
DESSERT CATALOG



Plated Desserts

PEAR TART (7.0 OZ.)
Pure butter short dough filled with poached 
pear and almond cream.
ITEM CODE: DSP219 | PCS/CASE: 12

MARQUIS AU CHOCOLAT (4.1 OZ.)
Bittersweet chocolate mousse with two layers 
of chocolate sponge, soaked with kirsch 
syrup.

ITEM CODE: DSP05 | PCS/CASE: 12

PASSION FRUIT TART (4.44 OZ.)
Chocolate short dough filled with passion 
fruit curd and topped with passion fruit 
glaze. 

ITEM CODE: DSP252 | PCS/CASE: 12

RASPBERRY AND PASSION FRUIT RAW 
CAKE (2.3 OZ.)
Delicious individual dessert made with layers 
of fresh raspberry and passion fruit compote 
atop an almond and date crust.
Plant-based, Gluten-friendly

ITEM CODE: D1072 | PCS/CASE: 12

STICKY TOFFEE PUDDING (5 OZ.)
Scrumptious moist cake made with fresh 
dates, espresso, and vanilla in a buttery toffee 
sauce.
Kosher

ITEM CODE: M9332 | PCS/CASE: 12

TRUFFON CAKE (3.0 OZ.)
The combination of chocolate ganache, 
chocolate mousse, and a surprising meringue 
heart offers a subtle play of textures that will 
delight your customers.  
Gluten-friendly

ITEM CODE: TP197 | PCS/CASE: 16

RASPBERRY AND VANILLA 
CHEESECAKE (5.6 OZ.)
Vanilla biscuit topped with creamy NY style 
cheesecake and finished with homemade 
raspberry glaze.

ITEM CODE: DSP035 | PCS/CASE: 12

LIME AND MANGO RAW CAKE (2.3 OZ.)
Delicious individual dessert made with layers 
of fresh lime and mango mousse atop an 
almond and date crust. 
Plant-based, Gluten-friendly

ITEM CODE: D1070 | PCS/CASE: 12

TIRAMISU RECTANGLE (4.4 OZ.)
Ladyfingers soaked with coffee liquor and 
layered with a delicious mascarpone mousse.
ITEM CODE: DSP146INDY | PCS/CASE: 12

TRILOGY CHOCOLATE CAKE (4.9 OZ.)
A combination of white and dark chocolate 
mousse with a thin layer of chocolate crunch.
Gluten-friendly

ITEM CODE: OPD102 | PCS/CASE: 20

RED BERRY AND MASCARPONE CAKE 
(4.5 OZ.)
Vanilla cake with layered raspberry and 
mascarpone mousse.
Gluten-friendly

ITEM CODE: OPD103 | PCS/CASE: 20

CHOCOLATE AND CARAMEL RAW 
CAKE (2.3 OZ.)
Delicious individual dessert made with 
layers of caramel and cocoa atop an almond 
and date crust. Made entirely with raw and 
unprocessed ingredients.
Plant-based, Gluten-friendly

ITEM CODE: D1086 | PCS/CASE: 12

Individual Desserts
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Individual Desserts

APPLE TARTLET (2.8 OZ.)
Pure butter short dough filled with almond 
cream and apple.
ITEM CODE: DSP218 | PCS/CASE: 12

AUTHENTIC LAVA CAKE (0.8 OZ.)
Authentic lava cake with a rich dark 
chocolate filling.
ITEM CODE: DSP400 | PCS/CASE: 32

GIANDUJA CHOCOLATE TART  
(3.17 OZ.)
Delicate and crunchy topping: almond 
pieces, crushed hazelnuts, candied orange 
pieces, pistachio and crumble.

ITEM CODE: TP62173 | PCS/CASE: 16

LEMON MERINGUE TARTLET (3”)  
(3.67 OZ.)
Pure butter short dough with lemon curd. 
Topped with caramelized meringue.
ITEM CODE: DSP220 | PCS/CASE: 12

CRÈME BRULEE IN CERAMIC CROCKS 
(4.0 OZ.)
All natural ingredients prepared in a terra 
cotta dish. Just top with sugar, caramelize 
and serve.

