DESSERTS

- READY MADE DESSERTS
- 3 STEP DESSERTS

La Rose Noire Ready Made

3 Step Customized Desserts



g Ready Made Desserts

nnnnnnnnnnnnnnn ), ONE BITE AT A TIMEI™

Chocolate Utopia

Is this a mountain or a cake? In any case, it’s delicious! Our
Ultimate Chocolate Utopia has a staggering six layers of moist
chocolate cake filled and wrapped with chocolate fudge icing,
and skirted with dark chocolate curls. 2 Cakes/Case - 2/4.2 kg
(9.26 Ibs) Size: 10" Portions Per Unit: Uncut

Colossal Carrot Cake

Our Colossal Carrot Cake features two layers of moist, spicy
carrot-laden cake with crushed pineapple, walnuts and coconut,
all filled and covered with our delectable cream cheese icing. A
mixture of sweet coconut and walnuts covers the top of the cake
' a white chocolate drizzle finishes it. Toasted almonds skirt the
sides.WOW! 2 Cakes/Case - 2/2.3 kg (5.07 Ibs) 16 Slices per Cake -
16/144 g (5.07 oz)

Tower of Power Cheesecake

It's big. Very big. This jumbo sized New York-style cheesecake is
enhanced with a subtle vanilla flavor. This is big take on a classic
taste. 2 Cakes/Case - 2/3.23 kg (7.12 lbs)16 Slices per Cake - 16/202 g
(7.12 02)

Salted Caramel Cheesecake

People can’t get enough of this amazing dessert. Crunchy pecans
and creamy caramel filling make this indulgent flan
unforgettable. Just to make things even better, we drizzle
everything with even more homemade caramel. 2 Cakes/Case -
2/2.5 kg (5.51 Ib) Portions Per Unit: Uncut

Berry Burst Sheet Cakes

This is a beautiful dessert created from two layers of sweet

® vanilla cake and a light cream filling with delicious raspberries
_,and blueberries sitting atop a raspberry mirror. It looks great and
tastes even better. WOW! 2 Cakes/Case - 2/3.7 kg (8.16 Ib)Size: 16"
x 12" Portions Per Unit: Uncut




desserts

o =y ~ Ready Made Desserts

Caramel Cheesecake
The perfect paring of sweet and salty. A delectable white chocolate

cheesecake baked atop a chocolate cookie graham base. Topped with
our rich homemade salted caramel. WOW! 2 Cakes/Case - 2/2.32 kg
(5.11 lbs) 16 Slices per Cake - 16/145G (5.11 0z)

Warm Ginger Caramel Spice Cake
This single-serve item iIs chock full of diced apples within a moist ginger

spice cake (with our secret ingredient!). We then top it off with a
' decadent homemade caramel sauce. This dessert is designed to be
served warm and destined to be a favourite for years to come.

1 Case - 1/4.20 kg (9.24 1b)24 Servings per Case - 24/175 g (6.17 0z)
Apple Cranberry Loaf

Cake garnished with apple chunks and whole cranberries. 2

Loaves/Case - 2/1.7kg (3.75lbs) 19 Slices per Loaf - 19/89g (3.16 oz)

Carrot Cake Loaf
Homestyle carrot cake with pineapple chunks & walnuts.

WOW! 2 Loaves/Case - 2/1.9 kg (4.19 Ibs)19 Slices per Loaf - 19/100
g (3.53 02)

Banana Bread Loaf

A home-style banana pound cake. 2 Loaves/Case - 2/1.9 kg (4.19
Ibs)19 Slices per Loaf - 19/100 g (3.53 o0z)

Poppy Seed Loaf

Classic pound cake bursting with lemon flavour and poppy seeds.
2 Loaves/Case - 2/1.7 kg (3.75 Ibs)19 Slices per Loaf - 19/89 g (3.16 o0z)

Tiramisu

£2w, The name means “pick me up” and it certainly will! Espresso drenched
¢ cake layers enhanced with a mouth-watering mascarpone cheese

} mousse,
topped with a dusting of cocoa sugar. Mama Mia! 2 Cakes/Case -
2/1.85 kg (4.07 Ibs)Size: 10" x 9" Portions Per Unit: Uncut
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European Cake Bites
Finish your meal in style with these bite-size cakes inspired by European
favourites. These delicious desserts come in four great varieties,
including tangy Raspberry & Vanilla Mousse, sweet and light Mango
Mousse, decadent Chocolate & Cranberry, and a classic Chocolate Truffle.

Blackout Torte
We begin with a cake-like chocolate brownie layer cradling a milk

chocolate ganache mound covered with a dense dark chocolate mousse.
B \We then top it all with chocolate cake cubes and a scrumptious chocolate

): glaze.2 Cakes/Case - 2/2.5 kg ( 5.51 Ibs)16 Slices per Cake - 16/156 g (5.50
0z)88 Servings per Case - 88/27-30 g (0.95-1.06 02)

Oh So Good Chocolate Cake

Four layers of decadent chocolate cake separated by rich chocolate
fudge icing. Finished with a dark chocolate glaze and skirted with fine
pajets. 2 Cakes/Case - 2/3 kg (6.60 0z) 16 Slices per Cake - 16/187 g
(6.60 02)

SKOR Cheesecake

Oh yes, we did! We made a cake with Hershey SKOR pieces that will
feed your inner child! Imagine your favourite chocolate bar in a
®.cheesecake! We give you SKOR overload by sandwiching a soft, chewy
SKOR cookie base with an amazing marbled mixture of caramel and
dark chocolate cheesecake. We then drench the cheesecake with our
homemade caramel sauce and top with a huge helping of SKOR bits.
Dreamy, creamy, and crunchy, this is oh-so-worth the calories!

