
available in europe

Caramel Brownie Bite Cheesecake

The power of good food shared
TM



WE BELIEVE  
IN SOCIAL

RESPONSIBILITY

Although the reach of our company is global, 
we believe the greatest positive impact  

we can make as a corporate citizen is local. 
We ascribe to the philosophy of the multiplier 

effect of individual responsibility.  
By doing our part to improve our local 
community and environment, we hope  

to inspire others to join in our shared effort to 
make our world a better place.
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Desserts open doors, 

hearts and conversation.
—Sandy Solmon, Founder, Sweet Street Desserts
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clean ingredients  
ACROSS ALL OUR PRODUCT LINES

Through our 15+ year initiative to source clean  
ingredients, we have successfully removed hidden 

preservatives, additives and GMO’s from our products, 
while matching taste, texture and function.

The proof is in (or rather not in)  
the ingredient statements.

liquid milk and cream

All Non GMO, Sustainable, Certified and rBST Free verification documentation are available on sweetstreet.com
21

85% 70%

DESSERTS GO ONE STEP FARTHER WITH cage-free eggs.

wholesome, clean ingredient sourcing

of consumers would buy a  
Sweet Street Manifesto®

 

dessert product.

of consumers think 
it's at least somewhat 
important for desserts to 
have clean ingredients.

two out of three consumers 
who are aware of Sweet Street 
Manifesto®

 products love or 
like them. *DATASSENTIAL OMNIBUS MAY 2023

SUSTAINABLE
CHOCOLATES

OUR



TEMPT MORE. SELL MORE. PLEASE MORE.
We have the tools and expertise to add vitality and revenue to your dessert program. All designed to 

make selling desserts easier and more profitable. 
• Free point-of-sale materials  
• Custom menu and marketing tools
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Our desserts provide a solution for all segments:

NON-COMMERCIAL C-STORES GRAB & GO CATERING

FOODSERVICE AT RETAIL BAKERY/CAFÉS SUPERMARKET / DELI /  
BAKERY / HMR

MICROMARKETS CASH & CARRY

RESTAURANTS

our design suite provides you with 
tools to sell more.

Why operators love  
our Individually 
Wrapped products:

• Purposeful, better-for-you    
   ingredients
• Grab & Go Convenience
• Indulgent add-on for delivery
• Wide variety of flavors 
• Readily available in national  
   distribution

• Much more…

 DESSERTS ARE IMPORTANT 
TO YOUR IMPORTANT CUSTOMERS.

HIGHLY SATISFIED CUSTOMERS ARE IMPORTANT  
TO YOUR OPERATION.

SWEET STREET IS RATED #1 IN TASTE AND APPEARANCE 
BY COMMERCIAL AND NON-COMMERCIAL OPERATORS.

of patrons visit an 
establishment more 

frequently when highly 
satisfied.

99%
of patrons will often  
or always recommend � 

a restaurant if they are 
highly satisfied.

97%
of patrons felt that the 

positive after dinner 
experience influenced 

their overall satisfaction 
level of a meal.

80%

   % INCREASE IN
DESSERT ORDERING	   SEGMENT

38.1	 Full Service Upscale Hotel Group

30.7	 Mid-Scale Italian Category

29.5	 Major Casual Dining Chains

Highly satisfied PEOPLE ORDER MORE DESSERTS.
   % INCREASE IN
DESSERT ORDERING	   SEGMENT

29.1	 Casual Dining Steak/Rib Category

25.7	 Major Casual Dining Bar & Grill Chains

23.6	 Casual Dining Bar & Grill Category

Recipes, marketing solutions,  
social assets, packaging & more.  

Visit sweetstreet.com TODAY!
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It takes only four flavor profiles to increase the likelihood one dessert on your menu will appeal to each 
customer. Research indicates these are your patrons’ favorites. And with these four flavors on your menu, 
you can appeal to 88% of patrons.

Different textures make your menu interesting and intriguing. Textures also give your waitstaff a 
good starting point for mouthwatering descriptions.

