h-4c

MINI BUTTER CROISSANT

All butter mini croissant made with 23% butter.

+7x4x25cm
* 15min min -20°C
12min-165°C
96760 |20 gx 260 Ea4h-20C

MINI PANCAKE BITES

Mini, fluffy sweet pancakes.
4—5 min-180°C
96997 | 8.5 g x 353 B¢ 1

MINI CHOCOLATE TWIST

All butter croissant dough filled with creme
patissiere and chocolate chips.

+95x3x2cm
* 30-45 min -20°C
9617928 gx 100 Erdo4h-20C

MINI PAIN AU CHOCOLAT

All butter mini pain au chocolat made with 20%

butter.
+6x4x25cm
%ff 15min min -20°C
13min-165°C
9676128 g x 260 fa4h-20C

MINI PAIN AUX RAISINS

Butter 14%, raisins 13%.
+55x45x25cm
* 30-45 min -20°C
12min-165°C
9676230 gx 260 Erdo4h-20C



CROISSANT

All Butter Croissant with 23% butter.
+11x5x35cm

E
g

% 20min-24°C
16min-170°C
96119|60gx 70 f24h-20C

PAIN AU CHOCOLAT

Authentic recipe with 28% butter and rich
chocolate centre.
+10x6,5x3,5cm

%
e

R 20min-20°C
16 min-170°C
96112 | 75gx 70 fT324h-20C
oa\N Fn4
\a "o&
PANCAKES
Light, fluffy pancakes made to an American
recipe.
+@1lcm
;,i?fmwc
9681440 gx 72 Erfash-ac

PAIN AUX RAISINS
Flakey all butter pastry with creme pétissiere and

dried raisins.
+ 10x8x3cm
o
R 20min-20°C
17min-170°C
96052 | 110 gx 60 fT324h-20C

BRUSSELS WAFFLES

Versatile large rectangular waffle, great toasted or
oven warmed.
+ 17x10x3cm

E
i

Bal 4min-200°C
160464 | 85 gx 24 E34h-ac
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CHOCOLATE BREAKFAST
MUFFIN

Muffin with chocolate flavoured
pieces.

%zhwc
XMUCHO01030 (65 gx 30 | frJ5d-4

OATMEAL SULTANA
BREAKFAST MUFFIN
Muffin with rolled oats and
sultanas.

%;Zh—AT
XMUOAT01030|65gx30 |f5d-4c

BLUEBERRY BREAKFAST
MUFFIN

Muffin with greek style yogurt
and blueberries.

%::Qhwc
XMUBLU01030 |65 gx30 | fisd-4c

MINI CHOCOLATE
HAZELNUT MUFFIN

Hazelnut chocolate filling 23%.
+@4xH45cm
%mwc

160277 |26 gx 84 f3sd-20cC

MINI RED FRUIT
MUFFIN
Red fruits filling 23%.
+@4xH45cm

%{;lh—m:c
16027826 g x84 35420

MINI SALTED CARAMEL
MUFFIN

Caramel filling 23%.

T @4xH45cm

;glh—zo%

E35d-20C

16027626 gx 84
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CHEF SELECTION

» Crispy crust

« Strong sourdough flavour

+ Open, airy and soft crumb

« Artisanal “handmade” appearance

“For my collaboration with La Compagnie des Desserts, we set out to create distinctive breads
with a unique recipe made from natural sourdough and slow fermentation,
allowing the flavours to fully develop.”

Jean-Luc Beauhaire, Meilleur Ouvrier de France Baker, Master Artisan

SIGNATURE WHITE ROLL

Enriched with roasted sesame seeds, this bread is
avaluable source of fiber and nutrients, offering a
unique taste experience.

+85x7cm
% 20-40 min - 20°C
fazl 6 min-200°C
160553 |55 gx 120 f33d-4c

SIGNATURE SEEDED ROLL

Enriched with hemp seeds, squash, sunflower,
brown flax, sesame and oatmeal, it is full of
essential fatty acids, vegetable proteins and fibre.
This bread is both healthy and tasty. = 85x7cm

R 20-40 min - 20°C
6min-200°C

160554 |55 gx 120 B3d 4

Our small breads are shaped by hand, giving them an irregular shape (intentional and embraced). Our
recipes are made using hard and soft wheat flours from the Calvet millin Aveyron, elevated by a unique
sourdough made from Camp Rémy wheat grown by Adrien Ariés in the Gers. A long fermentation of
30 hours ensures optimal aroma development, pronounced flavours, and a rustic texture.
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ESSENTIAL BRIOCHE BURGER BUN BLACK SEEDED BURGER BUN
Our must-have brioche burger bun. Pre-sliced black multigrain burger bun topped
+d1lcm with a blend of wholesome seeds.

