Balancing Desserts helps you create an appealing array that
will increase the odds of selling desserts. Cheesecakes are an
important part of your menu. And Sweet Street has a wide
number of cheesecakes, so your customers will find something
luscious to their taste—so important to your business.
®

®

TASTE

moves patrons to buy with flavor and texture.

Flavors
Chocolate

Citrus

Cheesecake

Fruits & Nuts
Includes apple,
carrot, pecan

It takes only these four flavors
to increase the likelihood one
dessert on your menu will
appeal to each customer.
Our cheesecakes will round
out your options to complete
the perfectly balanced
dessert menu.

Flavors
4 Flavors
is all it takes to appeal to
88% of patrons.
1

1The

NPD Group/NPO Passworld/CREST, Customer Satisfaction Research, March, 2004
Hospitality/Food Management Research, 2002

2Restaurant

Making the world a sweeter place…

Take a selfie at our food show booth
and share it with us on your favorite
social media. Thanks.

one cheesecake at a time.

APPEARANCE
attracts with shape and presentation.

Textures

Different textures make your
menu intriguing and give your
waitstaff a good starting point
for mouthwatering
descriptions. Our
cheesecakes are smooth and
creamy, and some also offer
chewy toffee, crunchy
walnuts or crispy crusts for a
range of textural delight.

#Saycheesecake

Shapes
Imagine your desserts on a tray. Does it
look interesting? In your menu, include a
description to capture patrons’
imaginations early. Our cheesecakes
come in a wide array of sizes and shapes,
sure to appeal to your customers.

Presentation
The dessert has to look spectacular no matter
how you present it—on a dessert cart, with
platescaping or in a photo on your dessert menu.
And it’s all easier if you start with desserts that
are gorgeous, such as our cheesecakes.

To order, contact your broker
or call 1-800-793-3897.
For more information,
visit sweetstreet.com.

®

722 Hiesters Lane, Reading, PA 19605
1.800.793.3897

Influence patrons to buy

2

95%
89%
85%
80%
70%

Favorite dessert on menu
Appearance of dessert
Photo of dessert
Dessert on Cart/Tray
Spouse/Companion
©2014, Sweet Street Desserts. All rights reserved.

CHEESECAKES

Every
beautiful flavor

Silken cheesecakes offer a multitude of delights.
Plain or fancy, individual or sliced, they carry
us to adventure with new flavors or to sit
cozily with old favorites. Their many flavors
lead us boldly or tenderly to beautiful
experiences. There are so many ways to do
cheesecake right. And we’ve found the ways
to do our indulgent collection of
cheesecakes perfectly, in tune with the
current cravings of your customers.

Sweet and Savory

are a top dessert found on almost
40% of all dessert menus.
Datassential Menu Trends, October, 2013

Consumers

may be interested in more flavors for
cheesecake beyond the traditional plain.
Technomic, Inc., 2013, The Dessert Consumer Trend Report

Guiltless
Origin Ingredients
Retro/Classic Flavors
Traditional with a Twist

The Northeast is more likely to serve

RASPBERRY
OR VANILLA
Southern menus are more likely to feature

STRAWBERRY
& CARAMEL
Datassential Menu Trends, October, 2013

Cheesecakes rank in the
top three menued desserts
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SWEET AND SAVORY
Opposites attract. Introduce salty flavor to a sweet
dessert and you end up with heightened pleasure—
a beautiful relationship made even more fabulous.

THE SALT & THE SWEET
“Some say it is the contrast of two flavors that
makes something cravable.”

« Cheesecake
Salted Caramel Brulee
As it bubbles and cooks from white to pale golden to amber, the
one-dimensional sweetness of sugar is transformed into a rounded,
complex flavor with slightly dark notes and almost nutty undertones.
Years of caramel making have taught us how far to push cooking the
sugar before pouring in the fresh whipping cream. Layered with tangy
cream cheese and swirled on top, our salted caramel is perfection.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2054

2

16

3 lbs 6 oz

Dulce de Leche Cheesecake
A tango of tantalizing tastes! Dulce caramel-infused cheese
entwined with gooey pockets of dulce and a chewy marbling
on top. All awhirl in a creamy white chocolate cheesecake.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1298

2

14

4 lbs 8 oz

Kara Nielsen, trendologist, CCD Innovation, specialtyfood.com, May, 2012

Salted Caramel Individual Cheese
For our caramel, we cook sugar until dark amber, then we stir in fresh
whipping cream and butter. It gets blended into the graham crumb
crust, folded into a layer of the cheesecake batter and then dolloped
on top. Bruléed for a golden caramelized edge.
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CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1641

8

4

3.81 oz

#saycheesecake
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SWEET AND SAVORY
Opposites attract. Introduce salty flavor to a sweet
dessert and you end up with heightened pleasure—
a beautiful relationship made even more fabulous.