FLAVORS

Tempt more customers to buy  
by balancing your dessert menu.

Based on research, Balancing Desserts® helps you create an appealing array that will increase the odds of selling desserts.  
With just four flavors and attention to textures, shapes and presentation, you can build a menu that is difficult to resist.  

Nearly half of patrons choose a restaurant because it serves a �dessert they like, so Balancing Desserts® can help increase  
your �check averages and �return business as well. Attract them. Satisfy them. And enjoy a delicious boost to your business.  

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.

Influence patrons to buy.

of patrons choose a restaurant  
because it serves a dessert 
they like. 

Customers Respond  
to a Selection  

of Textures.

Are you presenting an interesting array of 
shapes? Imagine your desserts on a tray. In 
your menu, include a visual description  
to capture patrons’ imaginations  
early in the meal occasion.

MOVES PATRONS TO BUY  
WITH FLAVOR AND TEXTURE.

TASTE
ATTRACTS WITH SHAPE  

AND PRESENTATION.

APPEARANCE

of people will order dessert if someone 
else at the table orders a dessert.

Cheesecake Fruits & Nuts
Includes apple, carrot, pecan

Citrus Chocolate

TEXTURES

Crunchy Creamy Smooth Chewy Crispy

SHAPES

PRESENTATION

• Purposeful, better-for-you    
   ingredients
• Grab & Go Convenience
• Indulgent add-on for delivery
• Wide variety of flavors 
• Readily available in national  
   distribution



We at Sweet Street Desserts choose  
to be the leader in the gourmet dessert 
industry, setting the standard by which 

all others are judged.

Being a leader in “sweet indulgence” is our way  
of life and has always been throughout our 35+ 
years of luscious. To maintain our leadership, 
we will be missionaries of the dessert experience, 
expanding its pleasures to all parts of the day 
and all parts of the world. With our unwavering 
commitment to profitably creating a constantly 

evolving and extraordinary line of great-tasting, high-
quality desserts, innovation will always be essential 

to our success, and cutting edge products will 
always be our future.

Above all, we are dedicated to creating adynamic 
and gratifying environment so compelling, our 
customers, suppliers and co-workers will want 
to participate in achieving mutual success. By 

continuing to conduct ourselves with the utmost 
integrity and by anticipating the best interest of 

these valued people, our company’s sweet success 
will be certain.

Sweet Street, a certified Women’s Business 
Enterprise, and its founder Sandy Solmon have 
been pivotal in diversity hiring, corporate social 

responsibility and charitable fundraising. 
Pennsylvania state has named Sandy one of the 50 
Best Women in Business. And in 2014, she received 

the prestigious Cornell Hospitality Innovator 
Award, which recognized Sandy’s industry-leading 
research, innovative development and dedication  

to sourcing authentic ingredients  
from across the globe.

Stay amazed, 

President/CEO  
and Director of R&D

WE HAVE A  

miss ion

6
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cakes

A giant mouthful of chocolate pudding between two layers of dark, moist chocolate  
drenched chocolate cake.

B Choc’late Lovin’ Spoon Cake
®

CODE UNITS PER CASE PORTIONS PER UNIT UNIT WT
APPROX.  

PORTION WT

0156 4 14 2,83 kg 202 g



cakes AB cakes
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Four High  
Carrot Cake

Carrot Cake

Layer upon layer upon layer upon 
layer of our dark, moist carrot 
cake all studded with raisins, 
walnuts and pineapple. Finished  
with our smooth cream cheese 
icing and a drizzle of white  
chocolate ganache.

From an old family recipe—
dark, fruity and moist wrapped 
in a cream cheese frosting,  
flecked with bright orange 
carrots and ribboned with a 
contrasting white chocolate 
drizzle.

CODE 1849
UNITS PER CASE 2

PORTIONS PER UNIT 16
UNIT WEIGHT 3,37 kg

APPROX. PORTION  WT 211 g

CODE 1003
UNITS PER CASE 4

PORTIONS PER UNIT 14
UNIT WEIGHT 1,98 kg

APPROX. PORTION  WT 141 g



cakes A

Flourless  
Chocolate Torte*
Elegant and timeless, like a little  
black dress. A 25 cm knock-out  
chocolate punch made with a blend  
of four chocolates and finished 
with a ganache topping. Ready 
for dressing up or presenting as is.

