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PCS PER BOX WEIGHT DEFROSTING TIMESIZE PRE-CUT QUANTITY

BAKING TIMEPROOFING TIME BAKING TEMPERATUREDEFROSTING TIME (ROOM TEMP)



VIENNESE PASTRIES
MINI CROISSANT
BIG CROISSANT
SWEET MINI PASTRY
SWEET BIG PASTRY
SAVOURY MINI PASTRY
SAVOURY BIG PASTRY

BREADS
SOURDOUGH BIG BREAD
BAGUETTE
SANDWICH
INDIVIDUAL BREAD
BAGEL

21

83

05

INGREDIENT
FRUIT PURÉE
COUVERTURE CHOCOLATE
OTHER COCOA PRODUCTS 
NUTS PRODUCTS
TOPPING & FILLING

DESSERTS
INDIVIDUAL DESSERTS
TARTS
CAKE TRAY
LOAF CAKE
ROUND CAKE
ICED MOCHI
MACARON

33

69

SWEET TREATS
COOKIE DOUGH & BISCUIT
DONUT, BERLINER, BEIGNET
MUFFIN 
MADELEINE, FINANCIER
CANELÉ, BUTTERFLY COOKIE
PASTEIS DE NATA, CHURROS
PETITS FOURS49

CULINARY AID
PASTRY SHEET
BREAD SHEET
TART SHELL, CHOCOLATE SHELL
BLINI, CREPE, PANCAKE73

SAVOURY
SAVOURY BIG DONUT & PINSA
RECEPTION EAT
SIDE DISH

NEW



18 YEARS SUPPORTING CHEFS 
ACCROSS GREATER CHINA

18

years of existence

partners supporting you daily

held F&Breakfast and events in 2025
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 Your Trusted Partner Since 2008
For over 18 years, FB Solution has been the premier choice 

bakery products.
We began with breads and croissants and have since expanded 

 Leading the Market 

 Creating Unforgettable Culinary 
Experiences
We support your creativity, through collaborating with brands 
that share this demand of excellence, in constant creation 
of new recipes. Our goal is to help you craft unforgettable 
culinary experiences for your guests, enhancing their dining 
enjoyment with our premium products.

 2008
18 FB Solution

 

OUR FOUNDER

ABOUT US

passion for sharing the delights of French cuisine. This vision quickly blossomed, leading to the 
establishment of numerous restaurants, bakeries, and brands tailored for chefs and culinary 
professionals.

   Global Success

19,000 food enthusiasts in 18 production sites, the group continues to bring the essence of French 
casual dining to the world.

2

As one of the leading importer and distributor in Mainland 
China, Hong Kong, Macau, and Taiwan, we set the standard 
for excellence in the food industry.

producers, ensuring that every item meets high requirements 
without compromising on taste, quality or practicality.

 



OUR SELECTED PARTNERS
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YOUR SATISFACTION
OUR PRIORITY!

OUR COMMITMENTS:

 Sourcing from trusted suppliers
We comprehend the importance of staying ahead of evolving 
food trends.  why we are constantly searching the world 
for new, practical and innovative products that are sure to 
delight your customers. 
We collaborate with food producers who adhere to the 
strictest food controls and are  with the highest level 
of HACCP, IFS and BRC standards.

 Supporting Your Operation
Our products are meant to facilitate the daily operation 
of your kitchen teams. We have built close and long-lasting 
relations with 6-star hotels, restaurants, leisure parks, and 

 We know you count on us to choose and 
deliver to your door step, the products you would have chosen 
yourself.

 Respect of cold chain
At FB Solution, we understand the critical importance of 
maintaining the cold chain in the food business. To ensure 
that all products are stored and transported at appropriate 
temperatures, we follow strict protocols for temperature 
control. 
To guarantee the safety and the freshness of our products, we 

 Transparency and Environmental 
Sustainability
We strive to be exemplary in our actions towards consumers, 
employees, and the environment. Our corporate social 
responsibility policy focuses on transparency, food safety, and 
minimal ecological impact.



VIENNESE 
PASTRIES

Crafted in the spirit of traditional French pastry 
baking, with slow, gentle and careful kneading 
process, the dough used in all our pastries rests 
for many hours. This long rising time allows yeast 
its necessary fermentation period and results in 
an authentic pastry range with naturally complex 

straight from freezer to oven: a service product par 
excellence, quick and easy, guaranteeing freshness 

« Delivered pre-proved and egged 
washed, just ready to bake, to your 
doorstep! »
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MINI CROISSANT 

VIENNESE PASTRY  
 

40434 MINI CROISSANT -
LES SAVOUREUX

25g  225 30-45 min 

13-14 min 

25g  225 30-45 min 

13-14 min 

34840 MINI CROISSANT -
LES CLASSIQUES

35g  180 30-45 min 

13-14 min 

40838 MINI CROISSANT -
FAT BLEND

The combination of a croissant dough

NEW

MINI CROISSANT -
VEGAN

100% of the agricultural ingredients 
are of plant origin.

30g  195 30-45 min 

13-14 min 

42855

NEW

40260 AOP MINI CROISSANT -
PIERRE HERMÉ

35g  180 30-45 min 

13-14 min 

NEW

40g  30-45 min 

15-17 min 

33250 CROISSANT -
LES SAVOUREUX

NEW

30g  240 30-45 min 

13-14 min 

40837 MINI FAT BLEND 
CROISSANT

A fat blend made with RSPO 

NEW



BIG FINE BUTTER CROISSANT 

37383 AOP CROISSANT
“ECLAT DU TERROIR”

France.

70g  70 30-45 min 

15-17 min 

70g  70 30 min 

15-17 min 

33230 CROISSANT -
"ÉCLAT DU TERROIR”

80g  30-45 min 

15-18 min 

35511 CROISSANT -
LES CLASSIQUES

32960 CROISSANT 
“ÉCLAT DU TERROIR”

50g  120 30 min 

15-17 min 

35653 CROISSANT -
LES SAVOUREUX

80g  30 min 

15-18 min 

40436

70 30 min 

15-17 min 

CROISSANT CREAMY

a touch of skimmed milk.
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36967 CROISSANT BUN

Spiral-shaped bun, ideal base for 
stunning burgers.

85g  50

34732 MULTIGRAIN
CROISSANT

70g  70

42746 FAT BLEND CROISSANT

blend mixture of margarine and butter.

70 30-45 min 

15-17 min 

80g  30-45 min 

15-17 min 

42739 FAT BLEND CROISSANT

blend mixture of margarine and butter.

35508 FAT BLEND
CROISSANT

mixture of margarine and butter.

70g  30-45 min 

15-17 min 

15-17 min 

70g  30-45 min 

41241 VEGAN CROISSANT

Premium Margarine.

Y

NEW

BIG FINE BUTTER CROISSANT 



NEED PROOFING

ARTY

Inspired by the mastery of pastry chefs,  Élcat du Terroir 
collection is introducing ARTY, new Viennese pastries that bring art to 
baking with captivating visuals.

The ARTY Collection

41855 ARTY CROISSANT -
"ÉCLAT DU TERROIR”

9

75g  150

15-17 min 

A new, original, modern and pyramid 

layers and a silky smooth crumb.

*Indent Only

40443 AOP CROISSANT -
"ÉCLAT DU TERROIR”

75g  1h45-2h 

15-17 min 

36039 CROISSANT - EGG WASHED

Egg washes giving the croissant a 
golden brown color that is slightly 
shiny, look more professional.

180

15-17 min 

42716 CROISSANT - FAT BLEND 

mixture of margarine and butter.

75g  150 2h

15-17 min 

40440 CROISSANT 

70g  150 1h45-2h 

15-17 min 

94g  138 2h

2 hrs 15mins

15-17 min 

35996 CROISSANT BUN

Spiral-shaped bun, ideal base for 
stunning burgers.



RECIPE INSPIRATION 
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MINI SWEET FINE BUTTER PASTRY  
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40438 MINI PAIN AU CHOCOLAT - 
LES SAVOUREUX

28g  30-45 min 

13 min 

35507 MINI PAIN AU CHOCOLAT -
FAT BLEND

blend mixture of margarine and butter.

28g  30-45 min

15-17 min 

25g  250 30-45 min

13-14 min 

34853 MINI PAIN AU CHOCOLAT - 
LES CLASSIQUES

35g  150 30 min 

13-14 min

36815 MINI RASPBERRY DANISH

Y

42760 MINI PAIN AU CHOCOLAT -
FAT BLEND

blend mixture of margarine and butter.

