
On-trend desserts. 
Off-the-chart
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What people want makes the marketplace dance. 

Their appetites inspire us to create exquisitely luscious 

desserts with full flavors and rich textures that people 

will adore. How wonderful that many of our desserts 

also reflect the trends of the moment.

Within these pages, we reveal some of our most craveable 

and clamored-for desserts. In this stylish collection, 

innovation holds true and current trends are revealed.

Offer the flavors and 
textures that people crave, 
and you, too, shall have 
what you wish for…
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Mocktails™

Retro and Reimagined Classics

Chocolate

Big Flavors

Individuals

Branded

Snacking All Day Long
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Piña Colada Cake  
#2240  •  Units per Case: 2
Portions per Unit: 14  •  Unit Weight: 7 lbs 2 oz

We pile high three big layers of moist piña 
colada-glazed coconut cake with refreshing 
pineapple compote and creamy coconut 
custard. All covered with a light cream and 
toasted and candied shards of coconut, 
this dessert is a tropical dream.

#0782  •  Units per Case: 4  •  Portions per Unit: 14  •  Unit Weight: 3 lbs 8 oz

White chocolate mousse and delicate chocolate cake crumbles, 
tipsy with the finest Irish cream.

Irish Cream Bash®

Celebrations prompt a hint of the delightful 
flavors, the abandon and the rapport 
associated with favorite cocktails. Whether 
used in a whisper or as the central flavor, it’s 
a lovely and enhanced experience. 4. Orange liqueur

5. Amaretto
Mintel

1. Coffee liqueur
2. Rum
3. Bourbon

The Top Five Liqueur Flavors 

in Desserts 2007-2011

Top 5
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Bourbon Street Pecan Pie
#0267  •  Units per Case: 4  •  Portions per Unit: 14  •  Unit Weight: 3 lbs 15  ozs

Mammoth toasted pecan halves in an intoxicating filling laced with Kentucky bourbon.

#0715  •  Units per Case: 2  •  Portions per Unit: 16  •  Unit Weight: 6 lbs 7 oz

Golden toffee crunches float among clouds of creamy, 
rich Kahlua® ’d chocolate mousse. 

Chocolate Toffee Mousse with Kahlua®

®Kahlua is a registered trademark of the Kahlua Co.

By law, bourbon can be 

distilled anywhere in the 

U.S., but the vast majority of 

it is produced in Kentucky, 

where it must be distilled 

and warehoused for at least 

one year in order to carry 

the “Kentucky Bourbon” 

designation on the label.

Bourbon
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What’s old is newly fabulous. The favorites 
that people grew up with are generating 
excitement because they’re selected over 
and over again. And classics are re-entering 
the stage as beloved go-to desserts. 

Mintel Menu Insights, Just Desserts

“Classic” has become the second 

leading menu item claim, and use 

of the term has doubled since 2010.

2X

#0145  •  Units per Case: 4  •  Portions per Unit: Unsliced  
Unit Weight: 2 lbs 6 oz

Lively lemon curd on buttery shortbread.

Luscious Lemon Squares®

Blueberry White 
Chocolate Cheese Brulée®

#2536  •  Units per Case: 2  •  Portions per Unit: 14
Unit Weight: 5 lbs 1 oz

White chocolate cheesecake 
artistically aswirl with vibrant wild 
Maine blueberries that imbue their 
luscious flavor along with their prized 
antioxidant properties. Hand-fired 
and glazed.

GMO-Free
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#1271  •  Units per Case: 2  •  Portions per Unit: 14  •  Unit Weight: 5 lbs 7 oz

A silken smooth, yet refreshingly light white chocolate cheese all aswirl 
with vibrant red raspberry. Hand-fired and glazed in simple elegance.

Raspberry White Chocolate Cheese Brulée® 

Nostalgic treats that stir 

childhood memories drive 

trends as affordable luxuries.

Nostalgia

Strawberry Cream Cheesecake
#2549  •  Units per Case: 2  •  Portions per Unit: 14  •  Unit Weight: 4 lbs 15 oz

A touch of crème brulée custard lightens the texture of this super creamy, all natural cheesecake 
while still making it rich and luscious. The just-picked strawberry compote provides a slight tart 
contrast. Cool, creamy, refreshing, flavorful—an instant classic.