THE Red 
Velvet Cake
Brilliant red, moist Red Velvet 
Cake layers �delivering subtle 
chocolate notes are topped �with  
an icing of cream cheese and 
marshmallow cream with the  
added opulence of Crème Fraîche.

CODE 3124
UNITS PER CASE 4

PORTIONS PER UNIT 16
UNIT WEIGHT 1,81 kg

APPROX. PORTION  WT 113 g

CODE 2603
UNITS PER CASE 2

PORTIONS PER UNIT 16
UNIT WEIGHT 1,30 kg

APPROX. PORTION  WT 81 g

B cakes

*Product is gluten-free based on ingredient composition for use with a gluten-free lifestyle choice. It is produced  
in a facility that uses wheat in other products, therefore is not suitable for a medically necessary gluten-free diet. 87



Caramel Apple  
Granny®

Buttery caramel and toffee studded 
custard hug fresh Granny Smith 
apples piled high in our melt in 
the mouth shortbread crust.

Bourbon Street 
Pecan Pie
Mammoth toasted pecan halves 
in an intoxicating filling laced 
with Kentucky bourbon.

10

CODE 0537
UNITS PER CASE 4

PORTIONS PER UNIT 14
UNIT WEIGHT 2,15 kg

APPROX. PORTION  WT 154 g

CODE 0149
UNITS PER CASE 4

PORTIONS PER UNIT 14
UNIT WEIGHT 2,04 kg

APPROX. PORTION  WT 146 g

B PIES

pies

9



pies A
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B PIES

Cookies & Cream Bash
White and milk chocolate cream 
starry with chocolate cookie 
chunks, showered with dark 
chocolate drizzle.

Chocolate Peanut 
Butter Pie  
made with REESE'S® 
Peanut Butter Cups
The popular candy bar in a pie.  
Dark chocolate and peanut 
butter mousse full of REESE’S® 
Peanut Butter Cups.

* CERTIFIED BEEF HALAL GELATIN

CODE 0133
UNITS PER CASE 4

PORTIONS PER UNIT 14
UNIT WEIGHT 2,15 kg

APPROX. PORTION  WT 154 g

CODE 3360
UNITS PER CASE 4

PORTIONS PER UNIT 14
UNIT WEIGHT 1,98 kg

APPROX. PORTION  WT 141 g

REESE’S® is a registered trademark of Hershey Chocolate & Confectionery Corporation.
9
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Cheesecakes

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.

B caramel dulce de leche cheesecake

CODE UNITS PER CASE PORTIONS PER UNIT UNIT WT
APPROX.  

PORTION WT

1571 2 14 2,07 kg 148 g



CODE 3288
UNITS PER CASE 2

PORTIONS PER UNIT 14
UNIT WEIGHT 2,24 kg

APPROX. PORTION  WT 160 g

Caramel Brownie 
Bite Cheesecake
White Chocolate Cheesecake is 
entwined with gooey pockets 
of salted Dulce de Leche 
caramel and scattered with 
deeply chocolate brownie bites. 
Topped with buttery caramel 
fudge, even more brownie bites 
and drizzles of milk chocolate 
ganache for a purely indulgent 
experience.

new!

12
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The Original  
Raspberry  
White Chocolate 
Cheese Brulée®

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

Blueberry  
White Chocolate  
Cheese Brulée™

White chocolate cheesecake 
artistically aswirl with vibrant 
wild Maine blueberries that imbue 
their luscious flavour along 
with their prized antioxidant 
properties. Hand-fired and glazed  
in simple elegance.

