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BREAKFALSI

PCO103L

PCO103M
(To_cook)

PCO105F

(o cool)

ISCHITANO CROISSANT EMPTY ISCHITANO CROISSANT STUFFED WITH ISCHITANO CROISSANT
TO COOK CREAM AND CHERRY TO COOK MIGNON TO COOK

= 8 @ 72 @ 40 pz. E@} 95 gr. = 8 @ 72 @ 40 pz. E@} 105 gr. =K @ 81 @ 90 pz. E@] 354r.

PC00012

PC00003
(o cook)

PC0O0001

(o cool)

BUTTER CROISSANT COCOA CROISSANT FIVE CEREAL CROISSANT
TO COOK TO COOK TO COOK

== 5 @ 40 @ 50 pz. E@} 85 gr. == 5 @ 40 @ 50 pz. E@} 85 gr. B 5 @ 40 @ 50 pz. E@.ﬂ 85 gr.






BREAKFASIT 10 BE LEAVENED AND TO COOK

PC00103 PC00172

ISCHITANO CROISSANT ISCHITANO CROISSANT
EMPTY WITH COCOA EMPTY

=3 - = .
= 8 @ 64 @ 100 pz. E@} 85 gr. = 8 @ 64 @ 100 pz. E@} 85 gr.

PC00173 PC00171

ISCHITANO CROISSANT ISCHITANO CROISSANT RED
GREEN EMPTY EMPTY

= c == .
=R @ 64 @ 100 pz. E@} 85 gr. == 8 @ 64 @ 100 pz. E@} 85 gr.



PASIRY CREAMS INFOOD BAGS 1KG

PC00028 PC00098 PC00184

Ambient Ambient Ambient
temperature temperature temperature

HAZELNUT CREAM KG PISTACHIO CREAM KG WHITE CHOCOLATE
CREAM KG

== 18 @ 144 @ 05 kg. E@} 1000 gr. == 18 @ 144 @ 05 kg. E@} 1000 gr. == 18 @ 144 @ 05 kg. E@] 1000 gr.

PC00185 PC00194 PC000215

Ambient Ambient Ambient
temperaturet temperature temperature

CREAM MILK KG LEMON CREAM KG CARAMEL TOFFEE
CREAM KG

== 18 @ 144 @ 05 kg. E@} 1000 gr. == 18 @ 144 @ 05 kg. E@} 1000 gr. == 18 @ 144 @ 05 kg. E@} 1000 gr.






PASIRY CREAMS INFOOD BAGS 1KG

PC0O0183 PC00027

Ambient Ambient
temperature temperature

PC0O00353

FROZEN - 20°

PASTRY CREAM KG BERRIES CREAM KG APRICOT JAM KG

== 18 @ 144 @ 05 kg. E@} 1000 gr. = 18 @ 144 @ 05 kg. E@} 1000 gr. == 18 @ 144 @ 05 kg. E@] 1000 gr.

PC00187 PC00194

Ambient Ambient
temperature temperature

DARK CHOCOLATE BLACK CHERRY IN SYRUP
CREAM KG KG

=3 - == .
== 18 @ 144 @ 05 kg. E@} 1000 gr. = 18 @ 144 @ 06 kg. E@} 1000 gr.



BREAKFADSI

PC00128

PC00005

PCO0005

ISCHITANO FAGOTTINO NEAPOLITAN NEAPOLITAN
“SFOGLIATELLA RICCIA” “SFOGLIATELLA FROLLA"”

B 5 @ 40 @ 50 pz. f@} 85 gr. = 12 @ 96 @ 30 pz. E@} 150 gr. == 12 @ 96 @ 30 pz. E@] 155 gr.

PC00133

PC00004 PC00015

NEAPOLITAN “GRAFFA” NEAPOLITAN “BOMBA” BRIOCHE WITH “TUPPO”

= 5 @ 40 @ 30 pz. i@} 85 gr. == 5 @ 40 @ 30 pz. E@} 75 gr. == 5 @ 40 @ 30 pz. E@} 85 gr.



BREAKFADSIT

PC00134
(Cooked)

BRIOCHE BRAID

== :
== 5 @ 40 @ 40 pz. i@! 90 gr.

PC000392
(Cooked)

NEAPOLITAN
“PASTIERA” MIGNON

== =
=K @ 64 @ 40 pz. E@! 100 gr.

PC00066
(Cooked)

LEMON CAPRESE
MIGNON

== -
= 8 @ 64 @ 40 pz. E@] 90 gr.

PC00009
(Cooked)

“PASTICCIOTTO” (WITH
PASTRY CREAM AND CHERRY)

== -
=R @ 64 @ 40 pz. E@} 130 gr.