. *@10cm

%M'QOCC ngwc
24160000 | 110 gx 30 f3sa-20c 96663 | 70 gx 36 EResh-ac

CLASSIC SESAME BURGER BUN MULTIGRAIN BUN
Sliced with sesame seeds. Made with rice flour, tapioca and corn.
+@1lcm Gluten Free. £ ¥9cm
%Sh—z&‘c %2,5h—20“c
160353]80gx 30 FJash-2c 200006 | 75gx 32 F9d-20°c
>
as
5o
53
MINI OVAL BRIOCHE MINI BRIOCHE BUN =
Mini oval brioche rolls, ideal for canapes. Delicate and buttery mini buns.
+75cm +@4cm
I%EhrZO”C %30mm—4°c
160270 15g x 150 B a0 96373] 10 gx 100 B a0
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Rolls & Pagueltes

106

SOURDOUGH ROLL

Stone oven baked rustic roll
with sourdough.

@7cm
* 30min-20°C
9min-180°C
96094|80gx60  IfTish-20°C

CIABATTAROLL

Crisp crust and pale soft crumb, softened by olive

oil.
+12x65cm

96183 | 70 gx 84

RUSTIC BAGUETTE

Rustic part baked baguette baked in a stone oven.

+50x6,5x4,5cm

96777280 gx 25

-1

MULTIGRAIN GOURMET ROLL

Pre-baked on a stone hearth.
Made with Label Rouge wheat
flour. Contains sunflower seeds,
poppy seeds, millet, sesame
seeds, yellow flaxseed, and
brown flaxseeds. = 9x6x4cm
# 10min - 20C
8min-200°C

9672740 gx 200 fTi4gh- 20C

ot WNFRg, v,
< G

RUSTIC GOURMET ROLL

Made with T65 wheat flour and
stone baked.

+85x6x4cm
* 10 min-20°C
8min-200°C
96574 |40 gx 200 FT324n-20°C

CORN FLOUR BREAD ROLL
Made of a mix of corn, rice, mil, buckwheat and

potato flours. Individually wrapped. Gluten Free.

+8x4x4cm

s 15min-20°C
Fal 10 min-190°C

F324h-20C

%
i

35433]45gx50

W
9min-160°C
E324h-20C

SOURDOUGH BAGUETTE

+54cm

% 10min-20°C
13min-200°C

B324h-20°C

160495280 g x 35

Natural sourdough stone baked baguette.

%
-

% 30min-20°C
10-14 min-210°C

FF3ash-ac



PLAIN LOZENGE
Soft wheat flour lozenge, very light crumb.

+13x65x5cm
# 1h-20C
Fa# 12 min-200°C

9618057 gx 120 fTja4h-20C

NATURAL SOURDOUGH POINTU

Light sourdough roll, rich flavour and great
crunch.
+12x45%x25cm

%m-zmc

B2 12 min-185°C

9627040 gx 170 fri3d-4c

CEREAL LOZENGE

Soft wheat flour lozenge, very light crumb,
crunchy crust with 6 cereals and 3 seeds.
+13x65x5cm
* 1h-20C
12min-200°C

16027957 gx 120 frja4h-20C

OLIVE POINTU

Made with semi-wholemeal flour. Contains black
olives from Spain and green olives from Morocco.
+ 13x4cm

% 20 min-24°C

Bz} 8 min-195°C

160264 |40 gx 170 fri3d-4c

CEREAL POINTU

Individual roll, sprinkled with roasted seeds. Very
tasty and very crispy. Semi-wholemeal flour
+12x45%x25cm

12 min- 185°C

96271|40gx 170 fri3d-4c

RUSTIC MINI BAGUETTE
Aveyron wheat flour and rye.

+15cm
% 30min-20°C
B2} 5 min -200°C
96866 |45 gx 120 frja4h-20C

107

>
o
2:
e
o
0 »
I~




og\ll FRq W,
& e

3
PANISSIMO SOURDOUGH

Medium sized loaf with delicious tangy
sourdough flavour.

e

+26x10cm
%mao%
B2} 22 min-180°C
96015450 gx 22 B3oah-2c

MUESLI LOAF

Loaf bread with pumpkin seeds, raisins, sesame
seeds, sunflower seeds, walnuts, apples, apricots
and flax seeds.

