
Bande 
of Beauties



Handcrafted elegance in a simple, contemporary format. 

Bandes by Sweet Street offer an excitingly versatile canvas 

to inspire your chef-d'oeuvre and for your guests an unfolding 

indulgent experience to be treasured. 

Every flavor profile passionately perfected and heightened 

with unexpected textures. Every Bande skillfully crafted 

for stunning presentation and operational ease.
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Bandes
by Sweet Street...



Unique ingredients create 
memorable moments and 

on-trend flavor. 
Today, customers are explorers looking for new combinations while 

treasuring the traditional. 

We have layered excitingly unexpected bold and contemporary flavors from 

strawberry vanilla bean accented with savory basil to rich blackberry Greek 

yogurt complimented with California cabernet while reinventing chocolate 

nostalgia with the deepest single-origin Peruvian chocolate. All paired with 

the textural delights of crunchy roasted and candied hazelnuts, a peanut 

butter crisp, moist cakes and chewy caramel for elegant simplicity your 

guests will crave.

Applause for 
responsible ingredients.

From single-origin sustainable chocolates to locally sourced, hormone-free 

dairy and creams, we only select the freshest ingredients for the best 

flavors. Sweet Street does not use high fructose corn syrup, artificial colors 

or flavors and has chosen only all-creamery butter for these desserts.
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Catering • BANQUET SERVICE • PLATED DESSERTS • B&  • ACTION STATION FOR GUESTS • Lodging • ROOM SERVICE MENU 

• ROOM AMENITY NIGHTCAP • VIP TASTING PLATE • Coffee Shops • BITE-SIZED PETIT FOURS • SHOWPIECE DISPLAY • Campus • 

GRAB & GO •  DESSERT BUFFET • CORPORATE DINING • Casinos • BUFFET BITE-SIZED DESSERTS • SHOWCASE WHOLE AND SLICED 

• SMALL BIRTHDAY CAKE •  Country Clubs • THEMED DESSERTS • Themed Restaurants • 

INDIVIDUAL OR SHAREABLE OFFERINGS • FLIGHTS • TASTING PLATES • Steak Houses • LARGE PORTIONS 

Wildly versatile to meet 
any price point and

exceed all expectations.
Uniquely crafted to inspire creativity. Dress up as a signature dessert reflective 

of your restaurant or plate as-is for a chic, distinctive indulgence to be enjoyed 

throughout the day. 

Flexible format to increase profitability and enhance usability. Slice to 

perfection to meet desired price points and to offer an array of options 

adaptable for any occasion throughout your operation. 



Versatile Bandes create 
perfection wherever guests dine.
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C U T T I N G  G U I D E

6 cut 
options 16 cut 

options12 cut 
options8 cut 

options 18 cut 
options



Caramelized Pineapple 

Coconut Bande

House toasted and 
candied coconut shards

Sugar-infused vanilla 
bean mousseline

Caramelized pineapple 
& salted caramel

Moist coconut cake

White chocolate ganache

Vine-ripened blackberry 
& California cabernet 

compote

Greek yogurt mousse 
swirled with compote

Moist white cake

Greek Yogurt 
Blackberry Bande

Strawberry Vanilla 
Bean Basil Bande

Meyer lemon curd

Lemon mousseline

Lemon spearmint 
crunch

Moist lemon cake

Minted Lemonade 
Bande

Roasted and candied 
hazelnuts

Nutella® ganache

Creamy milk 
chocolate icing 

Flourless cake made 
from hazelnut, toasted 
almonds & tapioca

Flourless Hazelnut 

Chocolate Bande
made with Nutella®

Buttery sea salt caramel

Sweet and salty Georgia 
peanut butter crisp

Milk chocolate frosting

Rich brownie cake

Chocolate Peanut 
Butter Caramel 
Crunch Bande

Peruvian Swirl 
Cacao Bande

Fresh basil flecked glaze

Vanilla crème 
brulée basil mousse 

Bright strawberry 
compote

Moist white cake

White chocolate 
ganache swirl

Single origin 
Peruvian chocolate 
mousse

Milk chocolate 
feulletine crunch

Moist dark 
chocolate cake



Moist, dark chocolate cake and crisp milk chocolate feuilletine 

crunch complement our deeply flavored chocolate mousse made 

from single-origin Peruvian chocolate, sustainably grown. Finished 

with a white chocolate swirl, it is crafted for chocolate-lovers and 

purists alike.

