
21376 Three Nuts & Plum Individual Tart
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21375
PISTACHIO APRICOT 
CRANBERRY TART
12x95g I

Vanilla shortbread 
filled with pistachio 
frangipane, glazed 
apricots, cranberries 
and pistachios.  

21376
THREE NUTS &  
PLUM TART
12x95g I

Vanilla shortbread filled 
with a pecan, almond 
& hazelnut mix topped 
with glazed plums.
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Desserts & Cakes
INDIVIDUAL DESSERTS

20120 
CARAMELIA
12x100g I

A decadent chocolate 
pastry shell filled with 
chocolate mousse and 
topped with caramelia 
orange ganache.

21373
INDIVIDUAL NOUGAT 
PRALINE
12x155g I

Caramel mousse filled 
with crispy and soft 
nougat, coated in a 
white glaze set on a 
hazelnut crumble base.

21377
APPLE TARTE TATIN 
12x175g I

Caramelized apple 
pieces set in a caramel 
glaze, sitting on a 
crispy puff pastry base.

21372
COOKIES & CREAM
12x130g I

Mascarpone mousse 
with vanilla and 
chocolate crumble 
sandwiched between 
two chocolate biscuits.

21374
NUTELLA DESSERT
12x150g I

Chocolate cookie 
base topped with a 
nutella mousse pebble, 
decorated with a 
hazelnut crumble.

20208
CHOCOLATE THREE 
WAYS
12x130g I

A chocolate tart shell filled 
with chocolate custard with 
bitter chocolate mousse and 
a truffle shell.
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20054 
DARK & WHITE 
CHOCOLATE CHARLOTTE
24x110g I

Bitter dark and velvety white 
chocolate mousse encased 
in almond biscuit on a sweet 
sponge base.

20074 
TIRAMISU CHARLOTTE
24x85g I

A rich and creamy traditional 
Italian dessert combining 
mascarpone cheese and espresso 
coffee on a sponge base.

20066 
MANGO & COCONUT 
CHARLOTTE
24x100g I

A fresh mango & coconut 
bavarois is encased in almond 
biscuit, topped with mango 
jelly and set atop sponge.

20072 
STICKY DATE PUDDING
20x110g I

A traditional version of date-
filled sponge that is redolent 
with spice and best served 
with butterscotch sauce.

INDIVIDUAL DESSERTS

20211
RASPBERRY CHOC 
FONDANT
8x160g I

A molten centre of rich and 
indulgent raspberry gently 
flows from this moist and 
moreish pudding.

20057 
CHOCOLATE FONDANT
8x170g I

A molten centre of rich and 
indulgent chocolate gently 
flows from this moist and 
moreish pudding.

20249
PEBBLES
12x140g I

Mango glaze coconut 
mousse centred with 
caramel, vanilla, 
pineapple and almond 
cake. Set on a base 
of white chocolate 
macadamia crunch.

20213
CHOCOLATE TASTE 
PLATE
8x75g I

Three delicate tastings: 
chocolate caramelia 
triangle, caramel 
milk choc and white 
chocolate mousse.



20207
PANNA COTTA 
VANILLA
20x130g I

A silken smooth 
interpretation of the Italian 
classic, delicately flavoured 
with vanilla for a versatile 
dessert base.

20210
APPLE & SALTY 
CARAMEL TART
12x125g I

Vanilla shortbread filled with 
caramel frangipane, topped 
with salty caramel and a 
caramelised apple block.
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20051 
WHITE CHOCOLATE & 
BAILEYS CHARLOTTE
24x120g I

A silken white chocolate cream 
envelopes a rich Baileys and 
coffee crème brûlée centre 
atop sponge.

20052 
BAKED BERRY CHEESECAKE
8x150g I

A creamy New York-style 
cheesecake is set atop a biscuit base 
and topped with mixed berries.

Desserts & Cakes

20049 
APPLE & RHUBARB CRUMBLE
12x180g 8cm I 

Apple and rhubarb compote 
flavoured with cinnamon, in a 
sweet vanilla pastry shell topped 
with traditional crumble.

20053 
CARAMEL PRALINE CONE
15x150g I

Creamy milk chocolate praline 
mousse is combined with 
caramel cream then set atop a 
hazelnut sponge base.

20067 
OPERA DESSERT
24x155g I

Layers of hazelnut biscuit 
jaconde, coffee cream and 
ganache, garnished with a 
macaron and musical score.

20215
LEMON MERINGUE TART
12x90g 8cm I

Delicate sweet short crust tart 
filled with zesty lemon curd 
and topped with pillows of 
soft meringue. 



66 QLD 07 3893 9222 • NSW 02 8042 2900 • VIC 03 8374 3833 • www.royalcds.com

20078
MINI BOUTIQUE PACK A 
30x43g (Avg wt) I

5 each: Jaffa Chocolate, Apricot Almond Tart, Pistachio 
Dome, Mixed Berry Charlotte, Baked Passionfruit 
Cheesecake, Coffee Walnut Slice.

20079
MINI BOUTIQUE PACK B 
30x41g (Avg wt) I

5 each: Salty Caramel Sticky Date, Green Tea 
Sponge, Plum Crumble Tart, Red Currant Ball, Praline 
Choux Bun, Flourless Chocolate Square.

MINI BOUTIQUES 

20080 
MINI BOUTIQUE PACK C
30x45g (Avg wt) I

5 each: Cherry Choux Bun, Coconut Mango Sago, Lime Ginger 
Milk Chocolate, Lemon Meringue Tart, Raspberry Almond Slice, 
Opera Slice.