+17x8x10 cm

B2 23-25 min-200°C

160484500 G x 12 Ea4h-20C

RUSTIC WHITE LOAF

Rectangular bread made with
wheat flour and sourdough. Well
baked for thick crust and deep
flavour. Uncut. == 28x12x7cm

B 24 min-190°C

96236720 gx 10 12020

108

SOURDOUGH PAVE

Ultra rustic sourdough loaf
made with French flour.
+21x17x8cm

96880400 gx 12

MULTI-CEREAL TWIST

Multi-cereal twisted loaf with a rich flavour of
roasted seeds and cereals made with wheat, rye,
oats, sunflower seeds, flax seeds and sesame.
+37cm

30 min-20°C
30min-195°C
Eo4n-20°C

96897600 gx 12

MULTI-GRAIN LOAF

Ahearty blend of rye, malted barley, and roasted
wheat flour, enriched with brown flax, sunflower,
yellow flax, sesame, and grey poppy seeds, and
topped with oatmeal. == 28x 11 cm

% 1h-20C
B2 22 min-180°C
BF324h-20°C

96639 | 450 gx 22

GARLIC AND BASIL FOCACCIA
Soft texture with chunky salt,
olive oil, garlic and basil.
+10x95x2cm

# 1h-20C # 30min-20°C

20 min-180°C 5min-210°C
fTja4h-20C 160487(85gx60 | fF33d-4c



STEAK & ALE MINI PIE

Gluten-free shortcrust pastry pie filled with tender
beef steak braised in ale.

+35cm

* 5h-4C

10 min- 180°C
PLMPST01024 |90 g x 24 fsd-4c

SPICED SWEET POTATO, CHESTNUT
MUSHROOM & SPINACH PIE

Sweet potato, chestnut mushrooms, and spinach
in a creamy sauce, wrapped in vegan and gluten-
free shortcrust pastry.

+@45cm

* 5h-4C

10 min- 180°C
PLMPSP01024 |90 g x 24 Erd5d-4cC

CHICKEN, LEEK & HAM MINI PIE

Gluten-free shortcrust pastry pie filled with
chicken breast, slow-cooked ham hock, and leek
in a creamy sauce. = 35cm

% 10h-4C

B 10min-180°C
PLMPCH02024 |90 gx 24 fsd-4c

Ve fcr ]
CHESTNUT MUSHROOM, BUTTERNUT
SQUASH & THYME MINI PIE

Sauteed Chestnut Mushrooms and Roasted
Butternut Squash in a red wine sauce with fresh
herbs and spinach encased in a freshly made
shortcrust pastry. @ 4.5cm

E
g

R oh-ac
lOmwlSO“C
PLMPMUOBOQM% gx24 f35d-4C

BUTTERNUT SQUASH, BEETROOT
& CARAMELISED ONION TART

Butternut squash with beetroot, caramelised
onion in a savoury vegan pastry.

* 10h-4C
TPITBU03048| 150 gx 48 fri5d-4c
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ROASTED VEGETABLE AND FETA QUICHE

A savoury egg base with roasted vegetables
and feta cheese in a savoury pastry case.

110

+@10cm

#3040

IQUROA01016|175gx 16 f3d-4c

THREE CHEESE & RED ONION QUICHE

A savoury egg base with three cheeses
and red onion in a savoury pastry case.
+@10cm

#3h-4C

E3d-4c

IQUTHR01016 | 150 g x 16

MINI VEGETARIAN QUICHE SELECTION

Three cheese and onion, tomato & herb, broccoli
& stilton, mushroom & parsley.

R 1n-ac
10 min-170°C

CMQUAS02024 | 50 g x 24 fTi3d-4c



VEGETARIAN CANAPES

A gourmet assortment of 54 savoury bites. 9 mini
burgers with coriander yuzu cream. 9 vegetable
club sandwiches with seasonal vegetables.

9 onion cakes with mascarpone mousse, walnut &
cranberry. 9 tomato financiers with ricotta cream,
mozzarella & tomato. 9 blinis with spicy pepper
cream & pickled peppers. 9 spinach cakes with
mascarpone cream, soy beans & pumpkin seeds.

el

% 3h-4C

E3o4n-ac

XTDPVE01054| 10 gx 54

VEGETARIAN PESTO CANAPE

Soft vegetable canapé made with pesto,
edamame, snow peas and 5 berries.