B cheesecakes

CODE 1255
UNITS PER CASE 2

PORTIONS PER UNIT 14
UNIT WEIGHT 2,47 kg

APPROX. PORTION  WT 176 g

CODE 2560
UNITS PER CASE 2

PORTIONS PER UNIT 14
UNIT WEIGHT 2,30 kg

APPROX. PORTION  WT 164 g
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B cheesecakes

New York  
Cheesecake

Crème Brulée 
Cheese

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

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.

CODE 0914
UNITS PER CASE 4

PORTIONS PER UNIT 16
UNIT WEIGHT 1,93 kg

APPROX. PORTION  WT 121 g

CODE 1257
UNITS PER CASE 2

PORTIONS PER UNIT 14
UNIT WEIGHT 2,27 kg

APPROX. PORTION  WT 162 g

limited-time-offers 
ncrease sales

80%

reinvent what one 
sku can do for you!

of consumers are interested in 
limited-time-offers featuring 
seasonal ingredients

Cheesecakes A



Chocolate Peanut Butter Stack
Ooh la la, the tastes and textures. Sweet and salty peanut butter 
crunch, light and creamy milk chocolate and buttery caramel, all 
layered twice on our lighter than expected brownie-cake hybrid. 
Finished with crunchy honey roasted peanuts.

CODE 1877
UNITS PER CASE 8

PORTIONS PER UNIT 8
UNIT WEIGHT 1,19 kg

APPROX. PORTION  WT 149 g

B molten chocolate cake

individuals  
and stacks

Deeply chocolate, enrobed in chocolate and filled with a dark chocolate truffle. Serve wickedly warm, 
unleashing a rush of molten chocolate to your customers’ wild delight. Your plates will be dressed to kill.

15 16

CODE UNITS PER CASE PORTIONS PER UNIT UNIT WT
APPROX.  

PORTION WT

1636 4 9 1,28 kg 142 g

B red velvet cupcake
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B red velvet cupcake
Colourful and all natural, our classic cake of the U.S. South is deep red and moist. We fill it with  
a creamy chocolate truffle centre and swirl it with cream cheese-buttermilk fluff frosting. Finished  
with a nonpareil-covered chocolate, it might be our best-dressed cupcake of all.

cupcakes

CODE UNITS PER CASE PORTIONS PER UNIT UNIT WT
APPROX.  

PORTION WT

2553 8 4 283 g 71 g

Chocolate on Chocolate Cupcake
Hand-picked chocolates from South America and Africa assure a deep 
chocolate experience. Rich, moist, all-natural dark chocolate cake, a 
bittersweet truffle centre and our delectable, deep chocolate frosting are 
finished with a pure dark chocolate coin.

CODE 2133
UNITS PER CASE 8

PORTIONS PER UNIT 4
UNIT WEIGHT 283 g

APPROX. PORTION  WT 71 g
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bars

B caramel apple granny bar
Tart Granny Smith apple chunks and custard in granola'd shortbread drizzled with caramel.

CODE UNITS PER CASE PORTIONS PER UNIT UNIT WT
APPROX.  

PORTION WT

1330 4 16 1,53 kg 96 g

Luscious  
Lemon Squares®

A caterer's favourite...lively lemon 
curd on buttery shortbread.

CODE 3531
UNITS PER CASE 4

PORTIONS PER UNIT 16
UNIT WEIGHT 1,30 kg

APPROX. PORTION  WT 81 g



bars A

18

Rockslide Brownie®

A light-textured brownie topped 
with butter-luscious caramel, piled 
high with brownie cubes, toasted 
pecans and drizzled with caramel 
ganache.

CODE 1426
UNITS PER CASE 4

PORTIONS PER UNIT 16
UNIT WEIGHT 2,04 kg

APPROX. PORTION  WT 128 g

Triple Chocolate 
Brownie
The perfect blend of chocolate 
chips, chunks and drops adorn 
this chewy, cakey brownie.

CODE 2137
UNITS PER CASE 4

PORTIONS PER UNIT 16
UNIT WEIGHT 1,53 kg

APPROX. PORTION  WT 96 g



Toffee Crunch 
Blondie
It's like sinking into a quilt of 
richness. A buttery blondie studded 
with creamy white chocolate 
chunks and loaded with semi-
sweet chocolate and chewy pieces 
of toffee. Pair it with coffee and 
prove blondies have more fun.