20081 
MINI BOUTIQUE PACK D
30x43g (Avg wt) I

5 each: Tiramisu Pyramid, Mango Charlotte, Caramelised Nut Tart, 
Praline Ball, Passionfruit Breton Shortbread, Raspberry Crunch Dome.

SizeGuide Mini Boutiques
3 Bites



Desserts & Cakes
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20123
MINI BOUTIQUE  
CUP CAKES
36x40g (Avg wt) I

6 each: Lemon, Vanilla, Chocolate Fudge, Raspberry, Choc-Coffee 
Mocha, Blueberry and Lavender.

21281
MINI BOUTIQUE LAMINGTONS
20x45g (Avg wt) I

A modern take on a traditional Australian favourite! 4 each: Green 
Apple, Raspberry, Lemon, Mango and Chocolate.

20216
MINI BOUTIQUE TART TRAY
24x40g (Avg wt) I

4 each: Choc Cherry, Passionfruit Curd, Salty Caramel, Pineapple 
Coconut, Chocolate and Raspberry.

21349
MINI BOUTIQUE ÉCLAIRS 
18x24g (Avg wt) I
Beautifully decorated mini choux pastry éclairs with a variety of delicious 
fillings: chocolate custard, raspberry custard and caramel custard.



21296 
PETITS FOURS LUXURY SELECTION 
36x21g (Avg Wt) I

8 each: White Choc Almond Slice, Salty Pecan 
Caramel Tart, Lime & Mango Profiterole, Opera 
Charlotte, Fig & Raspberry Slice with Coconut Crunch, 
Red Currant Friand with Macadamia Meringue.
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21297 
PETITS FOURS LUXURY TARTLET SELECTION 
48x26g (Avg Wt) I

8 each: Pear Fig & Walnut Tart, Strawberry Rhubarb 
Tart, Pineapple Coconut Tart, Apricot Cranberry Tart, 
Chocolate Mousse Tart, Apple Plum Crumble Tart.

21295 
PETITS FOURS SELECTION 
36x20g (Avg Wt) I

6 each: Pineapple Carrot & Walnut Madeline, Yuzu 
Financier, English Fruit Cake, Rum & Raisin Brenton, 
Hazelnut Milk Choc Friand, Cherry Vanilla Brûlée.

PETITS FOURS

21298 
PETITS FOURS FLOURLESS SELECTION 
36x25g (Avg Wt) I

6 each: Almond Praline Brownie, Lemon Berry Cheesecake, 
Pistachio Vanilla Raspberry Slice, Salty Macadamia Caramel 
on Chocolate Cookie, Boysenberry Temptation, Almond 
Panna Cotta with Plum and Spice Base.

20095
PETITS FOURS TARTLET SELECTION
48x18g (Avg wt) I

6 each: Apple Crumble Square, Mixed Nut 
Triangle, Apricot Almond Round, Chocolate Square, 
Lemon Triangle, Cherry Almond Round.

SizeGuide
Petit 
Fours2 Bites
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Desserts & Cakes
PETITE DESSERT CUPS

20217
CHOCOLATE DESSERT CUBE
24x75g I

Indulgent chocolate mousse 
layered with raspberry jelly and 
topped with dark chocolate 
ganache.

20218
CARAMEL COFFEE  
DESSERT TUBE
24x60g I

Layers of coffee and caramel 
mousse are enlivened with the 
playful crunch of caramel popcorn.

20219
TROPICAL DESSERT BOWL
15x65g I

Exotic pineapple, banana and 
passionfruit bring a touch of the 
tropics to this refreshing dessert.

20911
CREAM PUFF CHOCOLATE 
DIPPED VANILLA
32x19g I

Premium quality mini cream puff 
of choux pastry filled with fresh 
dairy cream with a wicked 
coating of chocolate fantasy.

20912 
CREAM PUFF VANILLA
90x15g I

Premium quality mini cream 
puff of choux pastry filled 
with fresh dairy cream and 
pure vanilla.

PETITE CAKES, PUFFS & ÉCLAIRS

20915 
CHOCOLATE ÉCLAIR  
CHOCOLATE CREAM
144x18g I

Delightful éclairs made with 
traditional choux pastry and 
filled with a chocolate cream.

20910 
CHOCOLATE ÉCLAIR 
CUSTARD
45x17g I

Delightful éclairs made with 
traditional choux pastry and filled 
with French vanilla custard and a 
topping of chocolate fantasy.
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20913 
CAKE ROLL BLACK FOREST
168x20g I

Mini Swiss rolls of chocolate sponge 
cake filled with fresh whipped cream 
and a layer of kirsch jam.

20914 
CAKE ROLL VANILLA 
CREAM
168x20g I

Mini Swiss rolls of vanilla 
sponge cake filled with fresh 
whipped cream.

25512
TARTLET CHOCOLATE 
GLUTEN FREE
50x30g I GF

Filled with dairy free dark 
chocolate. Gluten, dairy, egg and 
nut free. Suitable for vegans.

20410
PORTUGUESE TART
40x60g I

Creamy custard baked in a crisp 
pastry shell.

25513
TARTLET APPLE BLUEBERRY 
CRUMBLE GLUTEN FREE
50x38g I GF

Sweet shortcrust tart filled with 
balsamic soaked apples and 
blueberries with a coconut based 
crumble topping. Gluten, dairy, 
egg, soy, nut and sesame free. 
Suitable for vegans.