L]
H5h-4C

f334-2C

16038711 gx63

PREMIUM POTATO GRATIN

A delicious accompaniment made using potatoes,
milk, cream, French emmental cheese & garlic.

% 2h-4C
Fa# 25 min-170°C
XTDPPR02020 \ 100gx20 Eoan-4c
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DUCK, GREEN PEPPERCORN & ORANGE
TERRINE

British farm assured duck with green peppercorn
& orange.

o
e

s on-ac

TPLTDU04003 500 g x 3 fash-ac

CHICKEN & WILD MUSHROOM
TERRINE

British farm-assured chicken, wild mushrooms
and a sweet red onion marmalade.

TPLTCHO01003]500gx 3

HAM HOCK WITH PARSLEY
& MUSTARD TERRINE

Slow cooked British farm-assured ham hock with
wholegrain mustard and honey.

TPLTHA01003 | 500 gx 3

CHICKEN & LEEK TERRINE

British farm-assured chicken, sweet leeks and
mixed herbs.

TPLTCH02003]500gx 3 ERELRAe

112

HAM HOCK & LEEK TERRINE

Slow cooked British farm-assured ham hock, leek,
mustard & honey

Egd
g

% 10n-4C

TPLTHA02003 500 gx 3 fTi3d-4c
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Coulis & Sances

EXOTIC COULIS
Mango and passion fruit.

STRAWBERRY COULIS

%;6#4“(2 Hon-4c
66063500 mlx6 | frii0d-4c 66061500 mlx6 | EF10d-4c
RASPBERRY COULIS SALTED CARAMEL SAUCE

‘?X?-Ghrzt"C %X?%A"c
66062500 mIx6 | ETi0d-4c 95380500 mlx7 |fTI3d-4c

TOFFEE SAUCE CHOCOLATE SAUCE CREME ANGLAISE SAUCE
Ambient. Ambient. Ambient.
XSATOFOM)OI H6h-4C XSACHO01001 ;}FGWM XSACRE01001 H6h-4C
1litrex 1 B7d-18°C 1litrex 1 F10d-4c 1litrex 1 f7d-2c
; ; *,o“""% *,o‘"‘:'%‘
PUFF PASTRY MINI ASSORTED CONES

Premium puff pastry sheets with 28% real butter
perfect for sweet or savoury baking. =+ 57x37cm
%MA”C

far 22 min-180°C

160378 | 700 gx 14

PROFITEROLE SHELLS
Ready-to-fill profiterole shells.
IUNPRO01048 | 14 g x 48 |4z

114

4 flavours: tomato, basil, sesame, plain.

% 1h-4C

ET36h-20°C

160471 |4,5gx 180

MINI MERINGUE NESTS
Ambient.
XUNMER01100| x 100 |42



«z&“ L

MASCARPONE MOUSSE
PIPING BAG

Mascarpone mousse ready to
pipe.

H6h-4C

f3oan-2c

3221|600 gx4

DARK CHOCOLATE MOUSSE PIPING BAG

ITALIAN MERINGUE
PIPING BAG

Italian meringue ready to pipe.

4017|300 x4 | CDHI4C

/

WHITE CHOCOLATE
MOUSSE PIPING BAG

White chocolate mousse ready
to pipe.

H6h-4C

3176|550 g x 4 fT34sh-4c

LEMON CHEESECAKE PIPING BAG

Dark chocolate mousse ready to pipe. Lemon cheesecake mix ready to pipe.

%ghwc %Shr/l“c

XPININO2003 | 1 kg x 3 fTi3d-4c XPININO4003 | 1 kgx3 fTi3d-4c
1

STRAWBERRY MOUSSE PIPING BAG
Strawberry mousse ready to pi

XPININOG003 | 1 kgx 3

VANILLA CHEESECAKE PIPING BAG

Vanilla cheesecake mix ready to pipe.

& 7h-ac

Erd3d-4c

XPININO8002 | 1 kgx 2

R gn-ac

Erd3d-4C
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DARK CHOCOLATE ALMOND STICK

Dark chocolate 65%, caramelised almonds 17.5%.
Around 70 pieces.