35g  210 30-45 min

NEW

40g  255 30 min

18 min 

32924 MINI APPLE
TURNOVER

Y

NEW

42624 MINI MAPLE SYRUP & 
PECAN PLAIT

The perfect combination of sweet 
maple syrup, crunchy pecans and the 

40g  100

18-20 min 

* With maple syrup topping sachet

32330 MINI CUSTARD
CREAM DANISH 

40g  180 30-45 min

14-15 min



MINI SWEET FINE BUTTER PASTRY  
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42322 MINI BLACKCURRANT
APPLE TARTELETTE 

A unique shape with exceptional pure 

35g  144 30-45 min

12-14 min 

35g  144 30-45 min

12-14 min 

42321 MINI APPLE PEAR 
TARTELETTE 

A unique shape with exceptional pure 

35g  144 30-45 min

12-14 min 

42323 MINI PASSION FRUIT 
PINEAPPLE TARTELETTE 

Y

A unique shape with exceptional pure 

31103 MINI MANGO
LATTICE

40g  100 20 min

13-15 min 

31105 MINI STRAWBERRY
LATTICE

40g  100 20 min

13-15 min 

40g  100 20 min

13-15 min 

31104 MINI CHERRY
LATTICE

40g  100 20 min

13-15 min 

31106 MINI APPLE TATIN
LATTICE

Y
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36821 MINI PRALINE
FINGER

35g  100 20 min

13-15 min 

31701 MINI CHOCOLATE
TWIST

with chocolate.

28g  100 20 min

13-15 min 

40g  100 20 min

13-15 min 

36814 MINI TRIANGLE WITH 
VANILLA CUSTARD CREAM

30g  100 20 min

13-15 min 

32156 MINI CRANBERRY
TWIST

Y

cranberry.

MINI SWEET FINE BUTTER PASTRY 

32183 MINI RAISIN SWIRL

with raisin.

30g  30-45 min

14-15 min 

32157 MINI CINNAMON
SWIRL

with cinnamon.

35g  30-45 min

14-15 min 

30g  30-45 min

14-15 min 

34854 MINI RAISIN SWIRL -
LES CLASSIQUES

raisin.
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MINI SWEET FINE PASTRY 

36822 MIX MINI FRIANDISES

Mini Chocolate Twist 28g
Mini Vanilla Custard Triangle 40g 
Mini Raspberry Extravagant 35g 
Mini Praline Finger 35g

28-40g  200 30-45 min

14-15 min 

28-40g  140 30-45 min

14-15 min 

32232 MIX MINI
GOURMANDISE

Mini Cinnamon Swirl 35g 
Mini Chocolate Twist 28g 
Mini Cranberry Twist 30g 
Mini Custard Extravagant 40g

135 (45 pcs x 3 pastries) 30-45 min

13-15 min 

42848 MIX MINI FAT BLEND 
VIENNESE PASTRIES

Mini Croissant 25g
Mini Pain au Chocolat 28g
Mini Raisin Swirl 30g

MINI SWEET FINE BUTTER PASTRY 

42537 MINI RED BEAN
SHELL PUFF 

vegetable oils and fats, salt.

30g  120 10-15 min

8-10 min 

35g  20 min

10-11 min 

42523 MINI BLUEBERRY
GRILLÉ 

Sweet and tangy notes of blueberries, 
this danish will delight you with its 

42524 MINI KAYA DANISH 

Flaky, buttery danish crowned with the 
creamy indulgence of sweet kaya, a 
coconut jam crafted from coconut milk, 
eggs, and sugar - a bite-sized tropical 
favourite. 

35g  20 min

10-11 min 



 

37459 COCOA AND HAZELNUT
FILLING CROISSANT

topping.

70g  30 min

17-18 min 
90g  44 30 min

17-18 min 

36672 COCOA AND HAZELNUT 
FILLING CROISSANT

topping.
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40435 PAIN AU CHOCOLAT -
CREAMY

with a touch of skimmed milk.

70g  30 min

31792 AOP PAIN AU CHOCOLAT -
“ÉCLAT DU TERROIR”

and cocoa. All the richness, taste and 
crunch of the Eclat du Terroir recipe 
in one.

80g  20 min

31001 PAIN AU CHOCOLAT -
LES SAVOUREUX

cocoa.

Y
75g  70 20 min

42747 PAIN AU CHOCOLAT -
FAT BLEND

blend mixture of margarine and butter.

70g  30 min

NEW

41856 ARTY PAIN AU CHOCOLAT -
"ÉCLAT DU TERROIR”

Exceptional lamination with a fairly 
short, but wide and generous shape. 
A chocolate-rich recipe.

80g  

*Indent Only

BIG SWEET FINE BUTTER PASTRY 



 

30228 APPLE TURNOVER - 
LES SAVOUREUX

105g  50

19-20 min

38509 VEGETABLE FAT
APPLE TURNOVER

margarine with melting soft apple 

105g  50

19-20 min

32160 CINNAMON SWIRL

with cinnamon.

100g  30-45 min

40083 APPLE CHUNKS TURNOVER - 
LES SAVOUREUX

105g  50

19-20 min

30-45 min

35712 RAISINS SWIRL -
LES SAVOUREUX

Y

naturally sweet raisins.

30308 CHOCOLATE TWIST

and chocolate chips.

90g  70 30-45 min

32155 CRANBERRY TWIST

90g  70 30-45 min

90g  70 30 min

32063 CUSTARD CREAM
DANISH

Y

BIG SWEET FINE BUTTER PASTRY 



MINI SAVOURY FINE BUTTER PASTRY 

MINI SAVOURY PASTRY 

 
38479 MINI PIZZA SWIRL

35g  225 30 min

14-15 min 

cheese and mushrooms.

38798 MINI CHEESE
EXTRAVAGANT

35g  180 30 min

14-15 min 
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35g  225 30 min

14-15 min 

38478 MINI CHEESE SWIRL

42531 MINI CURRY POTATO
SHELL PUFF

30g  120 10-15 min

8-10 min 

and fats, carrot, sugar, curry powder, 
salt, onion, garlic, ginger.

40g  240 20-30 min

42526 MINI TUNA PUFF 

blend of tuna paired with a subtle 
mix of black peppers and onions for a 
satisfying, bite-sized treat with a kick.

42525 MINI PLANT-BASED
LEMONGRASS CHICKEN
PUFF 

plant-based lemongrass chicken. Made 
with soy-based plant protein, the 
savory blend combines creamy coconut 
and the inviting aroma of lemongrass. 
Ideal for those seeking tasty meatless 
options.

40g  240 20-30 min

42528 MINI POTATO
CURRY PUFF 

curry potatoes prepared with a fusion 

spices.

40g  240 20-30 min



BIG SWEET PASTRY  大甜酥點 
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酥脆的糕點，鳥結糖內餡，上面撒上烤
榛果碎和脆糖。

BKM30844 PASTRY STICK
NUT-NOUGAT

Flaky pastry with a creamy nougat 
filling, �nished with a topping of 
roasted hazelnut sprinkles and crispy 
sugar.

榛果鳥結糖夾心脆條

100g  60 15 min

175°C  18 min

NEW

BKM71206 PASTRY STICK 
PISTACHIO-VANILLA

開心果雲尼拿夾心脆棒
Flaky pastry with a double �lling of 
aromatic pistachio cream and delicious 
vanilla cream, �nished with crunchy 
sugar topping.

酥脆的糕點，開心果奶油內餡，最後
撒上香脆的糖粒。

100g  60 15 min

175°C  18 min

NEW

酥脆的糕點包裹著蘋果片餡料，略帶肉
桂香氣。表面撒上粗砂糖。

BKM70123 VEGAN APPLE
TRIANGLE

Flaky pastry with a juicy �lling made 
of apple slices with a hint of cinnamon. 
Finished with a coarse sugar topping.

純素蘋果肉桂三角酥

130g  64 15 min

175°C  13 min

NEW

155170 PORTUGUESE PEAR 
TURNOVER

Y

葡式啤梨貝殼酥
Wheat �our, margarine, water, re�ned 
vegetable oil, salt, �lling with rocha 
pear, sugar sprinkles. 

小麥麵粉、植物牛油、水、精製植物油
、鹽、羅查梨餡、糖粉。

100g  40 25-30 min

200°C  15-20 min 

NEW



BIG SAVOURY FINE BUTTER PASTRY 

52401 LEEK PARMESAN
LATTICE

110g  45 min

18-20 min 

37455 CHEESE CROISSANT

90g  30 min

17-18 min 

Y

52399

110g  45 min

18-20 min 

TOMATO OLIVE
LATTICE

chopped olives, bell peppers and feta.
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34401 THE LAUGHING COW®
CHEESE LATTICE

bechamel.

100g  70 45 min

33123

120g  54 30-45 min

HAM AND CHEESE
SWIRL

cheese.

52400 SPINACH FETA LATTICE

110g  45 min

18-20 min 

with bell peppers, onions and feta 
cheese.