TARTLETS

16678 
EUROPEAN PROFITEROLE 
VARIETY
120x28g (Avg Wt) FI

Bite-sized choux pastries filled 
with crème pâtissière and with a 
variety of classic toppings.

14909
CHOCOLATE ROYALE 
PROFITEROLE
75x30g FEI

Tempting chocolate mousse-filled 
choux pastry, finished with a rich 
chocolate ganache.

20916 
DOMINO MINI CREAM SLICE
192x14g I�

A delicate wafer top and bottom filled 
with fresh vanilla cream topped with 
chocolate feathered icing.



A oven  B steam  Cdeep fry D serve warm  E random weight  F cooked  G ready-to-eat  I frozen  Hchilled  J vegetarian  GF gluten free

MTO made to order - conditions apply

71

Desserts & Cakes
HANDMADE SINGLE ORIGIN CHOCOLATE

21250
MANGO COCONUT
25x8g H

White chocolate and mango 
ganache flecked with coconut.

21251
LIME CHOCOLATE
25x11g H

Milk chocolate shell filled with a 
lime and chocolate ganache.

21252
VANILLA RASPBERRY
25x8g H

A rich dark chocolate ganache 
flavoured with this classic pairing.

21253
COFFEE TRUFFLE
25x8g H

A hand-rolled coffee ganache 
finished with bronze lustre.

21254
PASSIONFRUIT CARAMEL
25x8g H

Passionfruit and caramel ganache 
hand-rolled in white chocolate.

21256
COINTREAU
25x8g H

An indulgent Cointreau 
ganache enrobed in 
chocolate and gold lustre.

21257
CRISPY HAZELNUT
25x8g H

A gianduja-style bar 
chocolate combining 
hazelnut crunch.
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20013 
7” BERRY DELIGHT
1kg Uncut I

Mixed berry mousse with a vanilla 
crème brûlée centre, encased with 
a fruity almond biscuit base and 
topped with berry jelly.

21301
7" FLOURLESS CHOCOLATE 
PRALINE POMEGRANATE & 
ALMOND PANNA COTTA
1.2kg Uncut I

A flourless chocolate mud cake
base topped with layers of 
almond panna cotta and 
pomegranate jelly, surrounded 
with milk chocolate praline mousse 
and glazed with milk chocolate.

20018 
7” TRIPLE CHOCOLATE
1.2kg Uncut I

Three layers of chocolate sponge 
moistened with rum syrup, 
filled with dark, white and milk 
chocolate mousse and coated with 
chocolate ganache.

20017 
7” TIRAMISU
1.2kg Uncut I

A rich and creamy take on the 
classic Italian dessert combining 
mascarpone cream with a coffee 
brûlée centre on a sponge base.

7” WHOLE CAKES

20019 
7” TROPICAL PARADISE
850g Uncut I

Coconut mousse with a layer of 
passionfruit and diced tropical fruit 
compote on coconut dacquoise 
base and topped with mango jelly.

21300
7" FLOURLESS PEAR & SALTY 
CARAMEL MACADAMIA
1.1kg Uncut I

A moist flourless chocolate
mud cake with layers of salty 
caramel macadamia and salty
caramel mousse. Finished with 
caramelised pear and
chocolate sand.
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Desserts & Cakes
7” TARTS

20012 
7” BANANA & PINEAPPLE 
WITH CARAMEL MILK 
CHOCOLATE
1kg Uncut I

Moist banana and pineapple 
cake sandwiched with caramel 
and enveloped in a silken 
caramel milk chocolate mousse.

21350
7" CHOCOLATE 
HAZELNUT TART
800g I 
Chocolate shortbread filled 
with chocolate hazelnut 
cake, topped with nutella 
mousse & garnished with 
a chocolate glaze and 
chocolate crumble.

21352
7" PISTACHIO APRICOT & 
CRANBERRY TART
900g I 
Vanilla shortbread filled with 
pistachio frangipane, glazed 
apricots, cranberries and 
pistachios. 

21351
7" THREE NUT & PLUM 
900g I 
Vanilla shortbread filled with a 
pecan, almond & hazelnut mix 
topped with glazed plums.

20015 
7” CHOCOLATE HAVEN
1.1kg Uncut I

A dense bitter chocolate 
mousse is enlivened with a layer 
of crunch, positioned atop a 
mud cake base and enrobed in 
the finest dark chocolate.

20011 
7” BAKED BERRY 
CHEESECAKE
940g Uncut I

A moist and rich baked 
cheesecake in the New York-style, 
topped with a scattering of mixed 
berries all set atop a biscuit base.



SLAB CAKES
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21370
SLAB VANILLA FLOURLESS
80 pieces, approx 4x4.5cm I

Almond sponge sheets layered 
with vanilla bean white 
chocolate mousse, coated with 
white glaze.

21371
SLAB NUTELLA FLOURLESS
80 pieces, approx 4x4.5cm I

Hazelnut sponge sheets layered 
with nutella chocolate mousse and 
topped with a caramel glaze.

20035 
SLAB OPERA
80 pieces, approx 4x4.5cm I

Hazelnut jaconde biscuit 
layer with coffee cream and 
chocolate ganache.

20030 
SLAB COFFEE WALNUT
80 pieces, approx 4x4.5cm I

Walnut biscuit layered with 
coffee cream and topped with 
walnut butter crumble.