ITEM CODE: M9302 | PCS/CASE: 12

DOME (3.5 OZ.)
Chocolate sabayon with chocolate dacquoise, 
raspberry coulis, and short dough base.
Gluten-friendly

ITEM CODE: DSP224 | PCS/CASE: 12

KEY LIME PIE TARTLET (2.89 OZ.)
A delicate, buttery shortbread crust filled 
with a tangy, creamy key lime custard, with 
a hint of lime zest for a tart and refreshing 
finish.
ITEM CODE: DSP221 | PCS/CASE: 12

EXOTIC (7.33 OZ.)
Mango passion mousse with mango pieces, 
pineapple and bananas, lined with coconut 
joconde, topped with passion fruit glaze.

ITEM CODE: DSP02 | PCS/CASE: 12

COCONUT AND MANGO SHORTBREAD 
(3.17 OZ.)
The combination of pure butter shortbread, 
light coconut mousse and the exotic passion 
fruit compote gives a fresh, light finish to a 
meal. 
ITEM CODE: TP4711 | PCS/CASE: 16

COLOMBIAN (0.8 OZ.)
Milk chocolate mousse and dulce de leche 
with two layers of chocolate dacquoise, 
finished with chocolate spray.
Gluten-friendly

ITEM CODE: DSP028 | PCS/CASE: 12

CARAMELO (0.8 OZ)
Chocolate and caramel mousse, chocolate 
dacquoise, finished with dark chocolate spray 
and a line of smooth caramel.
Gluten-friendly

ITEM CODE: DSP025 | PCS/CASE: 12

CHOCOLATE CHIP COOKIE ICE CREAM 
SLIDERS (1.75 OZ.)
Creamy vanilla ice cream sandwiched 
between two chocolate chip cookies.
ITEM CODE: D1058 | PCS/CASE: 36

VANILLA BOURBON (4.5 OZ.)
Sponge cake with vanilla syrup and Tahitian 
vanilla bean mousse.
ITEM CODE: DSP01 | PCS/CASE: 12

VEGAN CHOCOLATE MOUSSE CAKE 
(2.1 OZ.)
Vegan gluten free cocoa cake with vegan 
chocolate mousse.
Gluten-friendly, Plant-based

ITEM CODE: OPD107 | PCS/CASE: 20
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CARROT CAKE (0.8 OZ.)
Two layers of moist carrot sponge finished 
with cream cheese icing, clear glaze, and 
shredded carrots.

ITEM CODE: DSP163 | PCS/CASE: 2/16” 

CHOCOLATE CRUNCH BAR (0.8 OZ.)
Wonderfully crunchy bottom made of 
imported wafers and praline topped with 
chocolate mousse.

ITEM CODE: DSP140 | PCS/CASE: 4/12”

DUBAI CHOCOLATE CAKE (4.37 OZ.)
Sicilian pistachio mousse, shredded phyllo, 
milk chocolate mousse, and chocolate cake—
finished with a glossy chocolate mirror glaze 
and pistachio dusting.
ITEM CODE: DSP198 | PCS/CASE: 2/16”

PRIMAVERA (2.79 OZ.)
Layers of strawberry and pistachio mousse 
between layers of vanilla sponge and kirsch 
syrup.

ITEM CODE: DSP143 | PCS/CASE: 2/16”

FOREST CHEESECAKE (3.4 OZ.)
Oreo crust with cherries in kirsch liquor and 
chocolate mousse.
ITEM CODE: DSP241 | PCS/CASE: 2/16”

OPERA (0.8 OZ.)
Layers of thick almond sponge soaked with 
espresso, filled with ganache and coffee 
butter cream.