BIG SAVOURY PASTRY  
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143445 SAUSAGE PUFF
PASTRY

100g  30 14-20 min

17-20 min 

143550 CHICKEN PUFF PASTRY 

vegetable oil, salt, chicken, maize 
starch, olive oil, lemon juice seasoning, 
salt, garlic, pepper, nutmeg. 

120g  40 25-30 min

15-20 min 

143070 BEEF HAM AND
CHEESE PUFF PASTRY

vegetable oil, salt, water, beef, cheese, 
ham, cereal mixture, tomato, onion, 
salt, beer, maize starch, garlic, olive oil, 
piri-piri, parsley.

140g  25-30 min

15-20 min 

NEW NEW

100g  30 14-20 min

17-20 min 

144066 CHEESE AND HAM PUFF 
PASTRY
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Our bread selection has been developed to fully 
answer the needs of hospitality professionals: from 

shops.

France, slowly kneaded and fermented over many 

select only the most artisanal-like breads, with 
regular open cuts on top, a creamy colored crumb 
and airy loaf. These well-proportioned shapes, 
with generous but not excessive sizes, are a sign of « The partly baked range requires only 

15 to 20 minutes in oven »

BREADS
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BIG BREAD 

32993 BUCKWHEAT
FLOUR BREAD

17.5x17.5 cm  450g   16

190-200°C 

16-18 min

10 minNATURAL 
SOURDOUGH

32992 CEREALS BREAD

19.5x13 cm  450g   16

190-200°C 

16-18 min

10 minNATURAL 
SOURDOUGH

34234 BREAD WITH NUTS

nuts.

18.5x13.5 cm  400g   25

180-190°C  

13-14 min 

10 minNATURAL 
SOURDOUGH

38148 MULTIGRAIN LOAF

seeds.

17.5x9 cm  280g   28

190-200°C 

11-13 min

10 minNATURAL 
SOURDOUGH

34233 WHOLE WHEAT BREAD

Y 23.5x9 cm  330g 26

190-200°C 

11-13 min

10 minNATURAL 
SOURDOUGH

34230 BREAD WITH FIG

23.5x9 cm  330g 26

180-190°C  

13-14 min 

10 minNATURAL 
SOURDOUGH

BREAD 



BIG BREAD 

41009 BIG POCHON BREAD

sourdough.

49x13.5 cm  1100g 10

190-200°C 

16-18 min

10 min
NATURAL 
SOURDOUGH

41016 BIG PARISIAN BREAD

49x13.5 cm  1100g 10

190-200°C 

16-18 min

10 min
NATURAL 
SOURDOUGH

41017 BIG CEREALS BREAD

49x13.5 cm  1100g 10

190-200°C 

16-18 min

10 minNATURAL 
SOURDOUGH

23

41630 MUESLI BREAD

apricots, sesame seeds, honey.

17.5x9 cm  280g   26

180-190°C  

13-14 min 

30 min

33365 BATARD BREAD

NATURAL 
SOURDOUGH

28x11.5 cm  540g   14

190-200°C 

16-18 min

10 min

34110 RYE AND LEMON
BREAD

lemon and lemon peel.

23.5x9 cm  330g 26

180-190°C  

13-14 min 

10 min

38226 NORDIC BREAD

Buckwheat, rye, malted wheat and 

seeds, poppy seeds, millet, white 

21x9.5 cm  330g   26

190-200°C 

11-13 min

10 min

60POMR APPLE AND RAISIN BREAD

30x10 cm  454g   18

210°C 

4-5 min

60 min



BIG BREAD 
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178190 GRANDMOTHER’S BREAD

360g  24 40-45 min

200°C 8-12 min

178193 RYE LOAF

840g  12 1h 50 min

200°C 10-14 min

178179 PUMPKIN BREAD
WITH NUTS

margarine, yeast.

350g  20 40-45 min

200°C 8-12 min

177130 BREAD 1994

yeast. 

400g  10 90-120 min

200°C 8-10 min 

178105 SLICED RUSTIC BREAD

800g  4 1 hr 30 min

60FCCR ROSEMARY AND
OLIVE OIL FOCACCIA

20x17.5 cm  430g   14

205°C 5 min

NEW

NEW



BAGUETTE 

33362 40437

34792 THE COUNTRYSIDE
BAGUETTE

52646 SIMPLY SOURDOUGH 
BAGUETTE

Y

THE FRENCH BAGUETTETHE PARISIAN BAGUETTE

50 cm    280g   25

190-200°C 

12-14 min

10 min

45 cm    280g 25

190-200°C 

12-14 min

10 min

50 cm    280g 25

190-200°C 

12-14 min

10 min

50 cm    280g 16

205°C 6-7 min

NATURAL 
SOURDOUGH

NATURAL 
SOURDOUGH

NATURAL 
SOURDOUGH
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31611 BAGUETTINE SANDWICH
CEREALS

seeds (brown linen and malted wheat

26 cm    140g   28

190-200°C 10-12 min10 min

NATURAL 
SOURDOUGH

31610 BAGUETTINE
SANDWICH

27 cm    140g   25

190-200°C 10-12 min10 min

35021 POPPY SEEDS
BAGUETTINE SANDWICH

27 cm    140g   50

190-200°C 10 min10 min

26

SANDWICH 

36110 BRIOCHE SOFT BREAD

100% FULLY
BAKED

23 cm    130g   44

10-15 min

36417 SO MOELLEUX PLAIN

18 cm    100g   64

180°C  5-7 min 30 min

37147 PLAIN CIABATTA
BREAD WITH OLIVE OIL

Y 21 cm    140g   50

210°C  10 min

52807 ONION BEET
SANDWICH BREAD

Sourdough, red beet juice, whole oats 
groats, purple carrot juice.

NATURAL 
SOURDOUGH

13 cm    105g   60

200°C  4-5 min



SANDWICH 
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177019 LUSITANA MULITGRAIN
SANDWICH

18 cm    110g   80

200°C  8-12 min 15-20 min

177018 LUSITANA SANDWICH

18 cm    100g   80

200°C  8-12 min 15-20 min

80029 PRESLICED PLAIN
BURGER BUN

Y
9-10 cm    60g   40

180°C  2-3 min30 min
100% FULLY

BAKED

Dit6187 PRE-CUT PRETZEL
SANDWICH

Pre-sliced   German style bread, often 
served as a savory treat.

80g  60 1 hr 30 min100% FULLY
BAKED

NEW

Dit6186 PRE-CUT PRETZEL BUN

Pre-sliced   German style bread, often 
served as a savory treat.

80g  42 1 hr 30 min100% FULLY
BAKED

NEW
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INDIVDUAL BREAD  

30895 MINI BAGUETTE
FINEDOR

31692 EPI FINEDOR

45g  45 0-10 min

190-200°C 7-9 min 

30897 GREEN OLIVE
TRIANGLE BREAD

17 cm    45g   50

0-10 min   200-210°C

6-8 min

18 cm    40g   40

0-10 min   200-210°C  

4-5 min 

30898 CEREALS ROLL
“CAMPAGNE”

10 cm    45g   60

0-10 min   190-200°C  

7-9 min 

NATURAL 
SOURDOUGH

33994 RYE BREAD

sourdough.

9.6 cm    50g   50

0-10 min   190-200°C  

7-9 min 
NATURAL 
SOURDOUGH

31480 DARK RYE BREAD

45g  60 0-10 min

190-200°C 7-9 min

31823 MINI BAGUETTE WITH
BLACK OLIVES FINEDOR

19 cm    50g   50

0-10 min   200-210°C

6-8 min

55g  75 0-10 min

190-200°C 7-9 min

37453 FIG ROLL



INDIVDUAL BREAD 

35130 31520TRADITIONAL ROLL RUSTIC SQUARE ROLL

40g  75 0-10 min

190-200°C 7-9 min

55g  75 10 min

190-200°C 7-9 min

176055 MINI BREAD ROLL

33g  200 10-15 min

200°C 5-8 min

176056 MINI CAROB ROLL

Y
33g  250 10-15 min

200°C 5-8 min

52347 MINI CIABATTA ROLL

7 cm    35g   200

190°C  5 min 
NATURAL 
SOURDOUGH

100% FULLY
BAKED

52806 ONION BEETROOT
BREAD ROLL

Sourdough, red beet root juice, whole 
oats groats, purple carrot juice.

5 cm    35g   144

200°C  2-3 min
NATURAL 
SOURDOUGH

178316 MINI PUMPKIN ROLL
WITH NUTS

concentrated, margarine, yeast.

33g  250 10-15 min

200°C 5-8 min
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INDIVDUAL BREAD 

176057 176064MINI OLIVE ROLL

olives, parsley, yeast.

MINI FIVE CEREALS ROLL

33g  250 10-15 min

200°C 5-8 min

33g  250 10-15 min

200°C 5-8 min

33g  250 10-15 min

200°C 5-8 min

33g  250 10-15 min

200°C 5-8 min

176065 MINI NUTS AND
RAISINS ROLL

yeast.