+n-ac

E3214-20C

100030 | 1 kg x1

PATE DE FRUITS

Assorted péate de fruits cubes made with real
fruit juice: coconut, strawberry, apple, mandarin.
Around 256 pieces. = 2x2 cm

% 6h-4Ch- 4
160127]9 gx 256 f4d-4c

MONA LISAWHITE CHOCOLATE COATED DARK CHOCOLATE
CHOCOLATE SPRING HONEYCOMB PIECES SHAVINGS
SHAVINGS

Ambient. Ambient. Ambient.
XCHWHIO2001 | XPIHONO1030 s XCM86DA00L |
25kgx1 v 25kgx1 v 25kgx 1 "

DARK CHOCOLATE PENCILS MARBLED PENCILS RASPBERRY GRIT
Ambient. Ambient. Ambient.
XPEDAR01120 s XPEMAR01120 s XGRRAS01001 e
900gx1 900gx1 v 300gx1
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Peitiy Cases Ready G Fill

= =

-

ESSENTIAL ROUND ESSENTIAL ROUND MINIROUND SWEET MINIROUND
SWEET TART SHELL SWEET TART SHELL TART SHELL SAVOURY TART
5,5CM 8CM SHELL

Pure butter, cocoa butter Pure butter, cocoa butter Pure butter, Cocoa Pure butter, Cocoa
coating. coating. butter coating. butter coating.
+@55cm +@8cm +@4cm +@4cm

160508 4E 160509 e 96994 4% 96992 i

14gx192 #30min-20C 26gx 108 F0min-20C 7 gx245 H30min-200C 75gx245 # 30min-20°C

SWEET PASTRY CASE SAVOURY PASTRY CASE SWEET PASTRY CASE

6 CM 6 CM 8§CM

Ready to bake mini sweet pastry ~ Ready to bake mini savoury Ready to bake individual size
case. pastry case. sweet pastry case.

+d6cm +d6cm +@8cm

IUNPAS12090 ’ii?lhwc IUNPAS13090 ‘%’lh%&“c IUNPAS14048 ?i?lhw“c
20gx90 8min-180°C 20gx90 Bl 8 min- 180°C 45gx48 B 12 min- 180°C

,az!;‘
e

SAVOURY PASTRY CASE SWEET PASTRY CASE SAVOURY PASTRY CASE

8CM 10CM 10CM

Ready to bake individual size Ready to bake medium size Ready to bake medium size

savoury pastry case. sweet pastry case. savoury pastry case. 7]

+@8cm +@10cm +@10cm ==
ix ix E 22

IUNPAS15048 #1p-ac IUNPAS16036 #1hoac IUNPAS17036 % 1h-4C E%

45gx48 B 12 min- 180°C 60gx36 17min- 180°C 50gx36 [min-180C )




Jundex

Ailisan Jee Crean & Serhlel

Amarenacherry..........coooveain. 24 Freshlemonsorbet..................
Banana pecan & caramel ... 24 Ginger&candied ginger pieces .
Basilsorbet .......... .. 26 Greenapplesorbet.............

Beetroot sorbet ....... ... 26 Guatemalan espresso coffee ...
Biscoff ............... .. 24 Hazelnutpraline ...............
Black sesame......... .. 25 Impala mango sorbet ...

....23 Infused salted caramel ..
..22,27and 28 Kaffirlime.........

Blood orange sorbet .
Bourbonvanilla.......

Bubblegum.............oo 22 Lemonmeringue............o.ooou.
Cactus &limesorbet ................ 25 Lemonsorbet......... 27and 28
Chocolate............. 22,26,27and 28 Madagascanvanilla ... 23and 26
Chocolate brownie.................. 22 Mangosorbet......... 22and 25
Chunky strawberry ... oo 27 Matchagreentea....................
Cinnamon ........oooeiiann.. .. 25 Mintchocolate chip ... 22and 27

.22 Morello cherry sorbet. .

Coco mango & passionfruit........
..25 Natelloso .............

Coconutmilk .................

Coconutsorbet ...... ...25 Oreo” ...

Coffee ...t ... 27 Passion fruit sorbet. .

Cookies &cream....... ... 22 Pistachio............ ..

Dark chocolate sorbet ...23 Plainyoghurt............oooooi
Fleurde sel dulce de leche........... 23 Pomegranate sorbet

Jew: Cren Digply Rewge

Cones....oooiii 28 EMKIPOP.....vooveiiiiii
Milkshake...... cevvee... 29 Smoothies
lcecreampots ......ovvviiiiiinn 30

Baked cheesecakes .......... 36and37 Layeredslabs................