    

  CODE UNITS PER CASE PORTIONS PER UNIT PORTIONS PER CASE UNIT WT

2670 3 3 9 bandes 3 lbs 4 oz
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Peruvian Swirl Cacao Bande



    

  CODE UNITS PER CASE PORTIONS PER UNIT PORTIONS PER CASE UNIT WT

2678 3 3 9 bandes  3 lbs 14 oz

Lemonade is our inspiration, so we’ve melded and swirled an exotic 

Meyer lemon curd with a sprightly lemon mousseline. We’ve set it 

atop a moist lemon cake and hidden a lemon spearmint crunch 

between the two to surprise, refresh and inspire your palate.

    

  CODE UNITS PER CASE PORTIONS PER UNIT PORTIONS PER CASE UNIT WT

2696 3 3 9 bandes  3 lbs 11 oz

The creamy tartness of Greek yogurt mousse ribboned with our 

intoxicating compote of sweet vine-ripened blackberries, deepened just 

enough with mellow California cabernet layered atop our moist white 

cake. The ideal balance of refreshingly cool and excitingly piquant.
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Greek Yogurt Blackberry Bande

Minted Lemonade Bande
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  CODE UNITS PER CASE PORTIONS PER UNIT PORTIONS PER CASE UNIT WT

2668 3 3 9 bandes  3 lbs 15 oz

Paradise found. Moist coconut cake cradles a layer of caramelized 

pineapple and salted caramel. This tropical dream-come-true is 

topped with a wave of caramelized, sugar-infused vanilla bean 

mousseline and shreds of house-made, toasted, candied coconut.

Caramelized Pineapple Coconut Bande

    

  CODE UNITS PER CASE PORTIONS PER UNIT PORTIONS PER CASE UNIT WT

2697 3 3 9 bandes 4 lbs 1 oz

Madagascar vanilla bean crème brulée mousse touched with a hint of 

fresh, bright strawberry compote. All crowned with the unexpected 

savory touch of our contemporary basil glaze, every forkful delivers 

unfolding dimensions of complementary flavors.

Strawberry Vanilla Bean Basil Bande
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  CODE UNITS PER CASE PORTIONS PER UNIT PORTIONS PER CASE UNIT WT

2660 3 3 9 bandes 3 lbs 9 oz

This flavorful flourless cake is made from hazelnuts, toasted almonds 

and tapioca, all naturally gluten-free. Reminiscent of Frangelico
®

, it is 

layered with creamy milk chocolate icing and Nutella
®

 ganache 

studded with freshly roasted and candied hazelnuts...a craveable 

gluten-free and artisan chocolate confection.

Nutella® is a registered trademark of Ferrero U.S.A., Inc.
Frangelico® is a registered trademark of TJ Carolans & Son Limited

This product is gluten-free based on ingredient composition for use with a gluten-free lifestyle choice. It is produced in a facility 
that uses wheat in other products, therefore is not suitable for a medically necessary gluten-free diet.

Flourless Hazelnut Chocolate Bande 
made with Nutella®

    

  CODE UNITS PER CASE PORTIONS PER UNIT PORTIONS PER CASE UNIT WT

2661 3 3 9 bandes  3 lbs 12 oz

A sweet and salty Georgia peanut butter crisp, creamy milk chocolate 

frosting and a gleaming lid of house-made buttery sea salt caramel 

play off our lighter-than-expected brownie cake. A sophisticated 

rendition of America’s favorite pairing—chocolate and peanut butter.

Chocolate Peanut Butter 
Caramel Crunch Bande
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Chocolate Peanut Butter Caramel Crunch Bande

Caramelized Pineapple Coconut Bande

Minted Lemonade Bande

Peruvian Swirl Cacao Bande

Greek Yogurt Blackberry Bande