176066 MINI FIG AND
HONEY ROLL

Y

MIX INDIVDUAL BREAD 

95557R 91656RMIX ESSENTIAL MINI ROLL MIX ORIGINAL MINI ROLL

33g  

10-15 min 200°C 5-8 min

33g  

10-15 min 200°C 5-8 min

50g  150 10-15 min

200°C 5-8 min

176071 MINI ST. LAWRENCE
ROLL
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INDIVDUAL BREAD 

GLUTEN FREE 

37393 37394

60ROBR BRIOCHE ROLL

B’BREAK 2 OLIVES & 
ROSEMARY 

Green and black olives, olive oil.

B’BREAK CHORIZO

Beech-wood smoke chorizo, olive oil, 
paprika.

100% FULLY
BAKED

100% FULLY
BAKED

100% FULLY
BAKED

20 cm    70g   40

180°C  2 min45 min

20 cm    70g   40

180°C  2 min45 min

MADJA1002 NAVETTE BRIOCHE
BUNS

Y

Soft and delicate brioche texture goes 

 25g   192 205°C  

2-3 min

 15g   100 1 hr

31

100% FULLY
BAKED

35431 GLUTEN-FREE SWEET 
SMALL BRIOCH

Y
   50 g   50
   

    Frozen: 10 min at 160°C
Defrosted: 6 min at 160°C

Bake in individual plastic bag.

35432 GLUTEN-FREE
SEED ROLL

   50 g   50
   

    Frozen: 10 min at 160°C
Defrosted: 6 min at 160°C

Bake in individual plastic bag.

35433 GLUTEN-FREE
PLAIN ROLL

   50 g   50
   

    Frozen: 10 min at 160°C
Defrosted: 6 min at 160°C

Bake in individual plastic bag.

GLUTEN-FREE
GRAINS ROLL

   50 g   50
   

    Frozen: 10 min at 160°C
Defrosted: 6 min at 160°C

Bake in individual plastic bag.

35700



BAGEL 

32

ALF4423

100% FULLY
BAKED

MINI POPPY
SEEDS BAGEL

Small but perfectky form mini bagels 
with poppy seeds.  

8.5 cm    40g   50

180°C  3-5 min 45 min

ALF4461 PLAIN BAGEL  

bagel presliced.

100% FULLY
BAKED

12 cm    115g 30

180°C  3-5 min 45 min

ALF4462 SESAME BAGEL 

The healthy option with sesame seeds 
to enhance your bagel snack presliced. 

100% FULLY
BAKED

12 cm    115g 30

180°C  3-5 min 45 min

ALF4463 POPPY SEEDS  BAGEL  

Y

Another classic generously sprinkled in 
poppy seeds presliced.

100% FULLY
BAKED

12 cm    115g 30

180°C  3-5 min 45 min

ALF4421 MINI PLAIN BAGEL

The original American style mini plain 
bagel. 

100% FULLY
BAKED

8.5 cm    40g   50

180°C  3-5 min 45 min

ALF4422 MINI SESAME BAGEL

Y

Chewy mini bagel decorated with 
sesame seeds.  

100% FULLY
BAKED

8.5 cm    40g   50

180°C  3-5 min 45 min
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« Authentic premium desserts, ready 
when you are »

DESSERTS



006576 CARAMEL DELIGHT

7 cm    16

006607 PREMIUM CHEESECAKE

7 cm    20

004710 RED BERRIES CHEESECAKE

7 cm    16

INDIVIDUAL DESSERT 

006521 CHOCOLATE FONDANT 

Y
    406 cm   

000419 CHOCOLATE FONDANT 

    207 cm   

006633 BASQUE CHEESECAKE

7 cm    20

005565 SABLE GIANDUJA

7 cm    16

004786 CAPPUCCINO

7 cm    16

DESSERT 
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INDIVIDUAL DESSERT  

006745 CHOCOLATE LINGO

 16

000207 OPERA

 16

005316 CHOCOLATE
HAZELNUT CRUNCH

Y
 16

006244 APPLE TATIN

    1610 cm   

005570 RED FRUITS CHARLOTTE

7 cm    16

004787 LEMON MERINGUE PIE

7 cm    16

004711 COCONUT & MANGO 
SHORTBREAD

7 cm    16



BON4517 LEMON TARTLET WITH 
MERINGUE

10 cm    

INDIVIDUAL DESSERT 

BON4518 RASPBERRY TARTLET
WITH PINK MERINGUE

10 cm    

36

BON6763 CHOCOLATE MACARON 
WITH PRALINE HEART

Y

    24

DAL126 ITALIAN CARAMEL
PUDDING

 9

DAL059 MERINGATA
SEMIFREDDO

 6

DAL063 TIRAMISU SEMIFREDDO

 6

BON4520 APPLE TARTLET WITH
ALMOND CREAM

10 cm    27



TART (UNCUT) 

BON7019 WALNUT TART

Y

27 cm    2

BON6007 MORELLO CHERRY
TART

27 cm    6

BON4557 APPLE & RED BERRIES
CRUMBLE TART

27 cm    4

BON7018 BLUEBERRY TART IN 
FRANGIPANE

Y

27 cm    2

BON1124 CHOCOLATE TART
"GRAND AROME"

27 cm    6

BON9481 TRADITIONAL APPLE
TART "HAND PLACED"

Y

27 cm    6

BON3996 STRAWBERRY TART

27 cm    2

27 cm    6

BON3229 NORMANDY
APPLE TART
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BON2879 APRICOT TART

27 cm    2

BON4078

Y

COCONUT INTENSE TART

27 cm    6

TART (UNCUT) 

BON1881 LEMON TART
"GRAND AROME"

27 cm    6

27 cm    6

BON5973 PEAR
BOURDALOUE TART

 

BON6074 LEMON TART
WITH MERINGUE 

Y 26 cm    4



TART (PRECUT) 

BON3743 PEAR TARTBON3105 APPLE NORMANDY TART 

27 cm    6

10 

 

27 cm    

10 

27 cm    2

BON5648 LEMON TART WITH 
MERINGUE 

Y

10

27 cm    

BON5484 COCONUT TART

10 

BON1125 CHOCOLATE
TART "GRAND AROME"

BON5366 TRADITIONAL APPLE TART

Y
27 cm    6

27 cm    27 cm    2

BON6009 PASSION FRUIT
AND MANGO TART

BON3164 LEMON TART

10 
27 cm    6

10

10 10
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BON3165 CHOCOLATE TART

Y

TART (PRECUT) 

 

27 cm    

10

BON6161 APPLE TATIN TART

27 cm    4

 

BON7117 RED FRUITS
TART

Y

27 cm    

10 

BON6384 TRADITIONAL APPLE 
RASPBERRY PIE

Y 27 cm    

12

BON1885 TRADITIONAL
CHOCOLATE PIE

27 cm    

12
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MAD112248 BLACK FOREST
DEMI CADRE

 1

MAD112451 SICILIAN LEMON
DEMI CADRE

 1

MAD112450 TROPICAL
DEMI CADRE

Y

 1

MAD112241 FEUILLANTINE
DEMI CADRE 

 1

MAD112277 TIRAMISU DEMI
CADRE 

Y

 1

MAD112244 OPERA DEMI
CADRE 

Y

 1

CAKE TRAY (UNCUT) 
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MB015-HK CARROT CAKE
TRAY

 3

12

MB014-HK BANANA CAKE
TRAY

Y

 3

12

MAD112448 STRAWBERRY-
RASPBERRY DEMI CADRE 

 1

MAD112269 MANGO PASSION
DEMI CADRE  

Y

 1

CAKE TRAY (UNCUT) 
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PFA534 FOREST FRUITS
CHOCOLATE CREAM
SLICE  

 3

20

PFA522 TIRAMISU CREAM SLICE  

Y

 3

20

PFA533 TANGERINE CREAM
SLICE  

Y

 3

20

PFA591 STRAWBERRY YOGURT
CREAM SLICE  

 3

20

PFA575 RASPBERRY STRACCIATELLA 
CREAM SLICE  

Y

 3

20

CAKE TRAY (PRECUT) 
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STM042750 PRE-CUT BROWNIE 
CHOCOLATE PECAN 

黑朱古力核桃蛋糕。

Dark chocolate cake with pecan nuts.

預切碧根果布朗尼

STM042748 PRE-CUT BROWNIE 
BROOKIE

Y

預切曲奇布朗尼
Biscuit made of a brownie base and a 
chocolate chips cookie.

用布朗尼蛋糕和朱古力曲奇餅乾製成。

CAKE TRAY (PRECUT)  預切長方形蛋糕

BON7228 PRE-CUT CHOCOLATE 
FUDGE CAKE

Y

預切朱古力軟蛋糕
A rich and moist plant-based chocolate 
sponge topped it with a decadent 
dark chocolate ganache, a sprinkle of 
gold-dusted cocoa nibs dark chocolate 
flakes.