20033 
SLAB JAFFA CHOCOLATE
80 pieces, approx 4x4.5cm I

Chocolate cake with Grand 
Marnier syrup layered with 
chocolate mousse and  
orange curd.

20037 
SLAB PISTACHIO & APRICOT
80 pieces, approx 4x4.5cm I

Pistachio biscuit layered with pistachio 
mousseline and apricot jelly.

20022
SLAB APPLE CRUMBLE
80 pieces, approx 4x4.5cm I

Cinnamon flavoured sliced 
apples with a buttered crumble 
topping on a short crust base.

LUXURY SLAB CAKES

20027
SLAB BAKED CHEESECAKE
80 pieces, approx 4x4.5cm I

A rich and creamy cheesecake 
baked in the New York-style atop a 
biscuit base.

20024 
SLAB BLACK FOREST CAKE
80 pieces, approx 4x4.5cm I

Layers of sour dark cherries, dark 
and white chocolate mousse on 
a chocolate sponge base.

20036 
SLAB ORANGE & 
POPPYSEED CAKE
80 pieces, approx 4x4.5cm I

Orange poppyseed flavoured 
cake topped with glazed orange.
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Desserts & Cakes

20193 
SLAB DEVIL’S FOOD CAKE 
FLOURLESS
80 pieces, approx 4x4.5cm I

Moist flourless chocolate sponge 
layered with and topped with a 
rich chocolate ganache.

20099 
SLAB TIRAMISU
80 pieces, approx 4x4.5cm I

Coffee and mascarpone mousse 
layered between a light and 
fragrant sponge.

20031 
SLAB DARK WHITE 
CHOCOLATE MOUSSE CAKE
80 pieces, approx 4x4.5cm I

Layers of chocolate sponge and 
mousse topped with white and 
dark chocolate ganache.

20034 
SLAB MANGO COCONUT 
MOUSSE CAKE
80 pieces, approx 4x4.5cm I

Layers of mango and coconut 
mousse layered between vanilla 
sponge, topped with mango glaze.

20040 
SLAB SACHER TORTE
80 pieces, approx 4x4.5cm I

A mud cake with a twist, layered 
with apricot conserve and topped 
with a rich chocolate ganache.

20041 
SLAB STRAWBERRY  
MOUSSE CAKE
80 pieces, approx 4x4.5cm I

Smooth and creamy strawberry 
mousse layered with vanilla sponge.

20025 
SLAB CARROT CAKE
80 pieces, approx 4x4.5cm I

Moist carrot cake topped with 
whipped cream cheese icing.
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20043 
SALTY CARAMEL WITH SAFFRON APPLE BAR
1kg  7 x 40 x 3.5cm I

Delicate caramel mousse surrounds exotic saffron-laced 
apple which sits on a bed of hazelnut sable with the log 
then enrobed with a caramel ganache.

20230
CHOC RASPBERRY CRUNCH LOG
800g  6 x 34 x 5cm I

A layer of dense raspberry jelly and a base of chocolate 
sponge is surrounded by rich chocolate mousse and 
finished with ganache and raspberry crunch pieces.

20044 
GIANDUJA CHOCOLATE CAKE BAR
980g  7 x 40 x 3.5cm I

Layers of dark chocolate and praline mousse with a rich hazelnut 
chocolate base coated in luxurious chocolate ganache.

20045 
WHITE CHOCOLATE WITH ORANGE BAR
840g  7 x 40 x 3.5cm I

A smooth and delicate white chocolate mousse with zesty 
orange jelly on a pistachio biscuit base with pistachio crumb.

BUFFET MOUSSE BARS

20228
RASPBERRY LAMINGTON DESSERT BAR
700g  7 x 40 x 3.5cm I

A contemporary take on an old family favourite: raspberry 
jelly and vanilla sponge decorated with coconut.

20227
ROCKY ROAD DESSERT BAR
970g  7 x 40 x 3.5 cm I

An indulgent treat incorporating fine dark chocolate, 
cranberries, marshmallow, pistachios, plum, dried apricot 
and sponge pieces on a crisp biscuit base.



20097 
SLAB CHOCOLATE 
BROWNIE
40x36cm Uncut I

A dense fudge-like mass of rich 
chocolate, dotted with walnuts 
and almonds and topped with 
chocolate ganache.

20098 
SLAB WHITE CHOCOLATE 
RASPBERRY & WALNUT
40x36cm Uncut I

Rich moist white chocolate 
brownie, studded with fresh 
raspberries and walnuts.

20026 
SLAB MACADAMIA 
CARAMEL
80 pieces, approx 4x4.5cm I

Smooth caramel coated 
chocolate ganache with 
macadamia nuts on a  
biscuit base.

SLAB SLICES
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21353
APPLE RHUBARB & CHERRY JALOUSIE
500g 40cm x 8cm I 
Puff pastry base topped with frangipane, glazed apples, 
cherries and rhubarb.

21354
APRICOT PINEAPPLE ORANGE & MANGO JALOUSIE
500g 40cm x 8cm I

Puff pastry base topped with frangipane, glazed pineapple, 
orange, apricots and pears.

JALOUSIES
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10” CHEESECAKES PRE CUT

20265 
10” MARZBAR CHEESECAKE
Pre Cut 14 serves I

A thin layer of chocolate  
mud cake filled with a mixture 
of caramel and chocolate 
cheesecake, drizzled with caramel 
and topped with caramel.