THE SALT & THE SWEET
“Some say it is the contrast of two flavors that
makes something cravable.”

« Cheesecake
Salted Caramel Brulee
As it bubbles and cooks from white to pale golden to amber, the
one-dimensional sweetness of sugar is transformed into a rounded,
complex flavor with slightly dark notes and almost nutty undertones.
Years of caramel making have taught us how far to push cooking the
sugar before pouring in the fresh whipping cream. Layered with tangy
cream cheese and swirled on top, our salted caramel is perfection.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2054

2

16

3 lbs 6 oz

Dulce de Leche Cheesecake
A tango of tantalizing tastes! Dulce caramel-infused cheese
entwined with gooey pockets of dulce and a chewy marbling
on top. All awhirl in a creamy white chocolate cheesecake.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1298

2

14

4 lbs 8 oz

Kara Nielsen, trendologist, CCD Innovation, specialtyfood.com, May, 2012

Salted Caramel Individual Cheese
For our caramel, we cook sugar until dark amber, then we stir in fresh
whipping cream and butter. It gets blended into the graham crumb
crust, folded into a layer of the cheesecake batter and then dolloped
on top. Bruléed for a golden caramelized edge.
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8

4

3.81 oz
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GUILTLESS

ORIGIN INGREDIENTS

Gluten-free is one of the hottest trends yet,
and consumers will pay more for
sugar-free desserts. They’re taking care of
themselves, and that takes care of you.

Consumers are hungry for the freshest and the best
ingredients. It’s why we search next door and around the
world for ours—so you can serve the ultimate in flavor.

experiences are equally desirable to consumers when dining
away from home. 88% of survey respondents felt that real
and authentic factors mattered to them when eating out.
Flavor & the Menu, Get Real, 2013

«
Classic Blueberry Cheese Brulee

Sinfully No-Sugar-Added Cheesecake
A creamy, vanilla-flecked cheesecake on a dense chocolate
crust. Hand-fired for a chef-made look. Put this in your
collection to tempt customers on a low-carb or diabetic diet.

1 1in
in 33

“Authentic”
“Real” & “Authentic”

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1273

2

16

3 lbs 14 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.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2052

2

16

3 lbs 7 oz

The industry is listening.
There’s an open dialogue between growers, suppliers and chefs to source
the best-looking and most flavorful items and find new varieties.
Flavor & the Menu, Produce as a Premium, 2013

U.S. adults wants to reduce or
eliminate gluten from his or her diet.
NPD Group, 2013

« Individual Cheese
Vanilla Bean Brulee
Madagascar vanilla pods are known for having the most aromatic, floral seeds in the
world. We not only generously use them in this cheesecake recipe, we also cook a
vanilla bean crème brulée custard with macerated Madagascar vanilla pods and fold
it into our cheesecake batter, intensifying the vanilla flavor and giving it a silky, airy
lightness. The crispy, baby oat crust laced with even more vanilla is gluten-free*.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1596

8

4

4.17 oz

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

ORIGIN INGREDIENTS

Gluten-free is one of the hottest trends yet,
and consumers will pay more for
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«
Classic Blueberry Cheese Brulee

Sinfully No-Sugar-Added Cheesecake
A creamy, vanilla-flecked cheesecake on a dense chocolate
crust. Hand-fired for a chef-made look. Put this in your
collection to tempt customers on a low-carb or diabetic diet.