All natural and GMO-Free
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Crème Brulée Cheese  
#1283  •  Units per Case: 2  •  Portions per Unit: 14  •  Unit Weight: 5 lbs

The marriage of two great classics…the rich perfection of Madagascar vanilla bean-flecked 
crème brulée layered and a-mingle with the lightest of cheesecakes to create something 
unimaginably luscious. Hand-fired and mirrored with burnt caramel. 

Caramel Apple Granny®

#0268  •  Units per Case: 4  •  Portions per Unit: 14
Unit Weight: 4 lbs 12 oz

Buttery caramel and toffee-studded 
custard hug fresh Granny Smith apples 
piled high in our melt-in-the-mouth 
shortbread crust.
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Big Cheese Brulée®

#0186 •  Units per Case: 2  •  Portions per Unit: 14  •  Unit Weight: 5 lbs 6 oz

We hand-fired this classic NY Cheesecake—over five 
pounds tall—for a provocative and chef-made look.

Carrot Cake
#0002 •  Units per Case: 4
Portions per Unit: 14 Pre-scored
Unit Weight: 4 lbs 8 oz

From an old family recipe—
dark, fruity and moist.

Flavor & The Menu

Favorite desserts never leave, they 

just reappear in fresh, new forms.

Favs
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Red Velvet Cake
#1782  •  Units per Case: 2  •  Portions per Unit: 14  •  Unit Weight: 7 lbs 12 oz

Brilliant red velvet cake layers, stacked four high, are 
spread with deep chocolate truffle filling, then filled and 
frosted with tangy cream cheese icing.

Chocolate Chunk Cookie
#1284  •  Units per Case: 4  •  Portions per Unit: 12
Unit Weight: 4.8 oz

Big and chunky, chewy and crunchy. 
This five-inch cookie shows it all and 
will draw the crowds with three kinds of 
chocolate—Hershey’s® Kisses, bittersweet 
and semi-sweet chocolates.
®Hershey’s is a registered trademark of The Hershey Company.

Flavor & The Menu

Consumers equate classics with 

comfort. That familiarity builds trust.

Classics = Comfort
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New York Cheesecake
#0021 •  Units per Case: 4
Portions per Unit: 16  •  Unit Weight: 4 lbs 4  oz

Cheesecake so smooth, so creamy, 
so satisfying, it makes the Statue of 
Liberty smile.

#1165  •  Units per Case: 2  •  Portions per Unit: Unsliced  •  Unit Weight: 8 lbs 6 oz

Six layers of incredibly moist carrot cake sandwiched with our smooth cream 
cheese icing all studded with pecans and shards of fresh, toasted coconut.

Big Carrot Cake
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Oh, chocolate, fabulous, rich, craveable chocolate. 
It’s concocted from a tropical pod, and the magic 
is as captivating now as it was when the Mayans 
drank the spiced, bitter potion for spiritual 
enlightenment. Restaurant desserts are up to 
60% chocolate, which says we love it as reward 
and treat and comfort. Dark, bittersweet, milk and 
white—chocolate feeds our appetite and our soul.  Ezine @rticles, “Interesting Chocolate 

Statistics,” Criss White

Chocolate is America’s 

favorite flavor with more 

than 50% of adults 

preferring chocolate to 

other flavors.

50%

Choc’late Lovin’ Spoon Cake®

#0707  •  Units per Case: 4  •  Portions per Unit: 14  •  Unit Weight: 6 lbs 4 oz

A giant mouthful of chocolate pudding between two layers 
of dark, moist, chocolate-drenched chocolate cake.
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#1679  •  Units per Case: 4
Portions per Unit: 16 Rectangle
Unit Weight: 4 lbs 7 oz

A light-textured brownie topped with 
butter-luscious caramel, piled high 
with brownie cubes, toasted pecans 
and drizzled with caramel ganache.

