
Golden and flaky with lofty, 
buttery layers, our authentic, 
all-butter croissants are 
handcrafted to consistently 
deliver a perfect pastry

Pre-proofed for operational ease, our 
croissants offer the simplicity of 
freezer-to-oven preparation. They create 
an unfolding fragrant and flavorful 
experience for your customers to enjoy 
and savor throughout the day with a 
favorite beverage or as the perfect 
complement to your signature dish. 

Our process is the culmination of years of research and 

development steeped in experimentation. Building on the 

techniques of old-world patissers, we skillfully layer our 

dough with European-style butter, folding and rolling time 

and time again. Achieving the complexity of flavor and 

texture is realized through our extended fermentation period, 

slowly and naturally enhancing the essence and richness

of the dough. And when the dough is fully rested, our chefs 

craft it into its distinctive crescent shape.

We invite you to enjoy a croissant that 
is truly an original and modern savory 
hybrid worthy of admiration.

CROISSANTS
PERFECTED Savor the moment.

Convection Oven – 
350°F

Convection Oven – 
325°F

Deck or Carousel 
Oven – 350°F

Oven Fan 
Setting

High Fan

High Fan

Oven Damper 
Closed

Rest Time
(Minutes)

5

5

10

Bake Time 
(Ambient)

21

24

34

Rest Time
(Post Bake)

30

30

30

Butter Croissant & MultiGrain Croissant

Convection Oven – 
350°F

Convection Oven – 
325°F

Deck or Carousel 
Oven – 350°F

Oven Fan 
Setting

High Fan

High Fan

Oven Damper 
Closed

Rest Time
(Minutes)

5

5

10

Bake Time 
(Ambient)

13

17

33

Rest Time
(Post Bake)

30

30

30

ALMOND CROISSANT & CHOCOLATE CROISSANT

Baking Instructions
1. Line an appropriate sized dry sheet pan with parchment paper.
 – 13" x 18" for 6 croissants, 2 x 3 pattern
 – 18" x 26" for 12 croissants, 3 x 4 pattern
2. Fully pre-heat oven to the recommended “oven type temperature.”
3. Remove the frozen croissants from the freezer and place the recommended amount of croissants on the 

sheet pan. 
4. Rest the panned croissants at room temperature as recommended, depending on the croissant type. 
5. Allow croissants to cool at room temperature for 30 minutes after baking.

To order, contact your broker or call 1-800-793-3897.
For more information, visit sweetstreet.com.
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croissants like you’ve never experienced.
CODE

6510

6509

6511

6512

PRODUCT NAME

Classic Butter Croissant (Pre-Proofed)

Multigrain Croissant (Pre-Proofed)

Chocolate Croissant (Pre-Proofed)

Toasted Almond Croissant (Pre-Proofed)

UNITS PER CASE

54

54

48

48

PORTION WEIGHT

3.5 oz

3.5 oz

3.5 oz

3.5 oz

�der Today



Classic Butter
Pre-Proofed

An all-butter, golden and flaky croissant  lofted high by our full-bodied buttery layers. Light and airy, 

yet significantly textural for a perfected and classic taste. Enjoyed with jam or sliced for a sandwich, 

our old world all-butter croissant is truly an original and modern savory hybrid. Pre-proofed.

CROISSANT
Pre-Proofed

We’ve managed to maintain our signature lightness 

and layering while creating a healthful indulgence 

to be enjoyed with jam or sliced for a sandwich.

A generous blend of 12 whole grains and toothsome 

seeds transform our old-world, all-butter croissant 

into an original and modern savory hybrid. 

Pre-proofed.

Pre-Proofed
Our all-butter, golden and flaky croissant enfolds

a handmade, rich chocolate filling, reminiscent of 

a flourless chocolate cake and brownie hybrid, 

maintaining its soft texture even at room 

temperature. The contrast of savory buttery layers 

to our bittersweet, creamy chocolate will forever 

transform your expectations of the humble 

chocolate croissant. Pre-proofed.

CHOCOLATE CROISSANT

Pre-Proofed

Our all-butter, golden and flaky croissant rises around a frangipane-like filling 

created by mixing toasted almond flour, toasted almond paste and freshly whipped 

pastry cream. Strewn with dry roasted almonds, it is almond euphoria.

Pre-proofed.

TOASTEDALMOND CROISSANT

multigrain CROISSANT