ITEM CODE: DSP125 | PCS/CASE: 4/12”

EDELWEISS (4.48 OZ.)
Almond dacquoise, raspberry coulis, white 
chocolate mousse, ladyfingers and a crunchy 
bottom.

ITEM CODE: DSP162 | PCS/CASE: 2/16”

LEMON TART (3.0 OZ.)
A light and refreshing strip cake made with 
pure butter short dough and lemon curd.
ITEM CODE: DSP153 | PCS/CASE: 2/16”

MARJOLAINE (0.8 OZ.)
Four layers of hazelnut dacquoise filled 
vanilla mousse, praline mousse chocolate 
mousse.
Gluten-friendly

ITEM CODE: DSP164 | PCS/CASE: 2/16”

EQUATOR (3.5 OZ.)
Raspberry passion fruit coulis, coconut 
biscuit and topped with passion fruit glaze.
ITEM CODE: DSP157 | PCS/CASE: 2/16”

RED VELVET (3.8 OZ.)
Three layers of dark red sponge cake brushed 
with vanilla syrup alternated with creamy 
white cream cheese icing and topped with 
white velvet spray.
ITEM CODE: DSP170 | PCS/CASE: 2/16”

TIRAMISU (3.88 OZ.)
Ladyfingers soaked with coffee liquor and 
filled with mascarpone mousse.
ITEM CODE: DSP146 | PCS/CASE: 2/16”

Sliceable Strips
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Miniature Desserts

Assorted Miniature Desserts

ASSORTED CHOCOLATE CARAMELS
Flavors include: Hawaiian Red Sea Salt; Coffeehouse Mocha; Pink 
Hawaiian Salt; Double Dark Chocolate with Volcanic Black Sea Salt.
Kosher  

ITEM CODE: M9234 | PCS/CASE: 240

CAKE POP ASSORTMENT
Flavors include: Coconut; Lemon; Chocolate; Coffee.

ITEM CODE: M9350 | PCS/CASE: 84

CHEESECAKE LOLLIPOP ASSORTMENT
Flavors Include: Strawberry; Chocolate; Salted Caramel; Coffee.

ITEM CODE: M9470 | PCS/CASE: 84

CHOCOLATE COVERED CHEESECAKE DROP ASSORTMENT
Miniature cheesecake drops dipped in assorted milk chocolate and white 
chocolate with a white chocolate and dark chocolate drizzle.
ITEM CODE: D1026 | PCS/CASE: 88

CHOCOLATE TRUFFLES ASSORTMENT
Flavors include: Salted Caramel; Bavarian Creme; Raspberry; Coconut; 
Mocha; Champagne.
Kosher

ITEM CODE: M9194 | PCS/CASE: 210

APPLE PIE EMPANADA
Empanada dough filled with crisp apples, rhubarb, cinnamon, and sugar.

ITEM CODE: D1004 | PCS/CASE: 100

LES CHOUCHOUS ASSORTMENT
Flavors include: Mango and Passion Fruit; Nutty Caramel and Vanilla; 
Pistachio and Chocolate; Double Raspberry; Double Chocolate; Black 
Currant and Vanilla.

ITEM CODE: M9438 | PCS/CASE: 84

MINI BROWNIE BITE ASSORTMENT
Flavors include: Raspberry cream cheese; Blondie; Peanut butter; Cream 
cheese zebra.
Kosher

ITEM CODE: PD729 | PCS/CASE: 144

MINI CHEESECAKE ASSORTMENT
Flavors include: Berry; Plain; Mocha; Chocolate.
Kosher

ITEM CODE: PD749 | PCS/CASE: 144

MINI CHOCOLATE TARTLETS
Gluten free tartlet with chocolate almond filling and topped with chocolate 
ganache.
Gluten-friendly

ITEM CODE: OPD111 | PCS/CASE: 35

MINI CHURROS
Treat your guests to the perfect Churro, hot and fresh with sweet cinnamon 
sugar on top. Piece length – 2 inches
ITEM CODE: M9430 | PCS/CASE: 500

MINI DESSERT BAR ASSORTMENT
Assortment of 4 delicious, pre-cut dessert bars that are perfect for a dessert 
display, breaks, meetings, and even breakfast snacks. Flavors include: Salted 
Caramel Marble Brownie; Rain Forest; Blueberry Linz; Raspberry Almond.