1 1in
in 33

“Authentic”
“Real” & “Authentic”
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UNITS PER CASE
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2

16

3 lbs 14 oz
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Maine blueberries that imbue their luscious flavor along with
their prized antioxidant properties. Hand-fired and glazed.
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« Individual Cheese
Vanilla Bean Brulee
Madagascar vanilla pods are known for having the most aromatic, floral seeds in the
world. We not only generously use them in this cheesecake recipe, we also cook a
vanilla bean crème brulée custard with macerated Madagascar vanilla pods and fold
it into our cheesecake batter, intensifying the vanilla flavor and giving it a silky, airy
lightness. The crispy, baby oat crust laced with even more vanilla is gluten-free*.
CODE

UNITS PER CASE

PORTIONS PER UNIT
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NewNew
flavorsflavors
at restaurants

Blackberry Cabernet Individual Cheese

That’s what nearly 70% of consumers say they’re looking for.

Vine-ripened blackberries are crushed and blended with fruity,
floral California cabernet for complex and multilayered sweetness
with a whisper of acidity. A long-honored pair, wine and cheese
come together as a sophisticated indulgence.

Mintel, Innovation on the Menu: Flavor Trends—US, August, 2012

Goat Cheese with Thyme Honey Individual Cheese
Soft, ripened goat’s milk cheese, aromatic honey infused with thyme from
Greece’s lush mountaintops and toasted walnuts. Warm, earthy notes abound
in this refined, small package—piquant, sweet and nutty.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1769

8

4

3.74 oz

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1687

8

4

3.81 oz

Yuzu Lime Individual Cheese
We blend freshly squeezed Key limes, citrusy yuzu juice,
kaffir lime zest and grapefruit juice for a multidimensional
depth of worldly citrus. This bright curd is mellowed with
smooth and tangy cream cheese.

8

|

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2051

8

4

3.81 oz

#saycheesecake

Ricotta Cheesecake
Creamy, fluffy and feather-light, this favorite has
just a whisper more texture than our other
cheesecakes. Made with snow-white ricotta, it’s
slightly less sweet and lusciously rich.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1474

2

14

4 lbs 11 oz

#saycheesecake

|
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NewNew
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Blackberry Cabernet Individual Cheese

That’s what nearly 70% of consumers say they’re looking for.

Vine-ripened blackberries are crushed and blended with fruity,
floral California cabernet for complex and multilayered sweetness
with a whisper of acidity. A long-honored pair, wine and cheese
come together as a sophisticated indulgence.

Mintel, Innovation on the Menu: Flavor Trends—US, August, 2012

Goat Cheese with Thyme Honey Individual Cheese
Soft, ripened goat’s milk cheese, aromatic honey infused with thyme from
Greece’s lush mountaintops and toasted walnuts. Warm, earthy notes abound
in this refined, small package—piquant, sweet and nutty.
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CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2051

8

4

3.81 oz

#saycheesecake

Ricotta Cheesecake
Creamy, fluffy and feather-light, this favorite has
just a whisper more texture than our other
cheesecakes. Made with snow-white ricotta, it’s
slightly less sweet and lusciously rich.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1474

2

14

4 lbs 11 oz

#saycheesecake
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Popular

RETRO/CLASSIC FLAVORS

The Most Popular

Oh, beloved classics, consumers are always drawn
to you, reveling in the flavors, textures and delights.

« Cheesecake
Ricotta Brulee
Creamy, fluffy and feather-light, this favorite has just a whisper more
texture than our other cheesecakes. Made with snow-white ricotta, it’s
slightly less sweet and lusciously rich. Bruléed for a fabulous finish.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2130

2

16

3 lbs 7 oz

cheesecake flavor menued across segments is
New York Cheesecake.
Datassential Menu Trends, October, 2013

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

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

0021
0124

4

16

4 lbs 4 oz

4

14

4 lbs 4 oz

0103

4

20

4 lbs 4 oz

2021

2

16

4 lbs 4 oz

**1850

4

16

4 lbs 4 oz

**Value Image Packaging for consumer applications

Blueberry White Chocolate
« ™
Cheese Brulee
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

10

|

#saycheesecake

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2536

2

14

5 lbs 1 oz

«
Big Cheese Brulee

®

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

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

0186

2

14

5 lbs 6 oz

#saycheesecake

|
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Popular

RETRO/CLASSIC FLAVORS

The Most Popular

Oh, beloved classics, consumers are always drawn
to you, reveling in the flavors, textures and delights.