20256 
10” COOKIES & CREAM 
CAKE
Pre Cut 14 serves I

Beautifully whipped cream cold 
set cheesecake, blended with 
chocolate and cream cookies on 
a biscuit base and crowned with 
chocolate and cream cookies.

20254 
10” CARAMEL BAKED 
CHEESECAKE
Pre Cut 14 serves I

Our traditional baked cheesecake, 
with a swirl of luscious caramel, on 
our biscuit crumb base.

17729
CLASSIC NEW YORK BAKED 
CHEESECAKE
Pre-cut 14 serves, 
Weight 2.05kg I

One of the creamiest 
cheesecakes you'll ever taste. An 
unsurpassed blend of cheese and 
cream baked until golden.

20280 
10” WILD BERRY 
CHEESECAKE
Pre Cut 14 serves I

Light and creamy, a mix of 
fresh lemon and cream cheese, 
topped with wild berries on a 
biscuit crumb base and finished 
with roasted almonds.

16348 
MANGO MACADAMIA 
CHEESECAKE 
Pre-cut 14 serves,  
Weight 1.7kg I 

Mango and macadamia nut 
cheesecake with mango gel and 
macadamia nut decoration.

16347 
PASSIONFRUIT CREAM 
CHEESECAKE 
Pre-cut 14 serves,  
Weight 1.65kg I 

Passionfruit cheesecake 
decorated with passionfruit gel.

20270 
10” STRAWBERRY 
CHEESECAKE
Pre Cut 14 serves I

Light and creamy, a mix of 
fresh lemon and cream cheese, 
topped with a strawberry glaze 
on a biscuit crumb base and 
finished with roasted almonds.
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20252 
10” CARROT CAKE
Pre Cut 14 serves I

A mix of fresh carrots, walnuts 
and pineapples, layered and 
finished with cream cheese icing, 
sprinkled with crushed walnuts.

20259 
10” HUMMINGBIRD
Pre Cut 14 serves I

Layer upon layer of banana 
and pineapple cake, 
divided by a lovely creamy 
cheese filling, wrapped in 
shredded coconut.

10” ROUND CAKES PRE CUT

20264 
10” MUD CAKE
Pre Cut 14 serves I 

Two layers of rich chocolate 
cake, filled with smooth pure 
chocolate and finished with our 
chocolate ganache.

16344 
MISSISSIPPI TRIPLE 
CHOCOLATE MUD CAKE 
Pre-cut 16 serves, Weight 2.3kg I 

If you like mud cake this one is a must. 
Moist, rich, and dark chocolate cake 
is layered with lashings of chocolate 
ganache and topped with blades 
of chocolate, chocolate buds and 
chocolate flakes.    

16346
CARROT PECAN NUT CAKE
Pre-cut 14 serves, Weight 2.15kg I

A moist carrot cake topped with 
whipped cream cheese, roasted 
pecans and coconut flakes.

16350 
FLOURLESS ORANGE & 
ALMOND CAKE 
Pre-cut 14 serves, Weight 1.9kg I  

A moist cake using fresh oranges 
and almond meal, topped with 
roasted almond flakes and dusted 
lightly with icing sugar.

20278 
10” TIRAMISU
Pre Cut 14 serves I

Four layers of our secret recipe and 
liquored sponge and Neufchatel 
cheese, covered with fresh cream 
and chocolate dusting.

20263 
10” MORTAL SIN
Pre Cut 14 serves I

Three yummy flavours of pure 
delight cheesecake, chocolate 
mousse and caramel cream, on 
a chocolate biscuit crumb base.
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20251 
10” BLACK CHERRY TORTE
Pre Cut 14 serves I

A rich cake with two luscious 
layers of sour cherries and 
fresh cream, topped with a 
chocolate ganache.

20255 
10” COFFEE CUSTARD 
TORTE
Pre Cut 14 serves I

Layered with custard and 
coffee cream, on a light and 
fluffy sponge, finished with 
chunky walnuts.

20267 
10” ORANGE & 
POPPYSEED
Pre Cut 14 serves I

Orange and poppyseed 
flavoured cake, separated by a 
layer of cream cheese, finished 
with glazed fresh oranges and 
coated with roasted almonds.

10” ROUND CAKES PRE CUT

20296
10” RED VELVET
Pre Cut 14 serves I

A moist red cherry flavoured 
cake, layered with cream 
cheese filling and garnished 
with grated white chocolate.

20262 
10” MANGO COCONUT 
CAKE
Pre Cut 14 serves I

A mix of mangoes and coconut 
juice make this tantalising cake.

40701
10” TRADITIONAL APPLE PIE
Pre Cut 14 serves  
Weight 1.8kg I

A traditional apple pie made 
with butter and filled with fresh 
apple compote, raisins, currants 
and almonds.  The lattice top 
is glazed with an almond and 
apricot jelly.
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20261 
10” MACADAMIA PIE
Pre Cut 14 serves I

Rich macadamia caramel 
toffee fudge, filled with 
caramel sauce and topped 
with macadamia nuts on a rich 
shortbread base.

20298 
LEMON MERINGUE PIE
Uncut I

Golden shortbread casing filled 
with a lemon custard and topped 
with a traditional baked meringue.

10” ROUND CAKES UNCUT

18429 
CHOCOLATE TART  
16 serves, Weight 1.55kg Uncut I  

A two-layered decadent chocolate 
tart in a crisp pastry base.  
A delicious chocolate indulgence 
sure to tempt the true chocoholic.  