Rockslide Brownie

Mr. German’s Chocolate Cake
#2545  •  Units per Case: 2  •  Portions per Unit: 14 
Unit Weight: 4 lbs 1 oz

American chocolatier Sam German created the mild, 
dark chocolate that inspired the cake whose recipe 
appeared on the back label of Baker’s Chocolate. 
Mr. German’s Chocolate Cake was a favorite of home 
bakers for more than a century. In our rendition, we 
top our moist chocolate layers with heaps of golden 
brown, craveable coconut-pecan filling and creamy 
milk chocolate icing. The whole cake is smothered in 
milk chocolate ganache and crunchy, toasted pecans.

Chocolate is associated with the release 

of serotonin, the hormone that makes 

you feel relaxed, calm and happy.

Relax

#1293  •  Units per Case: 2
Portions per Unit: 14  •  Unit Weight: 7 lbs

Five layers of dark, moist chocolate cake 
sandwiched with the silkiest smooth 
chocolate filling and finished with elegant 
dark chocolate ganache.

Five High Chocolate Cake  
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Big Chocolate Cake  
#1073  •  Units per Case: 2  •  Portions per Unit: 12  •  Unit Weight: 8 lbs 5 oz
#1204  •  Units per Case: 2  •  Portions per Unit: Unsliced  •  Unit Weight: 8 lbs 5 oz

Colossal…layer upon layer of dark, moist chocolate cake sandwiched 
with our silkiest smooth chocolate filling piled high with chunks of cake.

®Hershey’s is a registered trademark of The Hershey Company.

Fabulous Chocolate 
Chunk Brownie
#1047  •  Units per Case: 4 
Portions per Unit: Unsliced  •  Unit Weight: 2 lbs 13 oz

Our buttery, chocolate, chewy brownie 
is generously studded with Hershey’s® 
milk chocolate Kisses and chunks of 
bittersweet and semi-sweet chocolate.
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Chocolate Thunder
#2552  •  Units per Case: 2  •  Portions per Unit: 14  •  Unit Weight: 4 lbs

Covered in a hail of top quality soft couverture chocolate pieces, our Chocolate 
Thunder is the ultimate chocolate-lovers indulgence. Rich, dark cake exploding with 
dark chocolate icing, deep semi-sweet chocolate pieces and dusted with Dutch cocoa 
provides the chocolate-on-chocolate experience craved not only by chocoholic purists, 
but by anyone who loves chocolate.

Technomics, The Consumer Trend Report

Chocolate, a highly versatile and adaptable flavor/ingredient 

appears with the highest frequency as a dessert flavor on 

both limited and full service restaurant menus.
adapt-
able
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Salted Caramel Vanilla Crunch Cake  
#2548  •  Units per Case: 2  •  Portions per Unit: 14  •  Unit Weight: 4 lbs 14 oz

Salt is a perfect foil for sweet, a balance of crave upon crave. 
This showstopper brings this trendy combo to perfection. 
Our supernaturally light, but buttery, vanilla-flecked cake 
holds waves of rich caramel cake. Drama builds with a salted 
caramel crunch layer, a creamy custard layer and a sexy 
caramel finish.  

Mintel, Innovation on the Menu: 
Flavor Trends, U.S.

Consumers are looking for 

real and authentic in their 

experiences, and describing 

flavors on the menu is key to 

making sure the customer 

knows what a dish tastes like.

Technomics, The Consumer Trend Report

Many consumers prefer to purchase a dessert with a favorite, new or unique ingredient.New

Lemonade Cake with Meyer Lemon Curd
#2541  •  Units per Case: 2  •  Portions per Unit: 14  •  Unit Weight: 4 lbs 1 oz

Meyer lemons, coveted by chefs around the world for their 
distinctive flavor—sweetly tart, mellower, with a hint of 
Mandarin orange—have been called into service to create 
the ultimate lemon cake. Using lemonade as an inspiration, 
we’ve layered lemon cake with a luscious, cool lemon 
mousseline and Meyer lemon curd.

Whether it’s a dessert with an artisan charm, 
a simple piece of pie ripe with essence or 
a dessert with a tendency toward theatrics, 
flavorful desserts have attracted a great following. 
There’s a hunger for what’s new and what’s 
next. Whether it’s familiar tastes and textures 
presented in an unexpected way or whole new 
flavors, our curiosity delights in the expedition.