« Cheesecake
Ricotta Brulee
Creamy, fluffy and feather-light, this favorite has just a whisper more
texture than our other cheesecakes. Made with snow-white ricotta, it’s
slightly less sweet and lusciously rich. Bruléed for a fabulous finish.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2130

2

16

3 lbs 7 oz

cheesecake flavor menued across segments is
New York Cheesecake.
Datassential Menu Trends, October, 2013

New York Cheesecake
Cheesecake so creamy, so smooth, so satisfying,
it makes the Statue of Liberty smile.
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4

16

4 lbs 4 oz

4
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4 lbs 4 oz
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4
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4 lbs 4 oz
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2

16

4 lbs 4 oz
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4

16

4 lbs 4 oz

**Value Image Packaging for consumer applications
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« ™
Cheese Brulee
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

10

|

#saycheesecake

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2536

2

14

5 lbs 1 oz

«
Big Cheese Brulee

®

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

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

0186

2

14

5 lbs 6 oz

#saycheesecake
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Triple Chocolate Cheesecake
Cherry Cheesecake

Dark chocolate crust, bittersweet chocolate cheesecake and milk
chocolate cheesecake layered in a chocolate trio. All finished with
dark chocolate ganache and a drizzle of milk chocolate ganache.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1751

2

14

5 lbs 12 oz

Imagine the freshness of just-picked cherries in all their color
and bursting-bright seasonal flavor ribboned inside and out of
our cool, tart and silky white chocolate cheesecake. Glazed and
nestled in a buttery graham crust.

Strawberry Cream Cheesecake

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2237

2

14

4 lbs 7 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.
All natural and GMO-Free

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2549

2

14

4 lbs 15 oz

Chocolate
Chocolate is
the most popular dessert flavor and continues to experience
menu growth in recent years. Other core flavors such as
chocolate chip are appearing on more dessert menus. Top fruit
flavors featured in desserts include apple and strawberry.

« Raspberry White Chocolate
Brulee
Cheese Bar™
Elegant…yet portable. A smooth white chocolate cheesecake
swirled with fresh raspberry purée and hand-fired for a pastry
chef-made look.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1302

4

16 Rectangle

3 lbs 4 oz

Datassential Menu Trends, October, 2013
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Triple Chocolate Cheesecake
Cherry Cheesecake

Dark chocolate crust, bittersweet chocolate cheesecake and milk
chocolate cheesecake layered in a chocolate trio. All finished with
dark chocolate ganache and a drizzle of milk chocolate ganache.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1751

2

14

5 lbs 12 oz

Imagine the freshness of just-picked cherries in all their color
and bursting-bright seasonal flavor ribboned inside and out of
our cool, tart and silky white chocolate cheesecake. Glazed and
nestled in a buttery graham crust.

Strawberry Cream Cheesecake

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2237

2

14

4 lbs 7 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.
All natural and GMO-Free

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2549

2

14

4 lbs 15 oz

Chocolate
Chocolate is
the most popular dessert flavor and continues to experience
menu growth in recent years. Other core flavors such as
chocolate chip are appearing on more dessert menus. Top fruit
flavors featured in desserts include apple and strawberry.

« Raspberry White Chocolate
Brulee
Cheese Bar™
Elegant…yet portable. A smooth white chocolate cheesecake
swirled with fresh raspberry purée and hand-fired for a pastry
chef-made look.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1302

4

16 Rectangle

3 lbs 4 oz

Datassential Menu Trends, October, 2013
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Desserts are about
fun and indulgence.

Raspberry White Chocolate
«
Cheese Brulee

It’s a reflection of our nostalgic past and the pulse of pop culture.
It’s the one food category where experimentation and riffs are welcomed.

®

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

Flavor & the Menu, Retro Gets Racy, 2013

«

Orange Cream Cheesecake
Smooth white chocolate cheese layered on a creamy orange-infused
cheesecake vibrantly swirled with tangy orange curd. Chicly sophisticated.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1508

2

14

4 lbs 6 oz

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1271

2

14

5 lbs 7 oz

«
Marble Chocolate Chip Cheese Brulee

®

Waves of white, milk and dark chocolate cheese dappled
with semi-sweet chocolate chips all afloat on velvet ribbons
of dark chocolate mousse. Hand-fired and glazed for a
shimmering finish.