濃鬱而濕潤的植物性朱古力海綿蛋糕，
上面撒滿了黑生朱古力、有金粉的黑朱
古力可可粒。

BON7229 PRE-CUT ULTIMATE
CARROT CAKE

濕潤且略帶香料的橙色紅蘿蔔海綿蛋
糕，裡面充滿了提子乾、椰子和核桃，表
面有奶油狀植物奶油乳酪，撒上藍色矢
車菊花瓣、碎蜜餞榛果和南瓜籽。

A moist and lightly spiced carrot and 
orange sponge, packed with sultanas, 
coconut, and walnuts. Topped with a 
creamy plant-based cream cheese, 
and sprinkle of blue corn�ower petals, 
crushed candied hazelnuts, and 
pumpkin seeds.

預切頂級甘筍蛋糕

無麩質杏仁布朗尼方塊蛋糕用口感豐
富的朱古力配上切片杏仁製成，表面鋪
上白朱古力條紋作裝飾。

MB012-HK PRE-CUT CHOCOLATE
BROWNIE WITH ALMONDS

A gluten free brownie tray made with 
a rich chewy chocolate texture �lled 
with sliced almonds and �nished with 
a small drizzle of white chocolate.

預切無麩質杏仁布朗尼方塊蛋糕

20 x 30cm  1150g   6

8 hrs 16

DAL1174 TRADITIONAL TIRAMISU

傳統提拉米蘇

Y

Double layer of Lady�ngers 
drenched with co�ee and soaked in a 
mouth-watering cream of mascarpone. 
Sprinkled with a dusting of cocoa 
powder.

雙層手指餅乾沾滿咖啡和令人垂涎欲
滴的馬斯卡彭奶油。撒上可可粉。
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NEWNEW

24 x 13cm  680g   6

5 hrs 8

38 x 23cm  2335g   6

8 hrs 30
38 x 23cm  2510g   6

8 hrs 30

32 x 42cm  2.4kg   1

1 hrs 35
32 x 42cm  2.65kg   1

1 hrs 35



MB033-HK PRE-CUT NEW YORK
CHEESECAKE TRAY

 4

BON3883 BROWNIES TRAY WITH 
PECAN NUTS

Y
 4

30

BON3884 PRE-CUT BROWNIE TRAY
WITH PECAN NUTS

 4

160

MB005-HK STRAWBERRY
CHEESECAKE TRAY

 3

DAL148 CHOCOLATE 
SEMIFREDDO

 1 16

DAL151 PISTACCHIO
SEMIFREDDO

 1 16

CAKE TRAY (PRECUT) 



LOAF CAKE 

STM042017 CHOCOLATE MARBLE
LOAF CAKE
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STM042016 BUTTER LOAF CAKE 

Y

 



ROUND CAKE (PRECUT) 

SALTED CARAMEL BAKED 
CHEESECAKE

Y

MB405-HK

 3

16

MB080-HK CARROT CAKE MB183-HK RED VELVET CAKE

Y

 3

14

20 cm    6

12

47

PFA9269 PEACH PASSION
FRUIT CHEESECAKE 

BLUEBERRY CHEESECAKE

Y

24 cm    6

12

24 cm    6

12

PFA205

NEW NEW

MB018-HK NEW YORK
CHEESECAKE

20 cm    

12

MB020-HK BLUEBERRY
CHEESECAKE

20 cm    

12

MB403-HK NEW YORK
BAKED CHEESECAKE

 4

16

NEW



ROUND CAKE 

MADF90020 CHOCOLATE FUDGE CAKE

 1

16

PFA9131 CHOCOLATE
MOUSSE GATEAU

BANANA BREAD

Y

24 cm    4

12

27 cm    4

10

BON6658

PFA223 PEAR YOGURT CAKE PFA233 APPLE CAKE WITH
BUTTER CRUMBLE

Y

 4

12

 4

12



Our specialty pastry collection is perfect for 
serving as an afternoon tea set or as a convenient 
on-the-go option, featuring a selection of essentials. 

« Add a wow factor to any offering »

SWEET TREATS
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COOKIE DOUGH & BISCUIT 

SPECIALTY PASTRY 
 

MB217-HK APPLE CINNAMON
COOKIE

spices. 

 50g   45

190°C  

MB214-HK CHOCOLATE CHIP
COOKIE

Y

chocolate icing.  

 50g   90

190°C  

MB213-HK DOUBLE CHOCOLATE
COOKIE

 50g   90

190°C  

MB215-HK MACADAMIA & WHITE 
CHOCOLATE COOKIE

Y

pieces.

 50g   90

190°C  

MB212-HK OATMEAL &
RAISIN COOKIE

Y

pieces.

 50g   90

190°C  

50

MB219-HK RED VELVET
COOKIE

 50g   45

190°C  

NEW

MB221-HK STRAWBERRY COOKIE

Y
 50g   45

190°C  

NEW



MINI DONUT 

POPR015686 MINI CRYSTAL
SUGAR DONUT

POPR015687 MINI CHOCOLATE 
COATING DONUT

Y

split.

 16g   120  18g   120

POPR015685 MINI WHITE COATING
CONFETTI DONUT

POPR015688 MINI CHOCOLATE - 
FILLED DONUT

 

 18g   120  22g   120

POPR015689 MINI STRAWBERRY - 
FILLED DONUT

POPR018571 MINI CARAMEL - 
FILLED DONUT

 23g   120  23g   120

POPR018572 MINI HAZELNUT -  
FILLED DONUT

 23g   120

51

POPR030510 MINI COCONUT -
FILLED DONUT

 23g   120

NEW



52

POPR030512 MINI PISTACHIO - 
FILLED DONUT 

POPR030513 MINI CHOCOLATE & 
ORANGE - FILLED DONUT 

 25g   120  25g   120

 23g   120  23g   120

9POP1R MINI ASSORTED
FILLED DONUT

9POP2R MINI SELECTED
FILLED DONUT

NEW NEW

NEW NEW

MINI DONUT 



POPR017523 CRYSTAL SUGAR
DONUT

POPR017848 CHOCOLATE COATING 
DONUT

Y

topping.   

 49g   48  52g   48

POPR030495 PINK & WHITE
DONUT

POPR022171 RASPBERRY - 
FILLED DONUT

 55g   48  68g   48

BIG DONUT

POPR023833 COOKIE - 
FILLED DONUT

 68g   48

POPR029949 PISTACHIO - 
FILLED DONUT

 68g   48

ROPR022276 CHOCOLATE HAZELNUT - 
FILLED DONUT

ROPR022170 VANILLA CREAM - 
FILLED DONUT

Y

 68g   48  68g   48
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NEW
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BERLINER 

187150

 40g   120 1 hr

PLAIN BERLINER

187047 PLAIN BERLINER

 80g   120 1 hr

187151 BERLINER WITH CREAM

 55g   120 1 hr



BEIGNET 

 25g   70 1 hr 25g   70 1 hr

MADA4D0701 MINI ORANGE BEIGNETS 
PASSION FRUIT FILLING

MADA3W0701 MINI GREEN BEIGNET 
PISTACHIO FILLING

 25g   70 1 hr

MADABQ0705 MINI COCOA BEIGNET 
WHITE CHOCOLATE
FILLING

MADA3D0701 MINI PINK BEIGNETS
RED FRUITS FILLING 

 25g   70 1 hr

POPR030687 MINI BEIGNET 
RED FRUIT

 25g   120 1 hr

55

NEW NEW

NEW NEW

 25g   120 1 hr

POPR030686 MINI BEIGNET 
HAZELNUT

NEW

 25g   120 1 hr

POPR030685 MINI BEIGNET 
SPECULOOS

POPR030689 MINI BEIGNET
APPLE

icing sugar. 

 25g   120 1 hr

NEW NEW



MINI MUFFIN 

D7VRN3N042 MINI BLUEBERRY
MUFFIN

D7VRCC0421 MINI APPLE AND 
CINNAMON MUFFIN

D7VRDD0421 MINI RED FRUITS
MUFFIN

D7VRAF0421 MINI SALTED CARAMEL 
MUFFIN  

chips.

 26g   42 1 hr  26g   42 1 hr

 26g   42 1 hr  26g   42 1 hr

D7VRBB0423 MINI CHOCOLATE
MUFFIN  

chocolate chips. 

 26g   42 1 hr
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ALF4418 APPLE AND 
CINNAMON CARAMEL 
FILLING MUFFIN 

ALF4413 DOUBLE CHOCOLATE
BLACK CHOCOLATE
FILLING MUFFINS 

ALF4412 VANILLA MUFFIN WITH 
FILLING HAZELNUTS 

slices.