Brownie Bites

Cookies & Cream 
Brownie

The perfect blend of bittersweet 
chocolate chunks, chips and drops  
adorn this fudgy, deep chocolate  
brownie that delivers incredibly  
satisfying flavour in a magnificent, 
2.5 centimeter bite.

A luxurious new twist on a 
childhood favourite. Double 
layers of chocolate cookie 
brownie sandwiching white 
chocolate cheese loaded inside 
and out with vanilla filled 
chocolate sandwich cookies. 

B bars

19 20

CODE 2528
UNITS PER CASE 4

PORTIONS PER UNIT 121
UNIT WEIGHT 1,53 kg

APPROX. PORTION  WT 13 g

CODE 3361
UNITS PER CASE 8

PORTIONS PER UNIT 9
UNIT WEIGHT 850 g

APPROX. PORTION  WT 94 g

CODE 1009
UNITS PER CASE 4

PORTIONS PER UNIT 16
UNIT WEIGHT 1,42 kg

APPROX. PORTION  WT 89 g



B bars
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Sandy’s Amazing 
Chocolate Chunk  
Manifesto® Cookie (IW)
Overflowing with flavourful chunks of 
sustainable chocolates grown in the Peruvian 
Andes—milk, semi-sweet and dark— and an 
added crunch of pretzel bites. A brown butter, 
caramelized, chewy crisped edged wonder.

Salted Caramel  
Manifesto® Cookie (IW)
Imagine the buttery crunch of all-natural 
toffee and milky white chocolate chunks, 
alongside crisp pretzel bites and sea salt. 
Topped with pretzel salt and golden Demerara 
sugar.

CODE 2952
UNITS PER CASE 48

PORTIONS PER UNIT 1
UNIT WEIGHT 79 g

APPROX. PORTION WT 79 g
LANGUAGES English / Dutch 

manifesto
®

CODE 2954
UNITS PER CASE 48

PORTIONS PER UNIT 1
UNIT WEIGHT 79 g

APPROX. PORTION WT 79 g
LANGUAGES English / Dutch
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Sandy’s Amazing 
Chocolate Chunk 
Break N' Bake® 
Manifesto® Cookie
Giant morsels of sustainable 
chocolate grown in the Peruvian 
Andes, milk, semisweet and dark 
coins, coalesce in our Sandy's 
Amazing Chocolate Chunk 
Manifesto Cookie dough of all 
butter, pure cane sugar and cage 
free eggs. Caramelized chewy-
crispy-edged wonder. Non GMO and 
additive free.

CODE 3658
UNITS PER CASE 4

PORTIONS PER UNIT 81
UNIT WEIGHT 2,35 kg

APPROX. PORTION WT 29 g

new!



= Chocolate = Fruits and Nuts = Cheesecake = Citrus

*These products should be stored in cold stores.

specs

Cupcakes

Individuals 

and Stacks

Cakes

Pies

Cheesecakes

Manifesto
®

Bars

FLAVOUR(S) PRODUCT UNITS PER CASE PORTIONS PER UNIT UNIT WT
APPROX. 