Combos
Sweet, Heat, Salty and Tart. The palates of consumers are evolving, and flavor 

combinations are playing a big role in dessert selections. Ingredients like 

bacon, soy and jalapeños are finding their way into dessert recipes, and salty, 

heat and tart flavors are taking over. The Food Channel: Top Ten Dessert Trends
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The Food Channel: Top Ten Dessert Trends

Gluten-free is found on nearly every menu and bakery. It has 

become trendy even for those with no need to go gluten-free.
Gluten
 Free

Technomics, The Consumer Trend Report

Consumer cravings have a strong impact on dessert purchases, and many consumers 

are willing to spend more on unique options that will satisfy their cravings.Crave
Flourless Chocolate Torte
#2544  •  Units per Case: 2  •  Portions per Unit: 16  •  Unit Weight: 2 lbs 14 oz

Simple, elegant and timeless, like a little black 
dress. When you crave a knock-out chocolate 
punch in an unassuming delivery, the flourless—
and gluten-free—chocolate torte is for you. 
Ready for dressing up or presenting as-is.

Chocolate Nut Torta
made with Nutella®

The “flour” for this toothy cake is composed of lightly 
roasted hazelnuts and almonds, so it’s gluten-free. 
Layers are sandwiched with the creamiest milk chocolate 
icing and finished off with a generous hand-slathered 
milk chocolate icing of Nutella® to make this Old World 
classic a modern flavor profile favorite.

#2547  •  Units per Case: 2  •  Portions per Unit: 14
Unit Weight: 3 lbs 2 oz

®Nutella is a registered trademark of Ferrero U.S.A., Inc.

Key Lime Pie
#0500  •  Units per Case: 4  •  Portions per Unit: 14  
Unit Weight: 4 lbs 15 oz

Authentic Florida Key Lime…tartly 
refreshing in a granola’d crust.
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Just for you. Just for me. Individual. 
Customized. Personal. Those are the signs of 
today’s luxury, the items we can enjoy singularly. 
In a world of open-plan offices and off-the-rack 
fashion, our own private dessert makes us feel 
special—and that’s what dessert is all about. 

Flavor and the Menu, Dessert Trends, 
“Single-Serving Desserts are a Sweet Deal,” 
Deb North

Single-serving creations 

are grabbing the spotlight. 

They are smaller and have 

that made-just-for-you 

allure, while still being big 

on flavor… and offer easy 

service and add-on sales.

Jelly Roll Cupcake x1 Peanut Butter Cup Cupcake x1 Lemon Meringue Cupcake x1

Vanilla Bean Cupcake x2 Chocolate on Chocolate Cupcake x2 Red Velvet Cupcake x1

Cupcake Variety Pack
#2090  •  Units per Case: 8  •  Portions per Unit: 4 

A wonderful collection of each of our six luscious 
cupcakes—with an extra chocolate and vanilla—to 
keep your offering fresh and your bakery case lively.

Raspberry/Lemon Mousses
#2554  •  Units per Case: 4  •  Unit Weight: 26 oz

Vanilla Bean/Chocolate Mousses
#2555  •  Units per Case: 4  •  Unit Weight: 26 oz

Sell gorgeous desserts with zero shrink. 
Pipeables® piping bags come already filled 
with 26 oz. of richly flavored mousses, ready 
upon thawing for your bakery staff to fill, 
decorate and create desserts that will wow 
your bakery and catering customers. Each kit 
includes mousse in bags, cups and lids.

#7944  •  Units per Case: 1  •  Portions per Unit: 48 
Unit Weight: 4.3 oz

Rich, smooth 
cheesecake with a 
slightly tangy finish 
rolled in a melt-in-
your-mouth, flaky 
pastry tortilla.

Original Cheesecake Xango®

Banana Caramel 
Cheesecake Xango® 

Pipeables® bulk mousse kits help your bakery 
sell beautiful, unique desserts.

#7942  •  Units per Case: 1
Portions per Unit: 48
Unit Weight: 4.8 oz

Rich, creamy 
cheesecake layered 
with chunks of 
banana and real-
butter caramel within 
a flaky pastry tortilla.

Luscious mousse conveniently packaged in its piping bag.