ITEM CODE: M9372 | PCS/CASE: 96

MINI PASTRY ASSORTMENT
Flavors include: Praline cream puff; Moelleux Chocolat; Moelleux Pistachio-
lemon; Moelleux coco-dulce; Red berry cake; Tiramisu cake; Mango cake;  
Opera cake.
Gluten-friendly

ITEM CODE: OPD110 | PCS/CASE: 47

M9372 | Mini Dessert Bar Assortment

M9470 | Cheesecake Lollipop  
Assortment OPD110 | Mini Pastry Assortment
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VEGAN PASSION TART ASSORTMENT
Flavors include: Caramel Almond; Lemon; Pear Chocolate; Apple Vanilla; 
Chocolate Praline; Peach.
Plant-based

ITEM CODE: M9490 | PCS/CASE: 72

PETITE CHEESECAKE ASSORTMENT 
Flavors Include: New York; Marble; Blueberry; Caramel; Chocolate; 
Raspberry.
ITEM CODE: M9436 | PCS/CASE: 96

PISTACHIO BAKLAVA
Classic Turkish baklava made with top quality pistachios.

ITEM CODE: D3010 | PCS/CASE: 72

VENETIAN BONBON ASSORTMENT
Chocolate shells with a cream filling. Flavors include: Coconut; Raspberry; 
Mango.
ITEM CODE: M9440 | PCS/CASE: 72

MINI DESSERT SHOOTER CUP ASSORTMENT
Flavors include: Tiramisu style mascarpone and coffee; Chocolate ganache 
with chocolate mousse and chocolate sauce; Lemon crumble with lemon 
zest; Raspberry sponge with vanilla cream, raspberry puree and pistachio. 

ITEM CODE: TP1205 | PCS/CASE: 36

DELUXE BONBON ASSORTMENT
Artisan hand-made chocolate bonbons. Flavors include: Raspberry; 
Midnight Mint; Hawaiian Dream; Bananas Foster; Orange; Suspended 
Vanilla.

ITEM CODE: D1088 | PCS/CASE: 192

TP1205 | Mini Dessert Shooter Cup Assortment M9440 | Venetian Bonbon Assortment

Macarons 

CARNIVAL MACARON ASSORTMENT
Flavors include: Blueberry Cheesecake; Cherry; Passion Fruit; Pina Colada; 
Pink Lemonade; Watermelon.
Gluten-friendly

ITEM CODE: D1066 | PCS/CASE: 192

FRENCH MACARON CLASSIC ASSORTMENT
Flavors include: Chocolate; Vanilla; Coffee; Pistachio; Raspberry; Lemon.  
Gluten-friendly

ITEM CODE: D1040 | PCS/CASE: 192

WINTER MACARON ASSORTMENT
Flavors include: Pumpkin; Cinnamon; Earl Grey Tea; Dark Chocolate/
Orange; White Chocolate; Chestnut/Whiskey.
Gluten-friendly

ITEM CODE: D1042 | PCS/CASE: 192

MINI MACARON ASSORTMENT
Flavors include: Lemon; Raspberry; Earl Grey, Vanilla; Chocolate; Passion 
Fruit; Coffee.
ITEM CODE: M9442 | PCS/CASE: 126
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Cupcakes, Donuts and Beignets

DELUXE CUPCAKE ASSORTMENT
Flavors include: Red Velvet; Blue Velvet; Chocolate; Vanilla.
Kosher