 90g   24  90g   24

 90g   24

MUFFIN 

ALF4415 VANILLA MUFFIN WITH
RASPBERRY FILLING  

 90g   24

D7VHN0282 BLUEBERRY MUFFIN 
WITH CRUMBLE DECOR

 110g   28 2 hr

D7VHB0284 CHOCOLATE MUFFINS
WITH CHOCOLATE
CHUNKS DÉCOR 

 110g   28 2 hr



MUFFIN 

D7VHBB0282 JUMBO CHOCOLATE 
MUFFIN  

100% chocolate recipe: chocolate 

 120g   28 2 hr

D7VHDD0281 JUMBO RED FRUITS
MUFFIN 

D7VHN3N028 JUMBO BLUEBERRY 
MUFFIN 

 120g   28 2 hr

pieces. 

 120g   28 2 hr

D7VHAF0282 JUMBO SALTED
CARAMEL MUFFIN  

chips.

 120g   28 2 hr
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MADELEINE & FINANCIER  

STM041594 MINI PURE BUTTER
MADELEINE 

for all occasions! 

STM041277 MINI CHOCOLATE 
MADELEINE 

 18g   

140 190°C  

 18g   

140 190°C  

 18g   

140 190°C  

 18g   

140 190°C  

 18g   

140 190°C  

STM041593 MINI CITRUS
MADELEINE 

STM041591 MINI CRÈME
BRULEE  MADELEINE 

STM042649 MINI RED VELVET
MADELEINE 

59

35430 GLUTEN-FREE 
MADELEINE

   30g   50

   

   

  45g   

70 190°C  

STM041575 PURE BUTTER
MADELEINE 

MAD1226501 MINI FINANCIERS

taste.

 10g   

84 190°C  



1

CANELÉ 

004653 MINI CANELÉ 41529 CANELÉ

 17g   80
 60g   75

60

BUTTERFLY COOKIE 

MAD99NA12 MINI PALMIER
"ELEPHANT EARS"

 20g   200

200°C  

MAD99NA01 BIG PALMIER
"ELEPHANT EARS" 

Y

 80g   80

200°C  



161

CHURROS 

MAH2856 CHURROS LAZOS MAH2269 CHURROS FILLED WITH 
CHOCOLATE CREAM

   42 g   42   25 g   160

NEW NEW

PASTEIS DE NATA 

156070 MINI PREMIUM
PASTEL DE NATA

155093 PREMIUM PASTEL
DE NATA

250°C  

 35g   120

250°C  

 60g   120



004183

 1

2
 

 3   

 
4

5

 

6
 

 

  11 g   

 2 hrs   

62

PETITS FOURS 

1 2 3 

4 5 6 

ART DECO
PETITS FOURS

chocolate. 

000135

ASSORTED PETITS FOURS

 1

2  

 3   

 
5

6

 

7
 

 

  14 g   

 2 hrs   

1 2 3 4 

5 6 

SAINT-GERMAIN 
PETITS FOURS

4   

8

 

 

Opera.

8 7 

ASSORTED PETITS FOURS



004185

1 2 3 
4 

5 6 8 7  1

2
 

 

3

  

MONTMARTRE 
PETITS FOURS

4
  

 

  11 g   

 2 hrs   

 

5

6

 

7

sugar. 

8  

ASSORTED PETITS FOURS

PETITS FOURS 
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005571

 1

2  

 3   

HAUTE COUTURE 
PETITS FOURS 

4

  

 

5

6

 

7
 

  14 g   

 2 hrs   

Chocolate Crunch (cacao 

8  

ASSORTED PETITS FOURS1 2 3 4 

5 6 8 7 

PETITS FOURS 
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PETITS FOURS 

65

006322

 1

2

1 
2 

3 
4 

MINI CHEESECAKES 
ASSORTMENT

  20 g   

 3 hrs   

 

 

3

  
4

ASSORTED PETITS FOURS

MINI CHEESECAKE

 20g   48 2 hrs

000020



PETITS FOURS 

004279 MINI CHOCOLATE
FONDANT

60% cocoa chocolate, egg, sugar, 

 30g   48

66

BON5035 MINI CHOCOLATE
TART BITE

cocoa shortcrust pastry.

 290g   4

2 hrs 16

BON3036 MINI LEMON 
TART BITE

Y
 275g   4

2 hrs 16

POPR030034 MINI KITKAT® 
PUFF

 19g   192

2 hrs

NEW



67

ICED MOCHI 

BON9045 STRAWBERRY
ICED MOCHI 

BON9044 YUZU LEMON
ICED MOCHI

35g  24 35g  24

BON9053 PISTACHIO
ICED MOCHI 

BON9047 SALTED BUTTER CARAMEL 
ICED MOCHI 

rice paste.

35g  24 35g  24

BON9048 CHOCOLATE HAZELNUT
ICED MOCHI

cocoa rice paste.

35g  24



004723

 

 

  12 g   

 2 hrs   

1 2 3 

4 5 6 

MACARON 

33440

 

MACARONS
(6 ASSORTED FLAVOURS)

RIVE DROITE
MACARONS
(6 ASSORTED FLAVOURS)

  12 g   

 4 hrs   
  

 1

2

 
3

  

Pistachio Macaron 

Paste.

  

 

4

5

 

6

 

Chocolate Macaron Chocolate 

Cacao Barry, a Lenotre recipe 

Vanilla Macaron Vanilla 

 

 1

2

 
3

  

Pistachio Macaron 

  

 

4

5
 

6
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We are fully committed to meeting the bakery and 
pastry needs of our clients, and we are excited to 
introduce innovative, service-oriented savory items 
from our trusted partners.

cherished croque monsieur, creamy potato gratin, 
all of which highlight the essence of French culinary 
traditions.

« A range of convenient and 
cost-effective ready-to-use products »

SAVOURY

69



SAVOURY 

70

SAVOURY BIG DONUT & PINSA 

BKM70012 FILLED PIZZA-DONUT
TOMATO-BASIL

BKM70014 FILLED PIZZA-DONUT 
DIAVOLO

cream cheese and with real Italian 
tomato sauce. Topped with fruity 
tomatoes, aromatic basil and delicious 
mozzarella.

cream cheese and topped with real 
Italian tomato sauce, hearty salami, 
juicy pepper pieces and tasty cheese.

100g  40 200°C 10 min 100g  40 200°C 10 min

100g  40 200°C 10 min 100g  40 200°C 10 min

140g  40 200°C 10 min

BKM70010 FILLED PIZZA-DONUT 
CHEDDAR-JALAPENO 

BKM70016 FILLED PIZZA-DONUT 
TARTE FLAMBÉE

tomato passata, spicy cheddar and 
aromatic jalapenos.

cheese and topped with a traditional 
fried onions, savoury bacon and creamy 
sour cream.

BKM70070 WOOD OVEN PINSA
MARGHERITA 

with fruity tomato sauce and aromatic 
cheese.

NEW NEW

NEW NEW

NEW



000096

10 g  

 3 hrs  

VEGETARIAN 
CANAPÉS

Burgers, coriander-yuzu 
cream, sugarsnap peas, 
grilled seasame seeds, 
teriyaki sauce.

Vegetable club sandwiches 
(green bread, vegetables, 
multrigrain bread).

Onions cakes, mascarpone, 
walnuts, cranberries.

Tomato nanciers, ricotta 
cream, mozarella cheese 
ball, marinated tomato.

Blinis, pepper cream, 
roaster peppers.

Spinach cakes, mascarpone 
cream, broad beans, 
sugarsnap peas.

ASSORTED SAVOURY CANAPÉS
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RECEPTION EAT 

000089 TRADITION 
CANAPÉS

Onion cake, smoked duck 
breast with bitter orange.

Tomato nancier cake, 
cream of goat’s cheese, 
marinated tomato and 
chives.

Rye bread, chicken rillettes 
with mustard, white bread, 
paprika.

Blinis, horseradish and 
lemon cream, marinated 
anchovy, pink peppercorn, 
dill.

10 g  

 3 hrs  

Nordic bread, soft crab, 
avocado mousse, lemon 
zest.

Biscuit with nuts, cream of 
Roquefort, Roquefort.

Caramel biscuit, cream mix 

Blinis, lemon cream, 
smoked salmon, spice mix.

ASSORTED SAVOURY CANAPÉS



RECEPTION EAT 
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BON5698 HAM & CHEESE
CROQUE MONSIEUR

A bite size classic Croque Monsieur 
made with 2 slices of loaf bread, a 
slice of ham and bechamel topped 
with Emmental cheese and bechamel. 

BON6509 COMTE CHEESE &
TRUFFLE CROQUE 
MONSIEUR

The most popular French sandwich in 

format! 

