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INDIVIDUAL VENEZIA MOUSSE
GLASS

#11465 | 12/3.5 oz

INDIVIDUAL CARRIBE MOUSSE
#11450 | 12/3.5 Oz
An elegant blend of flavors combines
sweet white chocolate and coffee mousse
with rich zabaglione, cocoa, and coffee
sauce, creating a harmonious taste
experience.

Rich dark chocolate mousse
complemented by a velvety hazelnut
cream, elegantly finished with a delicate
chocolate heart on top.

INDIVIDUAL TIRAMISU GLASS
#11460 | 12/3.5 Oz

PRECUT SACHER CAKE, 12
SLICES

#114351/42 Oz
Born from Viennese tradition and kissed
by Italian finesse, this indulgent dessert
layers velvety chocolate sponge with a
heart of apricot jam, all cloaked in a
glossy dark chocolate glaze.

This dessert layers rich mascarpone
mousse with delicate ladyfinger biscuit,
gently soaked in aromatic Italian coffee
sauce, and finished with a dusting of fine

cocoa powder.
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PRECUT DULCE DE LECHE CAKE,
48 PIECES

#11475| 1/98.7 Oz
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PRECUT WILD BERRY CAKE, 48
PIECES

#11480 | 1/98.7 Oz

Delicate strawberry cream layered over a
light sponge cake base and finished with
a wild berries and a strawberry glaze.
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A light sponge cake base topped with
smooth caramel cream, and finished with
a swirl of rich dulce de leche.
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GRANDMOTHER TART
#11463 | 1/42 Oz

One of the most iconic Italian traditional
tarts: a shortcrust pastry base layered
with pastry cream and sponge cake,
topped with slivered almonds and
powdered sugar.

TARTLETS

Wild Berry | #11494 | 1/48 Ct

Shortcrust pastry and chantilly cream,
covered with wild berries and gelatine.

Grandmother | #11495 | 1/48 Ct

Shortcrust pastry and custard decorated
with almond sticks and powdered sugar.

TIRAMISU BIG TRAY
#11462 | 1/4Lb

Two layers of cocoa sponge cake soaked
in coffee, layered with mascarpone cream
and dusted with cocoa powder.
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