Birthdaycake ... 50 PiES. .t
Brownies................o. .. 48and 49 Pistachio brownie...................
Chocolate truffletorte............... 43 Raspberry frangipane .

...38and39 Roulades..............
.......... 43 Sponge puddings ... e
Hazelnut Tiramisu................... 44 Sticky toffeeslice....................

Absolutely pastries..................
Brioche french toast...........

Caramelised mango cake
Charlottes................o....

lced mochis............oooo
Iced soufflés ... o
Lavacakes...........oooiienns .

Mango & Kalamansi Lime Delice. ...

Cheesecakes Panacotta..............ooiian.
Chocolate & Cherry Delice........... 70 ParisBrest......
Chocolate & TonkaBean Tart........ 70 Profiteroles ....
Crumbles & pies .. 58 Pyramids.......

DOMeS. ... .63 Royal delight. ..
Forét noire .. ceei..... 64 Royal matchayuzu.. TR
lcedbombs ... 69 Rumbabas.....................

Praline prestige ..............ooeee. 23
Raspberry & lychee sorbet. .......... 25
Raspberry sorbet..........

Red pepper sorbet
Rose petal.........
Rum & raisin ..

Sicilian mandarin sorbet
Strawberry...............
Tomato sorbet ..
Vanilla custard .. L
White chocolate.............

Whole blackcurrant sorbet ..........
Wildthyme. ... 26

Williams pearsorbet ................ 23
Yuzusorbet ... 25

Strawberry pavlova
Tarts.............
Tarts Tatin. ...
Tirami-chou.




Minic & Bie-Siged Tieals

Mini belgian chocolate
pecan brownie..........
Mini Carrot Cake Slice.
Mini cheesecakes
Mini classic brownie. ..

Chocolate & Orange Battenberg ......
Chocolatetruffles ................... 83

Creamhorn..........ccoceeviiien. 78 MiniCroustillant................
Lemon & Poppy Seed Battenberg. ... 84  Mini Lemon Meringue Tart
Lollipop assortments................ 82 Mini Passion Fruit Eclair .............
Macarons ................. 80,81and 82 Minipastry...................

Mini Salted Caramel & Vanilla Tart ... 85
Assorted french fancies.............. 93 Cupcakes........oooiiiiiiiiii
Authentic babka Doughnuts
Cakes Signature . Eclairs .........
Cinnamonroll.............oooeene. Loaf cakes
Classicmadeleine................... Minicannelé ........................

Mini madeleine
Mini raspberry financier

Classic sweet crépe .. R
Cookies.........ooooiii

Brealfait

Breakfast muffins
Brussels waffles. .....
Mini pancake bites

BPread &

Baguettes....................
Buns........ . e

&BM

106 ~ Minibriochebun...................
.. 105 Minioval brioche..

Ciabattaroll ..106 Pies&Tarts......oovvvviviiiiannnn. 109
Individual breads e, 107 Quiches.....oooiiiii 110
Loaves &sharing breads............ 108 Rolls.....oevvviiiiiiiiiie 106
Chocolate coated honeycomb pieces... Minimeringuenests................ 114

Mona lisa white chocolate spring
Dark chocolate almond stick shavings ... 116
Dark chocolate pencils ......... Pastry Cases ready tobake ......... 117

Dark chocolate shavings. ...... Pastry Cases ready tofil ............ 117
Marbled pencils T Patedefruits............oooiis 116
Miniassorted cones................ Pipingbags ...l 115

A

LA
“p Frozen ‘

4h
&L

Raw ‘

Defrosting time & defrosting temperature

Mini Sticky Toffee Slice.............. 85
Mini Strawberry & Darjeeling Eclair. .. 85
Mixed choux 82
Raspberry & Pistachio Batternburg .. 85
SCONES. ..o 7

Muffins. ...

Scones. ..
Traybakes. ..
Vanillaslice

Savoury canapes. ..................
Signature gourmet rolls ..
Terrines. ...

Profiteroleshells ................... 114
Puffpastry ..o 114
Raspberry grit...................... 116
Sauces&Coulis ...........ooiiiins 114

-::::- Precooked -‘:::- Ready to serve after the indicated defrosting instructions

1203812 Baking or cooking time & baking temperature or microwave power
#c  Product shelf life and temperature after defrosting

New product / New recipe available from January, 1st, 2025.
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