Bulk Mousse Kits
from Sweet Street
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Rustic Apple Galette™

#4005  •  Units per Case: 4  •  Portions per Unit: 12  •  Portion Weight: 6 oz

Our handcrafted apple tart is five inches of 
buttery, flaky French puff pastry. We layer fresh, 
ripe apples and bake it to a golden brown.

Moist pumpkin bundt soaked with heavenly orange glaze, filled 
with delicate, spiced whipped cream and drizzled generously 
with buttery caramel. Though delicious from refrigeration, this 
dessert takes on a new character when warmed briefly in your 
microwave, creating a self-saucing créme Anglaise.

Pumpkin Spice Bundt
#2535  •  Units per Case: 4
Portions per Unit: 9  •  Portion Weight: 5.3 oz

Chocolate on Chocolate Bundt
#0053  •  Units per Case: 4
Portions per Unit: 9  •  Portion Weight: 4 oz

Moist dark chocolate cake full of chocolate chips, 
all enrobed in creamy dark chocolate.

Molten Chocolate Cake 
#1490  •  Units per Case: 4
Portions per Unit: 9  •  Portion Weight: 5 oz

Deeply chocolate, enrobed in 
chocolate and filled with a dark 
chocolate truffle. When warmed, 
it unleashes a rush of molten 
chocolate prompting wild delight.



Brands are identity. They give consumers something 
to attach to, to fall in love with, to bond with. So, 
like a magnet, a beloved brand attracts people to 
something they know and like. More and more, 
people cluster around branded products to enjoy 
the familiar flavors they love and assure that their 
indulgence is the best it can possibly be.
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Chocolate Peanut Butter 
Pie with Reese’s® 
Peanut Butter Cups
#0620  •  Units per Case: 4
Portions per Unit: 14 
Unit Weight: 4 lbs 6 oz

The popular candy in a pie. 
Dark chocolate and peanut 
butter mousses full of salty-sweet 
Reese’s® Peanut Butter Cups.

®Reese’s is a registered trademark and used with permission.

®Heath is a registered trademark and used under license.

Toffee Crunch Pie 
Made with Heath® Toffee
#0324  •  Units per Case: 4
Portions per Unit: 14  •  Unit Weight: 4 lbs 6 oz

The buttery sweet crunch of Heath® toffee 
spiked with Devonshire Cream Liquor…
the ultimate dessert fix.

Monkey Dish, Desserts: 
Sweetening the Pot

Branded dessert 

products are helping 

operators figure out how 

to satisfy customers’ 

dessert cravings.
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The Big Blitz with Snickers® Bar Pie
#0435  •  Units per Case: 4  •  Portions per Unit: 14  •  Unit Weight: 4 lbs 5 oz

The original pie that eats like a candy bar. Large chunks 
of Snickers® bars, fudgy brownie, caramel, peanuts and 
a tart cream cheese filling.

®Snickers Bar is a registered trademark of Mars, Inc.

OREO® Cookie Bash
#0142  •  Units per Case: 4
Portions per Unit: 14  •  Unit Weight: 4 lbs 5 oz

An OREO® cookie universe of 
white ’n milk chocolate cream starry 
with OREO® chunks and showered 
with dark chocolate drizzle.
®OREO is a registered trademark of 
Kraft Foods Holdings, Inc., used under license.

Technomics, The Consumer Trend Report

Known branded ingredients 

are craveable and popular 

in desserts. Consumers find 

branded ingredients appealing 

and are very familiar with the 

quality and flavor of the item.

Branded
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Apple Crumb Cake

Chocolate Peanut Butter Stack

Totally OREO® Brownie

Lemon Crumb Bar

Summerberry Stack®

Toffee Crunch Blondie

7 Layer Bar

Fabulous Chocolate Chunk Brownie

Everyone may have a favorite, but everyone 
loves a choice. With such a diverse line, 
we had to create these variety packs so 
you can sample and sell more of what your 
customers are seeking, which is the ability 
to eat well throughout the day. And they’ll be 
grateful morning, noon and night.

Technomics, The Consumer Trend Report

In addition to eating dessert as a 

post-meal treat, consumers also eat 

desserts as snacks. 55% say they 

eat desserts as snacks once a week 

or more often. 42% say they eat 

desserts in the mid-afternoon weekly.

