
b a n a n a  y o g u r t  s w i r l  p u l l m a n  & 

n u t e l l a  s t a c k s
Banana Yogurt Swirl Pullman + Nutella + Caramelized Bananas = Heaven. 
Simple ingredients piled high.

Sprinkle banana slices with sugar and torch until the top is caramelized. 
Slather Pullman slice with Nutella, add caramelized bananas, and drizzle 
with more Nutella.

b r u n c h  b u d d i e s
Grab your friends and create a beautiful brunch spread with our popular Pullmans!

p u l l m a n s

ma r b l e  c h o c o l a t e  c h i p  p u l l m a n  p a r f a i t
Decadence all day. Our Marble Chocolate Chip Pullman, butter and aswirl with 
vanilla and chocolate pound cake full of dark chocolate chips, layered with 
chocolate sauce, strawberries, chocolate chips, freshly whipped cream and a 
chocolate covered strawberry. 

Cube the Pullman slice. Layer Pullman cubes, chocolate sauce, strawberries, 
chocolate chips and whipped cream, yogurt or ice cream. Top with a chocolate 
covered strawberry.



s p e c s

WEIGHTCODE PRODUCT NAME
UNITS 

PER CASE
PORTIONS 
PER UNIT

3 lbs 12 oz

3 lbs 9 oz

3 lbs 11 oz

1894

3155

0127

Marble Chocolate Chip Pullman

Banana Yogurt Swirl Pullman

Cinnamon Streusel Pullman

2

2

2

18

16

18

TO ORDER, CONTACT YOUR BROKER OR CALL 1-800-793-3897. 
FOR MORE INFORMATION, VISIT SWEETSTREET.COM.

722 Hiesters Lane, Reading, PA   •   800.793.3897   •   www.sweetstreet.com
©2022, Sweet Street Desserts. All rights reserved.

b r u n c h  t i p s

Tip 1: Brunch isn’t complete without mimosas! Try using grapefruit juice 
     for a different take on a traditional mimosa.

Tip 2: Don't forget the flowers! Add flowers to your table for a pop of color.

p u l l m a n s

c i n n a m o n  s t r e u s e l  p u l l m a n  f r e n c h  t o a s t
Comforting. Decadent. Delicious. Our Cinnamon Streusel Pullman was destined for French Toast, a swirl 
of walnuts and cinnamon amid buttery pound cake.

Beat eggs, milk and cinnamon in a shallow dish. Dip Pullman in egg mixture, turning to coat both sides 
evenly. Cook on lightly greased nonstick griddle or skillet on medium heat until browned on both sides. 
Top with mixed berries and drizzle with honey.