14

|

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1281

2

14

5 lbs 5 oz

#saycheesecake

«

Uptown Vanilla Bean Cheesecake
Our sophisticated NYC cheesecake custom-tailored for
the individual. Creamy and smooth with the velvet tang
of cheese, accessorized with the shimmer of vanilla
bean glaze.
CODE

UNITS PER CASE

1500

8

PORTIONS PER UNIT
6

UNIT WT.
4.8 oz

#saycheesecake
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Desserts are about
fun and indulgence.

Raspberry White Chocolate
«
Cheese Brulee

It’s a reflection of our nostalgic past and the pulse of pop culture.
It’s the one food category where experimentation and riffs are welcomed.

®

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

Flavor & the Menu, Retro Gets Racy, 2013
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Smooth white chocolate cheese layered on a creamy orange-infused
cheesecake vibrantly swirled with tangy orange curd. Chicly sophisticated.
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2
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UNIT WT.
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2

14

5 lbs 7 oz

«
Marble Chocolate Chip Cheese Brulee

®

Waves of white, milk and dark chocolate cheese dappled
with semi-sweet chocolate chips all afloat on velvet ribbons
of dark chocolate mousse. Hand-fired and glazed for a
shimmering finish.
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CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1281

2

14

5 lbs 5 oz

#saycheesecake

«

Uptown Vanilla Bean Cheesecake
Our sophisticated NYC cheesecake custom-tailored for
the individual. Creamy and smooth with the velvet tang
of cheese, accessorized with the shimmer of vanilla
bean glaze.
CODE

UNITS PER CASE

1500

8

PORTIONS PER UNIT
6

UNIT WT.
4.8 oz

#saycheesecake
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TRADITIONAL
WITH A TWIST

« Chocolate Chip Cheese Bar
Brulee

®

Our creamy, smooth, hand-fired cheesecake is studded with chocolate chips
and presented on a chocolate cookie crust…a stylish alternative for any event.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1261

4

18 triangle

3 lbs 9 oz

1263

4

48 square

3 lbs 9 oz

More and more consumers are moving into new flavors
confidently. Imagine combining exciting new flavors with the
natural temptation of familiar flavors. Higher sales can be
fabulous. Let’s twist again.

« Cheesecake
Strawberry Brulee

Brown Cow Chocolate Pudding Cheesecake
Dollops of rich, fudgy chocolate pudding are set in the creamiest
of cheesecakes. This luscious dessert looks like the Holstein dairy
cows that provide our fresh whipping cream, milk and yogurt
ingredients. It’s Americana, the beautiful.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2055

2

16

3 lbs 9 oz

We’ve captured the peak freshness of just-picked strawberries in all their dazzling
color and juicy, bright seasonal flavor. Creamy crème brulée custard, luscious
with egg yolks and fresh whipping cream, is folded into batter for incredible
smoothness and texture. Cinnamon buttery graham crust rounds it all out.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2053

2

16

3 lbs 7 oz

Growing
Fastest
growing
desserts
over the past few years include dessert bars
and crème brulée.
Datassential Menu Trends, October, 2013

Spin a little retro
It’s a natural way to tap consumer confidence in the familiar
while presenting something with a new flavor slant.
Flavor & the Menu, Top 10 2013 Trends
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TRADITIONAL
WITH A TWIST

« Chocolate Chip Cheese Bar
Brulee

®

Our creamy, smooth, hand-fired cheesecake is studded with chocolate chips
and presented on a chocolate cookie crust…a stylish alternative for any event.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1261

4

18 triangle

3 lbs 9 oz

1263

4

48 square

3 lbs 9 oz

More and more consumers are moving into new flavors
confidently. Imagine combining exciting new flavors with the
natural temptation of familiar flavors. Higher sales can be
fabulous. Let’s twist again.

« Cheesecake
Strawberry Brulee

Brown Cow Chocolate Pudding Cheesecake
Dollops of rich, fudgy chocolate pudding are set in the creamiest
of cheesecakes. This luscious dessert looks like the Holstein dairy
cows that provide our fresh whipping cream, milk and yogurt
ingredients. It’s Americana, the beautiful.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2055

2

16

3 lbs 9 oz

We’ve captured the peak freshness of just-picked strawberries in all their dazzling
color and juicy, bright seasonal flavor. Creamy crème brulée custard, luscious
with egg yolks and fresh whipping cream, is folded into batter for incredible
smoothness and texture. Cinnamon buttery graham crust rounds it all out.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

2053

2

16

3 lbs 7 oz

Growing
Fastest
growing
desserts
over the past few years include dessert bars
and crème brulée.
Datassential Menu Trends, October, 2013

Spin a little retro
It’s a natural way to tap consumer confidence in the familiar
while presenting something with a new flavor slant.
Flavor & the Menu, Top 10 2013 Trends
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Big Key Lime White Chocolate
«
Cheese Brulee

` Brulee
« Cheese
Creme

®

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.