55%

EZ8 Dessert 
Bar Variety
#1526  •  Units per Case: 8
Portions per Unit: Assorted
Unit Weight: 2 lbs

®OREO is a registered trademark of Kraft Foods 
Holdings, Inc., used under license.



23

Pecan Chocolate Chunks®

Chocolate Raspberry Tangos®

Serving suggestion.

Orange Poppy Cheese Lemon Glazed Marble Chocolate Chip Cinnamon Streusel

Luscious Lemon Squares®

Meltaways

Ah, the joy of sinking into lovely, buttery pound cakes that start the day richly and shine 
all day long. We offer a selection of four, sliced and unsliced.

Bar Variety Pack #1
#0231  •  Units per Case: 4  •  Portions per Unit: Unsliced  •  Unit Weight: 2 lbs 13 oz

Pullman Variety Packs
Variety #9 Sliced  •  #1186  •  Units per Case: 4  •  Portions per Unit: 18  •  Unit Weight: 4 lbs 2 oz
Variety #4 Unsliced  •  #0063  •  Units per Case: 4  •  Portions per Unit: Unsliced  •  Unit Weight: 4 lbs 2 oz

The Food Channel, 
Top 10 Dessert Trends

This trend is about 

frequency…. We seek 

to soothe ourselves 

with small rewards 

and luxuries. So it is 

with desserts, a sweet 

reward to help us 

through the day.

Reward



Welcome to luscious.™

722 Hiesters Lane, Reading, PA 19605  |  1.800.793.3897
www.sweetstreet.com

©2011, Sweet Street Desserts. All rights reserved. ®Kahlua is a registered trademark of the Kahlua Co. ®Hershey’s is a registered trademark of The Hershey Company. ®Nutella is a registered trademark of Ferraro U.S.A., Inc. ®Reese’s is a 
registered trademark and used with permission. ®Heath is a registered trademark and used under license. ®OREO is a registered trademark of Kraft Foods Holdings, Inc., used under license. ®Snickers Bar is a registered trademark of Mars, Inc. 

*Unit weight may vary and is averaged on all variety packs.

To order, contact your broker or call 1-800-793-3897.

2240 Piña Colada Cake 2 14 28 7 lbs 2 oz .92 cu ft 16.71 lbs
0782 Irish Cream Bash® 4 14 56 3 lbs 8 oz .91 cu ft 17.97 lbs
0267 Bourbon Street Pecan Pie 4 14 56 3 lbs 15 oz .91 cu ft 19.99 lbs
0715 Chocolate Toffee Mousse with Kahlua® 2 16 32 6 lbs 7 oz .92 cu ft 15.76 lbs

CODE  PRODUCT UNITS PER CASE PORTIONS PER UNIT PORTIONS PER CASE UNIT WEIGHT CASE CUBE GROSS WEIGHT

2536 Blueberry White Chocolate Cheese Brulée® 2 14 28 5 lbs 1 oz .49 cu ft 12.07 lbs
0145 Luscious Lemon Squares® 4 Unsliced N/A 2 lbs 6 oz .62 cu ft 11.31 lbs
2549 Strawberry Cream Cheesecake 2 14 28 4 lbs 15 oz .49 cu ft 11.79 lbs
1271 Raspberry White Chocolate Cheese Brulée® 2 14 28 5 lbs 7 oz .48 cu ft 12.41 lbs
1283 Créme Brulée Cheese 2 14 28 5 lbs .48 cu ft 11.75 lbs
0268 Caramel Apple Granny® 4 14 56 4 lbs 12 oz .91 cu ft 22.96 lbs
0186 Big Cheese Brulée® 2 14 28 5 lbs 6 oz .48 cu ft 12.86 lbs
0002 Carrot Cake 4 14 Pre-scored 56 4 lbs 8 oz 1.47 cu ft 22.00 lbs
1782 Red Velvet Cake 2 14 28 7 lbs 12 oz 1.17  cu ft 18.75 lbs
1284 Chocolate Chunk Cookie 4 12 48 4.8 oz .63 cu ft 14.74 lbs
0021 New York Cheesecake 4 16 64 4 lbs 4 oz .91 cu ft 20.67 lbs
1165 Big Carrot Cake 2 Unsliced N/A 8 lbs 6 oz 1.17 cu ft 19.88 lbs