20268 
10” PECAN PIE
Pre Cut 14 serves I

A mix of honey caramel 
filling served on a baked tart, 
finished with pecan nuts and 
topped with a glaze.

40700 
10” FRENCH APPLE PIE
Pre Cut 16 serves  
Weight 1.8kg I

Shortcrust pie with a mouth-
watering filling of fresh 
apples and raisins.  Topped 
with cubes of apple and 
dusted with cinnamon.

40702
10” DUTCH APPLE PIE
Pre Cut 14 serves   
Weight 2.2kg I

An all butter shortcrust pastry 
with a layer of pastry cream, a 
filling of fresh apples and raisins. 
Topped with handmade lattice 
and glazed with apricot.

20260 
10” LEMON LIME 
CITRUS TART
Pre Cut 14 serves I

Creamy citrus custard made 
on a golden baked tart, 
finished with lemon curd 
and icing sugar.
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20275 
SLAB MUD CAKE
48 pieces, approx. 5x4.5cm I

Two layers of rich chocolate 
cake, filled with smooth pure 
chocolate and finished with our 
chocolate ganache.

20273 
SLAB CARROT CAKE
48 pieces, approx. 5x4.5cm I

A mix of fresh carrots and walnuts 
layered with cream cheese icing.

20276 
SLAB ORANGE &  
POPPYSEED CAKE
48 pieces, approx. 5x4.5cm I

Orange and poppyseed flavoured 
cake topped with a layer of cream 
cheese and citrus peel.

20295
SLAB HUMMINGBIRD
48 pieces, approx. 5x4.5cm I

Banana and pineapple flavoured 
cake topped with cream cheese 
and shredded coconut.

20792
GLUTEN FREE WHITE 
CHOCOLATE MACADAMIA 
SLICE
9x100g approx 6x6cm I GF

Scrumptious slice full of macadamias 
with a creamy caramel centre on 
a shortbread base. Finished with 
drizzled white chocolate.

20794 
GLUTEN FREE RASPBERRY 
MACAROON SLICE
9x90g approx 6x6cm I GF

Melt in your mouth biscuit base 
and a delicate coconut macaroon 
topping, with a raspberry jam 
centre enrobed in milk chocolate.

20791
GLUTEN FREE CHOCOLATE 
CARAMEL SLICE
9x100g approx 6x6cm I GF

Layered with a creamy caramel 
centre on top of a shortbread 
biscuit base topped with 
yummy chocolate, a must for the 
caramel lovers.

20793
GLUTEN FREE PEANUT & DARK 
CHOCOLATE FUDGE SLICE
9x100g approx 6x6cm I GF

Delicious chocolate and peanut 
fudge slice encased with peanuts 
and topped with crushed nuts.

20790 
GLUTEN FREE BROWNIE 
CHOCOLATE & ALMOND
9x90g approx 6x6cm I GF

Loaded with chocolate, this brownie 
has a delicious moist texture and is 
topped with almonds.

SLICES – GLUTEN FREESLAB CAKES



19055
MUESLI SLICE 
12x95g  IJ

Oats mixed with cherries, 
coconut, sultanas, currants, 
apricot and dates.

A oven  B steam  Cdeep fry D serve warm  E random weight  F cooked  G ready-to-eat  I frozen  Hchilled  J vegetarian  GF gluten free

MTO made to order - conditions apply

83

Desserts & Cakes

20795
GLUTEN FREE FRUIT & NUT 
SLICE
9x80g approx. 6x6cm I GF

This delicious slice is packed with 
the goodness of apricots, figs, 
sultanas, almonds, macadamias 
and pepitas.

25018
SLICE PALEO BOUNTY
15x80g I GF

Made with lashings of coconut; this 
slice is gluten and dairy free and 
suitable for a paleo diet.

25019
SLICE PALEO CHOC NUT FUDGE 
15x100g I GF

Made with cashews, dates, 
almonds and vanilla beans; this 
slice is gluten and dairy free and 
suitable for a paleo diet.

25020
SLICE PALEO HAZELNUT 
FERRARO SLICE
15x100g I GF

A delicious mix of hazelnuts, 
almonds, cacao and dates topped 
with a layer of chocolate; this slice 
is gluten and dairy free and suitable 
for a paleo diet.

25021
SLICE PALEO NUT CRUNCH BAR
15x93g I GF

Packed with nuts, seeds and dates, 
with a drizzle of chocolate on top. 
Gluten and dairy free and suitable 
for a paleo diet.

25022
SLICE PROTEIN SALTY CARAMEL
15x100g I GF

The perfect blend of salt and sweet 
for energetic lovers of caramel, nuts 
and dates.

25023
SLICE PROTEIN SUPER BERRY 
NUT CRUNCH 
15x100g I GF

Packed with protein, cranberries, 
nuts and dates.

SLICES

19056
REFUEL SLICE
12x95g IJ 

Packed with the goodness of 
dates, oats, sunflower kernels, 
sultanas and topped with 
sesame seeds.

25017
SLICE MALTING MOMENT 
15x100g I
Crushed maltesers with dark 
chocolate; a block buster not to 
be missed.



25000
PROTEIN BALL BERRY 
CASHEW FLOURLESS
12x40g G GF

Packed with the delicious 
goodness of cranberries, 
cherries, goji berries with 
cashews and peanuts and 
rolled in coconut.

25001
PROTEIN BALL CHOC 
MINT FLOURLESS
12x40g G GF

A delicious ball of dark 
chocolate and mint with 
nuts and seeds, rolled 
in coconut.

