
CODE  NAME  

Cakes  

CABR03  Bresilien Almond Delight Cake  

(Gateau Bresilien Amande)  

18 -20 cm  

 

Almon d Biscuit.   Gianduja Chocolate.   Almond Cream.  

Caramelized Crunched Almonds. Chocolate Frosting.  

Caramelized Almond Decoration.  

CACH0 1  Cheesecake  

(Gâteau au fromage)  

18 -20 cm  

 

Tennis Biscuits.   Cream Cheese.   Fresh Cream.  

Low -Fat Yoghurt.   Lemon Juice.  

CACH02  Chocolate Charlotte Cake  

(Charlotte AuChocolat)  

Size 18 -20 cm  

 

Lady Fingers.   Dark Chocolate Mousse.   Vanilla Punch.  

Chocolate Frosting.   Chocolate Shavings.  

 



 

CACH03  Chocolate Hazelnut Cake  

18 -20 cm  

 

Hazelnut Dacquoise. Milk Chocolate Chantilly.  

Milk Chocolate Mousse. Crispy Praline. Chocolate Glaze.  

CACH0 4  Chocola te Raspberry Cake  

(Gateau Chocolat Framboise)  

18 -20 cm  

 

Cacao Sponge Base.   Raspberry Mousse.   Pepin Raspberry Jam.  

Chocolate Mousse.   Chocolate Flocked Finishing.  

CAFR01  Fraisier  

(Strawberry Cake)  

18 -20 cm  

 

Sponge Cake Base.   Mousseline Butter Cream.   Fresh Strawberries.  

Pink Decorated Almond Paste.   Alcohol (Optional).  

 



 

CAOR01  Orange Cake  

(Douceur Orange)  

18 -20 cm  

 

Lady Finger Sponge.   Orange Mousse.  

Punch of Grand Marnier (alcohol).   Neutral Frosting.  

CAPR01  Praline Sucess Cake  

( Succès Praliné )  

18 -20 cm  

 

Praline Butter Cream. Pralinettes.  

Almond Succes Base. Decorations.  

CARA01  Raspberry Mirror Cake  

(Miroir Framboise)  

18 -20 cm  

 

Viennese Sponge.   Raspberry Mousse.   Fresh Raspberry.  

Decoration Biscuit.   Mirror Neutral Frosting.  

 



 

 

CARA02  Raspberry Passion  Cake  

(Mir oir Framboise)  

18 -20 cm  

 

Viennese Sponge. Raspberry Mousse. Passion Mousse.  

Decoration Biscuit.  Raspberry Punch. Mirror Neutral Frosting.  

CAUL01  Ultamite Coffee Chocolate Cake  

(Supreme Café - Chocolat )  

18 -20 cm  

 

Chocolate Hazelnut Biscuit. Coffee Cream Brulée . 

Chocolate Mousse. Coffee Punch. Chocolate Glaze.  



 

CODE  NAME  

Small Cakes  

SCAL01  Alli ance Chocolate Praline  

6.5 cm  

 

Chocolate Biscuit. Almond Biscuit. Caramelized Crunched Almonds.  

Chocolate Mousse. Praline Cream . Vanilla Punch. Chocolate Frosting.  

SCBR03  Bresilien Almond Delight Cake  

(Gateau Bresilien Amande)  

6.5 cm  

 

Almond Biscuit.   Gianduja Chocolate.   Almond Cream.  

Caramelized Crunched Almonds. Chocolate Frosting.  

Caramelized Almond Decoration.  

SCCH01  Cheesecake  

6.5 cm  

 

Tennis biscuits for Crust.   Cream Cheese.   Lemon Juice.  

Yoghurt.   Fresh Cream.  

 



 

SCCH0 2  Chocolate Hazelnut Cake  

6.5 cm  

 

Hazelnut Dacquoise. Milk Chocolate Chantilly.  

Milk Chocolate Mousse. Crispy Praline. Chocolate Glaze.  

SCCH03  Chocolate Raspberry Cake  

(Gateau Chocolat Framboise)  

6.5 cm  

 

Cacao Sponge Base.   Raspberry Mousse.   Pepin Raspberry Jam.  

Chocolate Mousse.   Chocolate Flocked Finishing.  

SCOR01  Orange Cake  

(Douceur Orange)  

6.5 cm  

 

Lady Finger Sponge.   Orange Mousse.  

Punch of Grand Marnier (alcohol).   Neutral Frosting.  

 

 



 

SCPR01  Praline Sucess  

(Succès Praliné)  

6.5 cm  

 

Praline Butter Cream. Pralinettes.  

Almond Succes Base. Decorations.  

SCRA0 1  Raspberry Mirror Cake  

(Miroir Framboise)  

6.5 cm  

 

Viennese Sponge.   Raspberry Mousse.   Fresh Raspberry.  

Decoration Biscuit.   Mirror Neutral Frosting.  

SCRA02  Raspberry Passion Cake  

6.5 cm  

 

Viennese Sponge. Raspbe rry Mousse. Passion Mousse.  

Decoration Biscuit. Raspberry Punch. Mirror Neutral Frosting.  

 



 

SCUL01  Ultamite Coffee Chocolate Cake  

(Supreme Café - Chocolat )  

6.5 cm  

 

Chocolate Hazelnut Biscuit. Coffee Cream Brulée . 

Chocolate Mousse. Coffee Punch. Chocolate Glaze.  



 

CODE  NAME  

Rectangular Cakes  

RCGI01  Gianduja Opera  

(Opera Gianduja)  

 

10 x 15cm, 15 x  25cm, 25 x 35 cm -  3 cm height  

No Image Available a t present . 

Hazelnut. Dacquoise.  Almond Sponge.  Cocoa Punch.  

Gianduja Cream.  Opera Ganache.  Opera Icing.  

RCGR01  Green Tea Opera  

10 x 15cm, 15 x 25cm, 25 x 35 cm -  3 cm height  

 

Almond Sponge.   Green tea butter cream.   Opera Ganache.  

Green tea punch.   Opera Icing.  

RCLC01  La Camaïeu  

10 x 15cm, 15 x 25cm, 25 x 35 cm -  3 cm height  

 

Chocolate Almond Biscuit. Vanilla Punch.  

Dark chocolate mousse. Milk chocolate m ousse.  

Ivory Chantilly cream.  

 



  

RCOP01  Opera  

10 x 15cm, 15 x 25cm, 25 x 35 cm -  3 cm height  

 

Almond S ponge.   Coffee Punch.   Opera Ganache.  

Coffee Butter Cream.   Opera Icing.  

RCRF01  Red Fruit with White Chocolate  

(De fruits rouges au chocolat blanc)  

10 x 15cm, 15 x 25cm or 25 x 35cm  

 

White Chocolate mousse.  Red fruits biscuits.  Berry Coulis Gelled.  

Whi te Chocolate with Red Colour Flocked Finishing.  

 