ITEM CODE: M9346 | PCS/CASE: 96

MINI CUPCAKE ASSORTMENT 
Flavors include: Raspberry; Lemon; Mango; Milk Chocolate; White 
Chocolate; Dark Chocolate.
ITEM CODE: DCAT03 | PCS/CASE: 84

MINI CHOCOLATE DONUT
Petite donuts filled with chocolate ganache and topped with a dark 
chocolate glaze.
ITEM CODE: D1092 | PCS/CASE: 120

MINI STRAWBERRY DONUT
Petite donuts filled with strawberry compote and topped with pink 
strawberry icing and white sprinkles.
ITEM CODE: D1094 | PCS/CASE: 120

MINI CHOCOLATE HAZELNUT BEIGNET
A traditional French beignet stuffed with rich hazelnut chocolate and 
topped with sugar.
ITEM CODE: DVAB17513 | PCS/CASE: 175

MINI RED BERRY COMPOTE BEIGNET
Light and fluffy beignets filled with a blend of raspberries, blueberries, and 
blackberries and dusted with powder sugar.  
Thaw and Serve

ITEM CODE: DVAD17511 | PCS/CASE: 175

MINI SALTED CARAMEL BEIGNET
Light and fluffy beignets filled with delicious salted caramel and dusted 
with powder sugar.  
Thaw and Serve

ITEM CODE: DVAF17512 | PCS/CASE: 175

Petit Four Assortments

ART DECO PETIT FOUR ASSORTMENT 
Flavors include: Caramel choux pastry; Chocolate Praline; Exotic Tatin 
Tart; Raspberry Vanilla Swirl; Strawberry Coconut Biscuit; All Chocolate 
Triangle.

ITEM CODE: TP5597 | PCS/CASE: 144

CHOCOLATE PETIT FOUR ASSORTMENT
Flavors include: Crunchy Chocolate and Caramel Financiers; Gianduja 
Praline Slices; Triple Chocolate Slices; and Viennese Coffee Chocolates.
ITEM CODE: TP158 | PCS/CASE: 144

BLACK AND WHITE PETIT FOUR ASSORTMENT
Flavors include: Chocolate and Espresso Tart; White Chocolate Mousse 
Brownie; Financier with Chocolate Ganache; Chocolate Éclair; Gianduja 
Cake; Crispy Chocolate and Coconut Cream; Cocoa and Banana Soft Cake; 
Chocolate Cake.
ITEM CODE: M9280 | PCS/CASE: 96

EMOTION PETIT FOUR ASSORTMENT
Flavors include: Chocolate Tartlets; Choux Praline; Pistachio Squares; 
Tangerine Tartlets; Chocolate Eclairs; Coffee Eclairs; Raspberry Tartlets; 
Opera Squares; Lemon Tartlets.

ITEM CODE: M9248 | PCS/CASE: 118

VANILLA BEAN PETIT FOUR
Delicate vanilla petit four tea cakes with vanilla pound cake and vanilla 
bean buttercream.
ITEM CODE: D403481 | PCS/CASE: 35

RASPBERRY PETIT FOUR
Delicate raspberry petit four tea cakes with vanilla pound cake, raspberry 
buttercream, and raspberry jam.
ITEM CODE: D403482 | PCS/CASE: 35

TP5597 | Art Deco Petit Four Assortment

“As always thank you all for great customer 
service it is noticed and valued! I truly 
appreciate you all.”

Adam – Executive Chef, Marriott
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To place an order and for more information on our products, please visit or call us:

Online Order
gourmetkitcheninc.com/contact

Email
info@gourmetkitcheninc.com

Phone
800-492-3663

1238 Corlies Avenue Neptune, NJ 07753
© 2026 Gourmet Kitchen Inc.  |  v.4-04

Direct Specialty Supplier to the Mid-Atlantic and Tri-State Region Since 1985

Washington, D.C.  •  New York, NY  •  Baltimore, MD  •  Philadelphia, PA

Please contact us for a list of national distribution in your area

SCAN TO VIEW OUR PRODUCTS ONLINE