An exciting contrast of the creamiest white chocolate
cheese layered atop our tart and classic Key lime.
Hand-fired for a risqué take on a traditional favorite.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

0185

2

14

5 lbs 6 oz

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1283

2

14

5 lbs

** 1601

2

14

5 lbs

**Value Image Packaging for consumer applications

Marble Cheese Truffles
A richly truffled brownie interwoven with cream cheese.
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CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1308

4

16 rectangle

2 lbs 8 oz

0575

4

Unsliced

2 lbs 8 oz

«
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Big Key Lime White Chocolate
«
Cheese Brulee

` Brulee
« Cheese
Creme

®

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.

An exciting contrast of the creamiest white chocolate
cheese layered atop our tart and classic Key lime.
Hand-fired for a risqué take on a traditional favorite.
CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

0185

2

14

5 lbs 6 oz

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1283

2

14

5 lbs

** 1601

2

14

5 lbs

**Value Image Packaging for consumer applications

Marble Cheese Truffles
A richly truffled brownie interwoven with cream cheese.
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CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1308

4

16 rectangle

2 lbs 8 oz

0575

4

Unsliced

2 lbs 8 oz

«
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Legendary Xangos®
The Xango , pronounced chan’-go, is a unique
and versatile dessert. It is silky cheesecake
rolled in flaky pastry. You simply fry it and roll it
in cinnamon sugar for an indulgence that’s
simple to prepare and difficult to resist.
®

Original Cheesecake Xangos

Convenience
Portable Convenience

Caramel Apple Cheesecake Xangos

®

Sweet, tart Crispin apples swirled in buttery, salted caramel layered
atop our creamy cheesecake, then wrapped in our flaky pastry. Fry it
crispy and golden, dip in cinnamon sugar and cut on the bias.

Menu developers should continue to develop mini and
portable versions of classic desserts. By tapping into
portable convenience, desserts will gain more
snacking momentum and broaden consumer interest.

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

7949

1

48

4.9 oz

Mintel, Dessert Trends, November, 2012

®

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

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

7944

1

48

4.3 oz

Banana Caramel Cheesecake Xangos

®

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

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

7942

1

48

4.8 oz
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Legendary Xangos®
The Xango , pronounced chan’-go, is a unique
and versatile dessert. It is silky cheesecake
rolled in flaky pastry. You simply fry it and roll it
in cinnamon sugar for an indulgence that’s
simple to prepare and difficult to resist.
®

Original Cheesecake Xangos

Convenience
Portable Convenience

Caramel Apple Cheesecake Xangos

®

Sweet, tart Crispin apples swirled in buttery, salted caramel layered
atop our creamy cheesecake, then wrapped in our flaky pastry. Fry it
crispy and golden, dip in cinnamon sugar and cut on the bias.

Menu developers should continue to develop mini and
portable versions of classic desserts. By tapping into
portable convenience, desserts will gain more
snacking momentum and broaden consumer interest.

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

7949

1

48

4.9 oz

Mintel, Dessert Trends, November, 2012

®

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

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

7944

1

48

4.3 oz

Banana Caramel Cheesecake Xangos

®

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

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

7942

1

48

4.8 oz

#saycheesecake

|

21

Dulce de Leche Cheesecake Xangos

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

7541

1

48

4.5 oz

Passion Mango Cheesecake

Creamy mascarpone cheese, dense, soft ricotta, coffee brandy and dark
rum are whipped into an almost mousse-like soft cheesecake. Hidden
inside are jewels of imported Italian ladyfingers soaked with two different
types of dark espresso and coffee brandy.

Layers of creamy, smooth passion fruit- and mango-infused
buttermilk cheesecake topped with tart passion fruit curd.
Finished with a shimmering glaze of passion fruit and mango.