25002
PROTEIN BALL PEANUT 
COCONUT CRUNCH 
FLOURLESS
12x40g G GF

Peanuts, oats, honey and 
dark chocolate, rolled in 
sweet coconut.

25003
SUPERFOOD BALL 
FLOURLESS
12x40g G GF

A wonderful ball of 
cranberries, goji berries, 
dates, nuts, seeds, honey 
and dark chocolate, rolled 
in sesame seeds.

SNACK BALLS

20272 
SLAB CARAMEL SLICE
48 pieces, approx. 5x4.5cm I

Smooth creamy caramel on 
a biscuit base, topped with 
chocolate ganache.

25511
BROWNIE GLUTEN FREE
20x70g  I GF

A moist chocolate brownie. 
Gluten, dairy and nut free.
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18103 
CHOCOLATE CARAMEL  
14x100g I 

A base of sweet pastry dough 
layered with creamy caramel 
and finished with a layer of rich 
chocolate ganache.

18104 
CHOCOLATE & WALNUT 
BROWNIE  
12x100g I

A chocolate brownie sure to 
please, with a mix of chocolate 
and walnuts, topped with 
ganache and lightly dusted with 
icing sugar.  

21611
CHOCOLATE BROWNIE 
WRAPPED
15x65g I

A decadent chocolate 
brownie now conveniently 
packaged ready to go.

SLICES



25014
RAW PROTEIN BERRY 
BOMB
6x51g I GF 

Cranberries, cherries and 
nuts mixed with dates and 
coconut, coated in dark 
chocolate and topped with 
goji berries.

25015
RAW PROTEIN CASHEW 
& CACAO BOMB
6x51g I GF

Nuts, cacao, chia 
and protein dipped in 
chocolate and topped with 
cashew nuts.

25016
RAW PROTEIN 
COCONUT BOMB
6x51g I GF

Nuts, coconut, dates 
and protein, dipped in 
chocolate and topped with 
shredded coconut. 

PROTEIN BOMBS
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10962 
CITRUS TARTLET  
12x90g I 

Sweet pastry tart filled with 
a tangy citrus curd, simply 
finished and simply delicious.  

INDIVIDUAL TARTS

21607
BLUEBERRY FRANGIPANE 
TARTLET
12x70g I

Sweet pastry shells filled with 
frangipane and blueberries.

21609
CHOC MACADAMIA 
TARTLET
12x95g I  

Chocolate pastry shell filled with 
caramel, topped with roasted 
macadamia nuts and decorated 
with dark chocolate lines.
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10958 
FLOURLESS ORANGE & 
ALMOND CAKE  
6x150g I 

A deliciously light blend of 
oranges and almonds. Topped off 
with an orange buttercream and 
almond flakes.

10959 
FLOURLESS CARROT CAKE 
6x155g I 

Using fresh carrots, almond meal 
and rice flour, this perfectly baked 
cake comes with Neufchatel cream 
cheese icing.  

17483 
INDIVIDUAL STICKY DATE 
WITH CARAMEL  
6x110g I 

This classic dessert is always sure 
to satisfy. The classic combination 
of dates and rich caramel flavoured 
ganache never goes out of 
style. Convenient, pre-portioned, 
individual serves.  

INDIVIDUAL CAKES & DESSERTS

25010
CARAMEL KISS
12x80g I

A layer of crisp biscuit topped 
with rich caramel and decadent 
chocolate. 

10963 
LEMON MERINGUE TARTLET 
12x85g I  

Sweet pastry tart filled with tangy 
lemon curd and topped with a 
fluffy meringue.  

10964 
CARAMEL TARTLET  
12x100g I 

Sweet pastry tart filled with 
creamy caramel topped 
with ganache and splinters 
of white chocolate.   

10961 
APPLE CRUMBLE TARTLET 
12x80g I 

Traditional apple filling in 
a sweet pastry tart with a 
crunchy crumble topping.

INDIVIDUAL TARTS



21358
BUTTERSCOTCH SAUCE
500ml I
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21362
CHOCOLATE SOIL 
500g

Flourless chocolate crumble.

21360
MIXED BERRY COMPOTE 
500ml I

21361
MANGO COULIS  
500ml I

21359
PASSIONFRUIT COULIS 
500ml I

21325
GOLD DUSTED SOIL  
500g 

Flourless chocolate crumble 
coloured with gold powder.

21356
RASPBERRY COULIS 
500ml I

ACCOMPANIMENTS

21357
CHOCOLATE SAUCE 
500ml I
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ICE CREAM

21700
VANILLA DREAM
5L I

Premium vanilla ice cream with real 
vanilla including the most precious 
part: the seeds of the vanilla bean.

21703
CARAMELITA
5L I

The ultimate dream for sweet teeth! 
Temptingly sweet pieces of caramel 
in a rich and cream ice cream.

21701
MAPLE WALNUT
5L I

Delicate caramelised walnuts and 
premium maple syrup make this ice 
cream a pure pleasure for all nut fans.

21702
ESPRESSO CROQUANT
5L I

An aromatic coffee sauce adds 
intensity to the flavour, and caramelised 
hazelnut pieces lend crunch.

21705
STRAWBERRY
5L I

Swiss ice cream and lush flavour of 
real strawberries. Generous morsels 
of the real fruit flesh punctuate a 
natural strawberry ripple.
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It is our goal to give a degree of

no equalthat has
gourmet pleasure

in the world of ice cream.