BON5784 MINI WRAPS

A colorful  assortment of mini wraps 

• Salmon and chives wraps
• Chicken and soft pepper wraps
• Goat cheese and Mediterranean 

vegetable wraps

13g  48 ( )

5 hrs

12g  40 200°C 10 min

15 mins

8g  32 200°C 10 min

15 mins

SIDE DISH 

005088 004353POTATO GRATIN

garlic.

POTATO GRATIN WITH 
SUMMER TRUFFLE

120 g  407 cm   120 g  207 cm   



Many chefs seize the opportunity of client 
celebrations to express creativity in plates, we have 
selected a complementary range of culinary aid. 
Flavored bread slices or mini bases, they facilitate 
and fasten your caterings' preparation, and enable 
you to answer even complex and last-minute 
requests positively. Sweet or savory, they will be a 
helpful support whether you imagine a very classic 
and elegant, or playful and creative menu!

« To help you answer even complex and 
last-minute requests positively! »

CULINARY
AID
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PASTRY SHEET 

CULINARY AID 
 

34171 34813PRE-LAMINATED PUFF
PASTRY DOUGH SHEET

LEAVENED
CROISSANT DOUGH

39x28 cm  300g   36 38x28 cm  500g   25

MAD7130 MAD7131 COCOA GENOISE 
SPONGE SHEET

A soft and natural biscuit sheet made 
with cocoa powder.
Serving suggestion : Can be soaked in 
syrup, suitable for a cake base

ORIGINAL GENOISE
SPONGE SHEET

A natural biscuit sheet with a soft 
texture.
Serving suggestion : Can be soak 
in syrup, suitable for a cake base 
especially Strawberry Cake and 
Raspberry Cake

58 x 38 cm  350g   12

4 hrs

58 x 38 cm  350g   12

4 hrs
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BON5311 YELLOW BREAD SHEET 

With natural extract of yellow carrot. 
Taste : neutral. Can be used for both 
savory and sweet creation.

BON1929 TOMATO BREAD SHEET 

Y

With natural tomato puree and 
chopped basil leaves. 
Taste : lightly savory. Mainly used for 
savory creations.

30 x 40 cm  250g   10

30 min 10-15 min

30 x 40 cm  250g   10

30 min 10-15 min

BREAD LAYER 

BON3701 SPINACH BREAD SHEET 

With natural spinach leaves puree. 
Taste : lightly savory. Mainly used for 
savory creations.

BON2711 DARK BREAD SHEET 

Y

powder. 
Taste : lightly savory. Mainly used for 
savory creations. 

30 x 40 cm  250g   10

30 min 10-15 min

30 x 40 cm  250g   10

30 min 10-15 min

BON1223 COUNTRYSIDE
BREAD SHEET 

Taste : neutral. Can be used for both 
savory and sweet creation.

BON1927 6 CEREALS BREAD SHEET 

Y

millet….
Taste : neutral. Can be used for both 
savory and sweet creation.

30 x 40 cm  250g   10

30 min 10-15 min

30 x 40 cm  250g   10

30 min 10-15 min

BON9098 WHITE BREAD SHEET 

Taste : neutral. Can be used for both 
savory and sweet creation.

BON7221 PURPLE BREAD SHEET

Y

With carrot concentrate and hibiscus.
Taste : neutral. Can be used for both 
savory and sweet creation.
Typical plain soft purple colour bread 
sheet, with a slight acidity from the 
carrot and hibiscus concentrate, moist 
texture.

30 x 40 cm  250g   20

30 min 10-15 min

30 x 40 cm  250g   20

30 min 10-15 min

NEW
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RECIPE INSPIRATIONS 

-



 

GOURMET MINI WAVES 

RECIPE 

-

INGREDIENTS 

SPINACH BREAD SHEET
COUNTRYSIDE BREAD SHEET

 

TOPPING 

Mozzarella Cheese
Bacon
Hazelnut
Dry redcurrant 

300g
200g
100g
50g

300g
200g
100g
50g

STEPS 

1. Cut the bread sheet by 7cm x 3cm, bake it 6 min in the oven 
on the wave tray.  

2. Add the cheese, bacon on top of the bread and put it back in 
the oven until cheese melted. 

3. Add the rest of the ingredients on the top before serving.
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TART SHELL 
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MASDIS407 MINI TARTLET -
SESAME

MASDIS401 MINI TARTLET -  
NEUTRAL

MASDIS405 MINI TARTLET - 
BLACK NEUTRAL

MASDIS400 MINI TARTLET -
SWEET 

Round shape, golden yellow colour 
with sesame seeds and crunchy 
structure.

A crispy and crunchy structure, ready 

creations.

9g  1923.8 x 2 cm

10 hrs

9g  1923.8 x 2 cm

10 hrs

dessert bites creations.

9g  1923.8 x 2 cm

10 hrs

9g  1923.8 x 2 cm

10 hrs

MASDIS283 MINI TARTLET
SQUARED - SWEET

A squared butter shortcrust with butter 
tart shell. 

8.5g  2403.4 x 1.6 cm

10 hrs

MASDIS402 MINI TARTLET -
COCOA

Round shape, dark brown colour and 
crunchy structure.

9g  1923.8x 1.5 cm

10 hrs

MASDIS281 SWEET TARTLET MASDIS282 SWEET TARTLET 

Round shape and straight edge, ready 

11g  2005 x 1.7 cm

10 hrs

Round shape and straight edge, ready 

25g  966.8 x 1.8 cm

10 hrs



TART SHELL 

NEW NEW

MASDIS311 VEGAN MINI TARTLET -
SWEET   

MASDIS312 VEGAN MINI TARTLET - 
COCOA  

Round shape, golden  yellow colour 
with sweet taste.  

9g  1923.8 x2 cm

10 hrs

9g  1923.8 x2 cm

10 hrs

Round shape, brown colour with cocoa 
taste.

MASDIS313 VEGAN MINI TARTLET -
SWEET   

MASDIS314 VEGAN MINI TARTLET - 
COCOA   

Round shape, golden yellow colour 
with sweet taste.

Round shape, brown colour with cocoa 
taste.

10g  2005 x 1.7 cm

10 hrs

10g  2005 x 1.7 cm

10 hrs
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NEW NEW



TART SHELL 

MASDIS202 MINI VOL-AU-VENT MASDIS204 VOL-AU-VENT

The classic vol au vent made with a 

5.7g  240

180°C 5 min

3.5 x 2.7 cm 14.5g  100

180°C 5 min

5.5 x 3 cm
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MASDIS570 MINI CONE SWEET MASDIS560 MINI CONE NEUTRAL 

stay crispy after thawing.
for savoury and sweet recipes. Made 

that you will not be able to taste.

4.8g  1802.5 x 7 cm

10 hrs

4.8g  1802.5 x 7 cm

10 hrs

MASDIS563 MINI CONE BLACK 

4.8g  1802.5 x 7 cm

10 hrs



CHOCOLATE SHELL 

CLU23030 SMALL ROUND DARK 72% CLU23020 TINY ROUND DARK 72%

"Dark round chocolate cups small size, 
72% of cocoa.

"Dark round chocolate cups small size, 
72% of cocoa.

3.5g 2882.7 x 1.8 cm 1.8g  3842.7 x 1.1 cm

CLU23100 SLIM LITTLE  RONDINE
WHITE 36%

CLU23225 LITTLE SPHERE CUP 
DARK 72%

"Dark little sphere chocolate cups, 72% 
of cocoa.

"White low edge & round chocolate 
cups, small size.

4.5g  1444 x 1.5 cm 5.5g  485 cm

CLU23460 ROUND DARK 72% CLU23480 SPHERE DARK 72%

"Dark round chocolate cups big size, 
72% of cocoa.

"Dark sphere chocolate cups big size, 
72% of cocoa.

18g  486 x 3.5 cm 3012.5g  7 cm

CLU23486 SPHERE WHITE 36%

White sphere chocolate cups big size.

12.5g  307 cm

NEW
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BLINI 

000018 MINI BLINI

4.5g  1804 cm 1 hr

CREPE 

DDC453 SWEET FRENCH CREPES 

Made with fresh eggs and wheat 

Cold or warm, these crepes are a 
delightful base for your sweet creations.

50g  5029 cm 1-2 hrs

PANCAKE 

000190 PANCAKE 

25g  809 cm

000001 BLINI

8g  965.5 cm 1 hr

15 sec at 800W
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NEW



When it comes to creating exceptional pastries, the 
quality of ingredients is paramount. Utilizing frozen 

ingredients.

their creations, while IQF fruits maintain the 
freshness and nutritional integrity of seasonal 

« Craft innovative and delectable 
masterpieces with ease »

INGREDIENT
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1kg 6 5hrs

3012015000 PURPLE FIG PURÉE 
(UNSWEETENED)

An unsweetened purée made with 

NEW

1kg 6 5hrs

3012031000 MELON PUREE 

Faithful to the sun-drenched and ripe 
fruit, with juicy and candied notes.