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1840

8

4

4 oz

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1647

2

14

4 lbs 6 oz

®

Creamy, sweet white chocolate cheesecake marbled and
layered with a rich, dulce-flavored cheesecake and pockets of
gooey dulce de leche caramel. Wrapped in a flaky pastry tortilla.
CODE

Tiramisu Individual Cheese

Unique flavors

Millennials

such as mango and honey are more commonly menued at fine dining
restaurants. Other flavors being featured in more desserts include fruit flavors
like blueberry and passion fruit and unexpected seasonings, such as salt.

tend to display more adventurous food habits,
and dessert is no exception.
Technomic, Inc., 2013, The Dessert Consumer Trend Report

Datassential Menu Trends, October, 2013
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Dulce de Leche Cheesecake Xangos

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

7541

1

48

4.5 oz

Passion Mango Cheesecake

Creamy mascarpone cheese, dense, soft ricotta, coffee brandy and dark
rum are whipped into an almost mousse-like soft cheesecake. Hidden
inside are jewels of imported Italian ladyfingers soaked with two different
types of dark espresso and coffee brandy.

Layers of creamy, smooth passion fruit- and mango-infused
buttermilk cheesecake topped with tart passion fruit curd.
Finished with a shimmering glaze of passion fruit and mango.

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1840

8

4

4 oz

CODE

UNITS PER CASE

PORTIONS PER UNIT

UNIT WT.

1647

2

14

4 lbs 6 oz

®

Creamy, sweet white chocolate cheesecake marbled and
layered with a rich, dulce-flavored cheesecake and pockets of
gooey dulce de leche caramel. Wrapped in a flaky pastry tortilla.
CODE

Tiramisu Individual Cheese

Unique flavors

Millennials

such as mango and honey are more commonly menued at fine dining
restaurants. Other flavors being featured in more desserts include fruit flavors
like blueberry and passion fruit and unexpected seasonings, such as salt.

tend to display more adventurous food habits,
and dessert is no exception.
Technomic, Inc., 2013, The Dessert Consumer Trend Report

Datassential Menu Trends, October, 2013

22

|

#saycheesecake

#saycheesecake

|

23

Balancing Desserts helps you create an appealing array that
will increase the odds of selling desserts. Cheesecakes are an
important part of your menu. And Sweet Street has a wide
number of cheesecakes, so your customers will find something
luscious to their taste—so important to your business.
®

®

TASTE

moves patrons to buy with flavor and texture.

Flavors
Chocolate

Citrus

Cheesecake

Fruits & Nuts
Includes apple,
carrot, pecan

It takes only these four flavors
to increase the likelihood one
dessert on your menu will
appeal to each customer.
Our cheesecakes will round
out your options to complete
the perfectly balanced
dessert menu.

Flavors
4 Flavors
is all it takes to appeal to
88% of patrons.
1

1The

NPD Group/NPO Passworld/CREST, Customer Satisfaction Research, March, 2004
Hospitality/Food Management Research, 2002

2Restaurant

Making the world a sweeter place…

Take a selfie at our food show booth
and share it with us on your favorite
social media. Thanks.

one cheesecake at a time.

APPEARANCE
attracts with shape and presentation.

Textures

Different textures make your
menu intriguing and give your
waitstaff a good starting point
for mouthwatering
descriptions. Our
cheesecakes are smooth and
creamy, and some also offer
chewy toffee, crunchy
walnuts or crispy crusts for a
range of textural delight.

#Saycheesecake

Shapes
Imagine your desserts on a tray. Does it
look interesting? In your menu, include a
description to capture patrons’
imaginations early. Our cheesecakes
come in a wide array of sizes and shapes,
sure to appeal to your customers.

Presentation
The dessert has to look spectacular no matter
how you present it—on a dessert cart, with
platescaping or in a photo on your dessert menu.
And it’s all easier if you start with desserts that
are gorgeous, such as our cheesecakes.

To order, contact your broker
or call 1-800-793-3897.
For more information,
visit sweetstreet.com.

®

722 Hiesters Lane, Reading, PA 19605
1.800.793.3897

Influence patrons to buy

2

95%
89%
85%
80%
70%

Favorite dessert on menu
Appearance of dessert
Photo of dessert
Dessert on Cart/Tray
Spouse/Companion
©2014, Sweet Street Desserts. All rights reserved.