PORTION WT EU TIE X HI

1003 Carrot Cake 4 14 1,98 kg 141 g 4 x 7

1849 Four High Carrot Cake 2 16 3,37 kg 211 g 8 x 7

3124 THE Red Velvet Cake 4 16 1,81 kg 113 g 4 x 9

2603 Flourless Chocolate Torte* 2 16 1,30 kg 81 g 8 x 10

0156 Choc'late Lovin' Spoon Cake® 4 14 2,83 kg 202 g 4 x 7

0537 Caramel Apple Granny® 4 14 2,15 kg 154 g 4 x 10

0149 Bourbon Street Pecan Pie 4 14 2,04 kg 146 g 4 x 10

0133 Cookies and Cream Bash 4 14 2,15 kg 154 g 3 x 10

3360 Chocolate Peanut Butter Pie 4 14 1,98 kg 141 g 3 x 10

1257 Crème Brulée Cheese 2 14 2,27 kg 162 g 8 x 10

1571 Caramel Dulce de Leche Cheesecake 2 14 2,07 kg 148 g 12 x 9

0914 New York Cheesecake 4 16 1,93 kg 121 g 4 x 10

1255 Raspberry White Chocolate  
Cheese Brulée®

2 14 2,47 kg 176 g 8 x 10

2560 Blueberry White Chocolate  
Cheese Brulée™

2 14 2,30 kg 164 g 8 x 10

3288 Caramel Brownie Bite Cheesecake 2 14 2,24 kg 160 kg 8 x 9

1636 Molten Chocolate Cake 4 9 1,28 kg 142 g 3 x 10

1877 Chocolate Peanut Butter Stack 8 8 1,19 kg 149 g 5 x 10

2553 Red Velvet Cupcake 8 4 283 g 71 g 6 x 8

2133 Chocolate on Chocolate Cupcake 8 4 283 g 71 g 6 x 8

3361 Cookies and Cream Brownie 8 9 850 g 94 g 10 x 7

3531 Luscious Lemon Squares® 4 16 1,30 kg 81 g 10 x 7

1426 Rockslide Brownie® 4 16 2,04 kg 128 g 5 x 10

2137 Triple Chocolate Brownie* 4 16 1,53 kg 96 g 8 x 8

2528 Brownie Bites* 4 121 1,53 kg 13 g 8 x 8

1009 Toffee Crunch Blondie 4 16 1,42 kg 89 g 10 x 7

1330 Caramel Apple Granny Bar 4 16 1,53 kg 96 g 10 x 7

2952 Salted Caramel Manifesto®  
Cookie (IW)

48 1 79 g 79 g 4 x 14

2954 Sandy's Amazing Chocolate  
Chunk Manifesto® Cookie (IW)

48 1 79 g 79 g 4 x 14

3658 Sandy's Amazing Chocolate  
Chunk Manifesto® Break N' Bake® Cookie

4 81 2,35 kg 29 g 6 x 11

these displays and much more
are available on the Foodservice Merchandising  

and Menu Tools section of Sweetstreet.com. For more info, 
contact your Sweet Street rep.



Sweet Street Desserts are Kosher Dairy (KD).
©2025, Sweet Street Desserts. 
All rights reserved.
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Europe / Middle East / Africa Sales Office
Yannis Toutziaridis
email: Yannis@sweetstreet.com  
phone: +30 693 220 3131
fax: +30 210 894 5819

Middle East Sales Office
Dana Yakteen
email: Dana.Yakteen@sweetstreet.com 
phone: +966 55 833 7237

Central & Eastern Europe Sales Office
Stephanie Taquin
email: Stephanie.Taquin@sweetstreet.com
phone: +33 6 10 46 75 20 

Benelux Sales Office
Fred Beckers
email: Fred.Beckers@sweetstreet.com 
phone: +31 6 250 237 25

Southern Europe Sales Office
Elisabeth Dardavesi
email: Elisabeth.Dardavesi@sweetstreet.com
phone: +30 690 809 6573

UK & Ireland Sales Office
Amalia Arva
email: Amalia.Arva@sweetstreet.com 
phone: +44 778 999 8166

Charles Barber
email: Charles.W.Barber@sweetstreet.com 
cell: +44 (0) 780 898 8589 

NL=Netherlands Venlo Coldstore 
Thermotraffic 
Newtonweg 13
5928 PN Venlo
Ind Zone Trade Port
Netherlands

UK= Lineage Logistics Coldstore
Lineage Logistics
Hareshill Road
Heywood
Lancashire
OL10 2TP

USA Corporate Head Office
Doug Messinger, VP International
Sylvia Lujan-Harmon, Sales Administration
Jeanine DiGennaro, Intl. Customer Service
722 Hiesters Lane
Reading, PA 19605
www.sweetstreet.com
phone: +1 610 921 8113
fax: +1 610 921 0915