2 Cakes/Case - 2/2.46 kg (5.42 Ibs)16 Slices per Cake - 16/154 g (5.43 0z)
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White Chocolate Gift

An overlapping of vanilla cream and smooth vanilla cake, coated with

crunchy white chocolate, finished with decor. WOW!
« 1 Case-1/1.54 kg (3.40 Ib)
+ 28 Servings per Case - 28/55 g (2 0z)

White chocolate and Cranberry Yule log
Delicious white chocolate mousse with a generous cranberry center, on a
dense vanilla biscuit. Decorated with white and dark chocolate. WOW!

+ 1 Case-1/1.63 kg (3.59 Ib)
« 25 Servings per Case - 25/65 g (2.30 0z)

Chocolate Yule log

Our Chocolate Yule Log is the perfect winter single-serving dessert.
Each Belgian chocolate-covered log is decorated perfectly for the
holiday season and filled with an incredible chocolate raspberry
mousse. WOW! 1 Case - 1/1.75 kg (3.86 Ib)

25 Servings per Case - 25/70 g (2.47 0z)

Chocolate Caramel Christmas Tree

Succulent dark chocolate mousse with a caramel center and chocolate
genoise base, wrapped in delicious chocolate WOW!

« 1 Case-1/2.04 kg (4.50 Ib)
« 24 Servings per Case - 24/85 g (3.00 0z)

Gluten Free Candy Cane Mousse

A refreshing minty candy cane mousse perched on top of a gluten
free chocolate brownie, capped with dark chocolate glaze and
finished with a festive red drizzle. 1 Case - 1/3.63 kg (8.0 Ib) 30
Servings per Case - 30/121 g (4.27 0z)

Chocolate Gift Cake

Overlapping layers of chocolate cream and smooth chocolate cake.
Coated with shell of chocolate and finished with unique festive décor.

WOWI! 1 Case - 1/1.54 kg (3.40 Ib)
« 28 Servings per Case - 28/55 g (1.94 0z)
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Macaroons

Flavors: Vanilla, Chocolate, Raspberry, Earl Grey, Coffee, Lemon, Salted
® Caramel, Orange, Passion Fruit. Why our Macarons? They are 100%
B handcrafted in the state-of-the-art workshop of Swiss Pastry Chef Gerard

Dubois. Contains soft insertion of "Pate de Fruit". Made with finest

e ingredients. Shells are hand-painted with chocolate. Custom-made trays

& and vacuum packed to minimized breakage and ensure freshness. We offer
~ arange of available displays for an elegant and gorgeous presentation.

Assorted Mini Cheesecakes

Six assorted cheesecake flavors * NY Cheese Cake * Marble « Caramel
* Blueberry * Chocolate * Raspberry Size: Diameter: 35 mm, 1.38
inches, Height: 20 mm, 0.79 inches Graham Cracker base 2 Trays of 48
(96 total count) 12 month shelf life if Frozen

Eclarion Assorted

It’s not an Eclair, It's not a Macaron! It's an Eclairon! In typical fashion La
LZaRose Noire has innovated once again. We have crossed and Eclair and a
) "@ Macaron! Hand crafted and made with the finest ingredients. Hand painted
Mousseline & Pate de Fruit New exciting flavor profiles « Dark Chocolate &
Vanilla « Raspberry & Chocolate * Toffee & Banana ¢ Pistachio & Morello
Cherry ¢ Vanilla & Raspberry ¢ Speculoos & Caramel ¢ Black Current&
Coconut * Mango & Chocolate

Carolines

Length: 60 mm/ 2.36 inches, Width: 25 mm/ 0.98 inch, 13-15 gr/0.46 - 0.530z/pc -
~ 24pcs/tray - 3 trays/case With this unique contemporary look combined with
%‘/ French Pastry Heritage. It has exceptional quality filled with tasty flavor inside
éﬂ and the finest ingredients. Constant innovation created by La Rose Noire, a
@«\9‘& delight that you have never seen before. * Mini Eclairs * Components: Choux
W 2. pastry, Flavored Pastry Cream Filling, Hand painted in chocolate ¢ Six Flavors -
‘m Pistachio, Van,illa, Salted Caramel, Chocolate, Raspberry, Lemon * LRN signature
on this item; Eclair is inverted. Bottom of the choux pastry was dipped in
chocolate and hand painted ¢ This is a frozen product and must be tempered the
same as a macaron * Product is upside down in its package on purpose.
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- We have catalogs for each section

Step 1 Select a Tart Shell

* Sweet -Savory-Graham-Pastry
* Dozens of sizes and shapes to choose

Step2 Select a Filling

* Fruit Filling
 Mousse Fillings
* Cream Cheese

R

Step 3 Select a Decorative
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