0707 Choc’late Lovin’ Spoon Cake® 4 14 56 6 lbs 4 oz 1.47 cu ft 29.00 lbs
1679 Rockslide Brownie 4 16 Rectangle 64 4 lbs 7 oz .94 cu ft 20.18 lbs
2545 Mr. German’s Chocolate Cake 2 14 28 4 lbs 1 oz .76 cu ft 10.77 lbs
1293 Five High Chocolate Cake 2 14 28 7 lbs  .91 cu ft 17.64 lbs
1073 Big Chocolate Cake 2 12 24 8 lbs 5 oz 1.17 cu ft 19.50 lbs
1204 Big Chocolate Cake 2  Unsliced N/A 8 lbs 5 oz 1.17 cu ft 19.50 lbs
1047  Fabulous Chocolate Chunk Brownie 4  Unsliced N/A 2 lbs 13 oz .62 cu ft 13.17 lbs
2552 Chocolate Thunder 2 14 28 4 lbs .76 cu ft 10.44 lbs

2548 Salted Caramel Vanilla Crunch Cake 2 14 28 4 lbs 14 oz .76 cu ft 12.19 lbs
2541 Lemonade Cake with Meyer Lemon Curd 2 14 28 4 lbs 1 oz .76 cu ft 10.56 lbs
2547 Chocolate Nut Torta made with Nutella® 2 14 28 3 lbs 2 oz .76 cu ft 9.11 lbs.
2544 Flourless Chocolate Torte 2 16 32 2 lbs 14 oz .49 cu ft 7.62 lbs
0500 Key Lime Pie 4 14 56 4 lbs 15 oz 1.40 cu ft 23.61 lbs

0620 Chocolate Peanut Butter Pie 
  with Reese’s® Peanut Butter Cups 4 14 56 4 lbs 6 oz 1.40 cu ft 21.36 lbs
0324 Toffee Crunch Pie made with Heath® Toffee 4 14 56 4 lbs 6 oz 1.40 cu ft 21.36 lbs
0142 OREO® Cookie Bash 4 14 56 4 lbs 5 oz 1.40 cu ft 21.11 lbs
0435 The Big Blitz with Snickers® Bar Pie 4 14 56 4 lbs 5 oz 1.40 cu ft 21.30 lbs

1526 EZ8 Dessert Bar Variety 8 Assorted N/A 2 lbs* .81 cu ft 18.17 lbs
0231 Bar Variety Pack #1 4 Unsliced N/A 2 lbs 13 oz* .62 cu ft 13.00 lbs
1186 Sliced Pullman Variety Pack #9 4 18 72 4 lbs 2 oz* .71 cu ft 17.66 lbs
0063 Unsliced Pullman Variety Pack #4 4 Unsliced N/A 4 lbs 2 oz* .71 cu ft 17.66 lbs

2090 Cupcake Variety Pack 8 4 32 2.5 oz .75 cu ft 6.76 lbs
7944 Original Cheesecake Xango® 1 48 48 4.3 oz .61 cu ft 14.27 lbs
7942 Banana Caramel Cheesecake Xango® 1 48 48 4.8 oz .61 cu ft 15.83 lbs 
2555  Vanilla Bean/Chocolate Pipeables® Bulk Kit 4 Mousse Bags N/A N/A 26 oz .45 cu ft 8.38 lbs
2554 Raspberry/Lemon Pipeables® Bulk Kit 4 Mousse Bags N/A N/A 26 oz .45 cu ft 8.38 lbs
2535 Pumpkin Spice Bundt 4 9 36 5.3 oz 1.43 cu ft 15.74 lbs
0053 Chocolate on Chocolate Bundt 4 9 36 4 oz 1.40 cu ft 12.86 lbs
4005 Rustic Apple Galette™ 4 12 48 6 oz 1.49 cu ft 22.92 lbs
1490 Molten Chocolate Cake 4 9 36 5 oz 1.40 cu ft 15.38 lbs