NEW

1kg 6 5hrs

3012044000 WHITE PEACH
PURÉE 

A white peach purée made with fruits 
from Europe.  

FRUIT PURÉE 

INGREDIENT 

1kg 6 5hrs

3012046000 WILLIAMS PEAR PURÉE 
(UNSWEETENED)

The pears from France used in our 
purée are selected according to 
rigorous quality criteria and picked 
at optimal ripeness, the moment 
when they are the sweetest and most 
colourful, to create a high gustatory 
quality purée.

1kg 6 5hrs

3012047000 GREEN APPLE PURÉE
(UNSWEETENED)

An unsweetened frozen apple purée 

grown in France and picked at optimal 
ripeness.

1kg 6 5hrs

3012032000 MIRABELLE PLUM
PUREE (UNSWEETENED)

No added sugar, showing the thin and 
tanic texture of the peel, and inspiring 
compote notes.

NEW

1kg 6 5hrs

3012049000 RED RHUBARB PUREE

Pulpy texture and typical sourness 

1kg 6 5hrs

3012027000 KIWI PURÉE

NEW
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NEW



1kg 6 5hrs

3012035000 BLUEBERRY
PURÉE 

counterparts, resulting in a powerful 

1kg 6 5hrs

3012024000 MORELLO CHERRY
PURÉE 

3012001000 APRICOT PUREE

1kg 6 5hrs

Expressing the warmth of the 
sun-drenched and ripe fruit, freshly 
picked from the tree.

1kg 6 5hrs

3012034000 RED MUSCAT GRAPE
PURÉE (UNSWEETENED)

An unsweetened purée made with red 

NEW

1kg 6 5hrs

3012018002 RASPBERRY PURÉE 
(UNSWEETENED)

An unsweetened passion fruit purée, 
made from passion fruit selected 
in Peru and Ecuador. The fruits are 

1kg 6 5hrs

3012021000 RED FRUITS MIX PURÉE

"Our unsweetened frozen red fruit purée 

1kg 6 5hrs

3012016002 STRAWBERRY PURÉE
(UNSWEETENED)

ripeness. 

85

FRUIT PURÉE 

1kg 6 5hrs

3012009002 BLACKCURRANT PURÉE 
(UNSWEETENED)



1kg 6 5hrs

3012030002 MANGO PURÉE 
(UNSWEETENED)

The frozen unsweetened mango purée 

mangoes from India and Chato De 
Inca from Peru.

1kg 6 5hrs

3012022002 PINK GUAVA PURÉE
(UNSWEETENED)

1kg 6 5hrs

3012023000 POMEGRANATE PURÉE 
(UNSWEETENED)

and sour freshness, lightly tanic.

NEW

1kg 6 5hrs

3012037000 COCONUT PURÉE

A frozen and sweetened coconut 

purée is perfect for adding a tropical 
twist to your desserts, smoothies, and 
cocktails.

1kg 6 5hrs

3012043005 PASSION FRUIT PURÉE 
(UNSWEETENED)

An unsweetened passion fruit purée, 
made from passion fruit selected 
in Peru and Ecuador. The fruits are 

1kg 6 5hrs

3012004000 PINEAPPLE PURÉE
(UNSWEETENED)

mixologists, our pure pineapple purée 
is made from selected fruits from 

1kg 6 5hrs

3012028000 LYCHEE PURÉE

Contains 10% cane sugar and made 

from Thailand, Taiwan, India and 
Madagascar.
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FRUIT PURÉE 

1kg 6 5hrs

3012005000 BANANA PURÉE
(UNSWEETENED)



1kg 6 5hrs

3012029000 MANDARIN PURÉE 
(UNSWEETENED)

A frozen and unsweetened mandarin 
purée, made uniquely with mandarins 

for the quality of its citrus fruits, with a 

1kg 6 5hrs

3012026002 KALAMANSI PURÉE
(UNSWEETENED)

A citrusy juice of Kalamansi from 

no added sugar.  

1kg 6 5hrs

3012013002 LEMON PURÉE
(UNSWEETENED)

A classic lemon juice made with 100% 

1kg 6 5hrs

3012014003 LIME PURÉE
(UNSWEETENED)

A frozen lime juice made with 100% 

picked at optimal ripeness to create 
a strong aromatic juice, the closest 

1kg 6 5hrs

3012041000 GRAPEFRUIT PUREE 
(UNSWEETENED) 

No added sugar, expressing the 

aromas, also delicateness, sweetness 
and anise freshness.

NEW

1kg 6 5hrs

3012031000 YUZU PURÉE 
(UNSWEETENED)

purée made with 100% Japanese yuzu. 
 

1kg 6 5hrs

3012094000 SUDACHI PURÉE
(UNSWEETENED)

NEW
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FRUIT PURÉE 

1kg 6 5hrs

3012040000 BLOOD ORANGE PURÉE
(UNSWEETENED)



 

88

1kg 6 5hrs

3012006000 RED PRICKLY PEAR
PURÉE (UNSWEETENED)

purée made with red prickly pear from 
Peru. 

1kg 6 5hrs

3012085000 WATERMELON PUREE
(UNSWEETENED)

astonishing replication of the fresh fruit 
taste and consistency.

FRUIT PURÉE 

NEW

RECIPE INSPIRATION 
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COUVERTURE CHOCOLATE 
NEW

3kg 7

CLU20530 PLANT MANGARO 71%

3kg 7

CLU20480 PLANTATION LA LAGUNA 
DARK 70% 

Taste: Plum and roasted cocoa with tart 
apple, liquorice, tropical pepper, and a 
refreshing minty lift.



COUVERTURE CHOCOLATE 
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NEW

3kg 7

CLU20047 VANUARY DARK 63%

3kg 7

CLU20053 ELIANZA DARK 55%

liquorice and fresh star anise.

3kg 7

CLU20067 KAYAMBE DARK 72%

liquorice and dark cocoa.

3kg 7

CLU20081 ARCANGO DARK 85%

Taste: Deep woody warmth enriched 

3kg 7

CLU20103 NOIR INFINI DARK 99%

Taste: Bold cocoa intensity with toasted 

3kg 7

CLU20401 ELIANZA MILK 35%

3kg 7

CLU20614 ELIANZA WHITE 33%

honey.



COUVERTURE CHOCOLATE 
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NEW

3kg 1

CLU20201 Z-CAFÉ DARK 70%

toasted notes.

3kg 7

CLU20460 Z-CARAMEL MILK 43%

Taste: Gently caramel sweetness with 
a crunchy touch and fresh cream.

20kg 7

CLU20116 CAOZELO DARK 55%

Taste: Gourmet hot chocolate and 



NUT PRODUCT 

OTHER COCOA PRODUCT 

4.5kg 1

CLU21000 COCOA BUTTER

Ideal for making chocolate smoother or 
allowing interior to harden.

3kg 6

CLU21005 CACAO POWDER 

21% high fat content.

750g 24

CLU21009 CARAMELIZED COCOA 
GRUETINE 

Original product! Easily make cocoa 

1.6kg 16

CLU66002 Z60 STICKS"

"A perfect format and cocoa dosage 
to create delicious pastries."

2.5kg 1

CLU21058 COARSE GRAIN PRALINE

50 % almonds and hazelnuts, emphasis 

texture.

2.5kg 1

CLU21067 OLD-STYLE PRALINE

Balanced with the delicacy of almonds, 
create a grainy and soft texture.

5kg 2

CLU21080 27% HAZELNUT SPREAD 

A delicious hazelnut spread made 
with time-honoured techniques in the 

NEW
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TOPPING & FILLING  

2.5kg 6

CLU21007 CROUSTILLINE

2.5kg 3

CLU21820 SOUFFLETINE

crispier texture.

6kg 2

CLU21700 NEURAL DIAPHANE 
GLAZE 

NEW
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ASK FOR A DEMO
OR JOIN OUR NEXT EVENT!

www.f solution.hk

Pineapple Bun 
Style Chocolate 

Croissant
Paris - Rennes Chocolate

Cake
Chocolate
FondantFlat Croissant

ON

Limited seats! Contact us now to BOOK YOUR DEMO!

RECIPES TO INSPIRE YOU

through real, hands-on experience.

learn, taste, and
explore 

ELEVATE YOUR EXPERIENCE WITH HANDS-ON LEARNING

Demonstration Sessions  

Tailored Workshops  

Discovery Sessions  

Technical workshops

Meet our chefs, gain insights, and connect with industry professionals

workshops tailored to your operation. We focus on your setup, your
customers, and how to get the most out of our products.

ales and Enquiries: 
Order: +852 2407 8311 
Email: orders@f solution.hk





CONTACT US

HONG KONG & MACAU

(+852) 2407.8840 
(+852) 2407.8992

orders@fbsolution.hk

Order Now

SMART SOLUTIONS
FOR PROFESSIONALS