21706
STRACCIATELLA
5L I

Panna ice cream with dark chocolate 
pieces: the Italian classic among the 
ice creams.

21710
SWISS CHOCOLATE
5L I

Premium Swiss chocolate shavings 
blended in a creamy ice cream. The 
true taste treat for chocolate lovers.

21709
WHITE CHOCOLATE
2x2.4L I

Creamy white chocolate pieces 
blended in smooth vanilla ice 
cream. A favourite for those with a 
sweet tooth.

21708
MINT CHOCOLATE
2x2.4L I 

Refreshing mint ice cream and 
crunch pieces of Swiss chocolate, 
an irresistible creation.

21707
RUM RAISIN
2x2.4L I

Swiss ice cream flavoured 
with sweet, spicy notes of dark 
Jamaican rum and a scattering of 
natural raisins complete this classic 
pairing of flavours.

21704
PISTACHIO
2x2.4L I

Smoothness meets crunch in this 
velvety pistachio ice cream, rippling 
with pistachio sauce and punctuated 
by fragrant nuggets of pistachio nut. 
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21716
COCONUT & SWISS 
CHOCOLATE
2x2.4L I 
The coconut fragrance is beautifully 
captured in the smoothest ice cream, 
which is then perfectly paired with our 
Swiss chocolate ice cream.

21719
MACADAMIA DULCE DE LECHE
2x2.4L I 
Swiss cream brought to a new level 
of intensity with a caramelised cream 
sauce. Caramelised macadamia nuts 
add a delicious contrasting touch to this 
truly indulgent creation.

21720
BLACKCURRANT & CREAM
2x2.4L I 
Smoothest Swiss cream is paired 
with a delicate velvet-textured 
blackcurrant sorbet, enhanced 
with blackcurrant morsels.

21712
CRÈME BRÛLÉE
2x2.4L I

Traditional Crème Brûlée in the 
form of an ice cream: the perfect 
transformation.

21713
PANNA COTTA
2x2.4L I 

Swiss cream with an enticing 
ripple of fresh raspberry coulis 
and a vivid flourish of berries for 
added surprise and delight.

21714
CAPPUCCINO
2x2.4L I 

Aromatic coffee ice cream 
enriched with mild cream and 
melt-in-your mouth choc pieces.

21715
HAZELNUT
2x2.4L I

Caramelised hazelnut bits add 
a crunch and sweet note to this 
hazelnut ice cream.

21711
TIRAMISÙ
2x2.4L I 

A marriage of airy mascarpone, biscuit 
and delicate coffee sauce, perfumed 
with Marsala: an exquisite and 
irresistible Italian dessert classic.
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21723
VANILLA & BROWNIE
2x2.4L I 
The famous vanilla Bourbon 
of Madagascar ice cream 
from Mövenpick enriched with 
generous pieces of brownie and 
with a fine caramel coulis.

21717
LEMON & LIME SORBET
2x2.4L I 
A sorbet made with a rich puree of 
finest, natural sun-ripened Spanish 
lemons. Pieces of natural lime and 
lemon give the smooth texture a 
contrasting touch of tangy bite.  

21742
BLUEBERRY CHEESECAKE
2x2.4L I  
A curd ice cream enriched with 
an intense blueberry ripple and 
chunky biscuit pieces. A delicious 
interpretation of the original 
cheesecake.

21718
MANGO SORBET
2x2.4L I 
Juicy sun-ripened mango pieces make 
this mango sorbet a South Seas 
dream you don’t have to travel the 
world over to enjoy.

21721
RASPBERRY SORBET
2x2.4L I 
Mövenpick raspberry sorbet 
blends delicious hand-picked 
ripe raspberries into a smooth 
puree to create this tangy yet 
sweet fruit sorbet.

Desserts & Cakes

Our

fat free.
are
sorbets
99%
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VANILLA DREAM
Premium vanilla ice cream with real 
vanilla including the most precious 
part: the seeds of the vanilla bean.

21724
12x175ml Tub I

21725
4x900ml Tub I

TIRAMISÙ
A marriage of airy mascarpone, 
biscuit and delicate coffee 
sauce, perfumed with Marsala: 
an exquisite and irresistible Italian 
dessert classic.

21737
4x810ml Tub I

CRÈME BRÛLÉE
Traditional Crème Brûlée the 
form of an ice cream: the perfect 
transformation.

21735
4x810ml Tub I

SWISS CHOCOLATE
Premium Swiss chocolate 
shavings blended in a cream 
ice cream. The true taste treat 
for chocolate lovers.

21726
12x175ml Tub I

21727
4x900ml Tub I

STRAWBERRY
Swiss ice cream and lush 
flavour of real strawberries. 
Generous morsels of the real 
fruit flesh punctuate a natural 
strawberry ripple.

21730
12x175ml Tub I

MAPLE WALNUT
Delicate caramelised walnuts 
and premium maple syrup 
make this ice cream a pure 
pleasure for all nut fans.

21728
12x175ml Tub I

21729
4x900ml Tub I

PASSIONFRUIT & MANGO
An intense puree of passion 
fruit from Ecuador is the natural 
ingredient that makes this uniquely 
smooth and velvety sorbet, mixed 
in subtle contrast with the succulent 
flesh of Alfonso mangos from India.

21738
12x175ml Tub I

CARAMELITA
The ultimate dream for sweet teeth! 
Temptingly sweet pieces of caramel 
in a rich and creamy ice cream.

21732
12x175ml Tub I

21733
4x900ml Tub I