PC00007

(@)

CHOCOLATE CAPRESE
MIGNON

= -
= 8 @ 64 @ 40 pz. E@} 90 gr.

PC00200

(Cooked)

MARITOZZO WITH
CREAM

== -
== 18 @ 144 @ 12pz. [ 100gr.






GS00377

NEAPOLITAN MIGNON
“SFOGLIATELLA RICCIA”

12 96 1 sh

5 kg

GS00376

Oven ready

NEAPOLITAN MIGNON
“SFOGLIATELLA FROLLA”

12 96 1sh

5 kg

GS00396

LOBSTER TAIL
MINI 30GR

12 96

1sh

5 kg



BAKED CAKES

PC00007

PC00058

PC00032

CAPRESE CAKE LEMON CAPRESE CAKE APPLE CAKE

Dark chocolate with almonds. With almonds and lemon. Shortcrust pastry filled with apples and almonds.

=3 6 @ 36 @ 08 pz. @\ 825gr. = 6 @ 36 @ 08 pz. [@k 825 gr. =3 6 @ 36 @ 08 pz. [@! 850 gr.

PC00031 PC00021 PC00370

“NEAPOLITAN"” PASTIERA ““NEAPOLITAN"” PASTIERA MAXI NEAPOLITAN “BABA”
Pasfcli'y Zofke filled with wheat, ricotta, eggs and 1t’asfry cake filled with wheat, ricotta, eggs and candied WITH RHUM
candied fruit. ruit.

Classic Neapolitan baba soaked in rum, ring-shaped.

== - == .
=3 6 @ 36 @ 08 pz. !@s 900 gr. (== @ 36 @ 08 pz. !@! 1450 gr. -
7 @ 49 @ 06 pz. [@s 450 gr.









DESSERIT IN SINGLE PORITIONDS

PC00141

PC00049 PC0O0393

CLASSIC NEAPOLITAN WARM CHOCOLATE HEART LEMON “DELIGHT”

~
BABA Sponge cake soaked in limoncello booze covered
with lemon pastry cream.

== 18 @ 144 @ 12 pz. E@} 155 gr. == 18 @ 144 @ 12 pz. E@! 100 gr. == 18 @ 144 @ 12 pz. E@] 100 gr.

PCO1036 PC00342 PC00120

CHEESE CAKE WITH BERRIES CHEESE CAKE “GIANDUIA” ROCHER
Almond pastry, cheesecake cream, berry topping, fresh Almond pastry without flavourings, cheesecake CREAM, Cocoa pastry, gianduja Chantilly, creamy hazelnut
brownie, topping gianduja and hazelnuts flakes.

berries. ready to be covered with topping.

== 18 @ 144 @ 12 pz. E@} 130 gr. = 18 @ 144 @ 12 pz. E@A 110 gr. == 18 @ 144 @ 12 pz. E@} 135 gr.









SQINGLE PORITIONDS

PC00048 PC00321

PC00152

CRUNCHY BLACK CHERRY PEANUT AND CARAMEL THREE CHOCOLATE
Bavarian cream with Magadascar vanilla bourbon, Pean.ut crunchy, peanut chantilly, brownie, soft caramel, Milk crunchy, white chocolate cream, brownie,
black cherry, topping milk chocolate with amaretto topping caramel and hazelnuts flakes. topping dark chocolate , gianduja flakes.

crumbs.

== 18 @ 144 @ 12 pz. E@} 110 gr. == 18 @ 144 @ 12 pz. E@} 130 gr. == 18 @ 144 @ 12 pz. E@] 110 gr.

PC00044 PC00047

PISTACHIO AND RASPBERRY ITALIAN “TIRAMISU”

Dark chocolate crunchy, mascarpone cream, chocolate

Pistachio crunchy, pistachio chantilly, raspberry glaze, pistachio
sponge cake soaked in coffee, sprinkled with cocoa.

brownie, pistachio topping and pistachios flakes.

=3 = = 8
= 18 @ 144 @ 12 pz. E@} 120 gr. = 18 @ 144 @ 12 pz. E@} 100 gr.



PREMIUM SINGLE PORTIONS

PC00215

PISTACHIO CHEESE CAKE

Pistachio cheesecake with cocoa pastry base.

== :
= 18 @ 144 @ 12 pz. i@k 110 gr.






PIZLAS IN TRAY

GS00026

GS00024

“MARGHERITA” PIZZA

== -
== 10 @ 60 @ 04 pz. E@} 1200 gr.

PC00146

“FOCACCIA” READY TO STUFF

== =
&= 10 @ 60 @ 04 pz. E@} 850 gr.

“MARINARA” PIZZA

== =
= 10 @ 60 @ 04 pz. E@} 1000 gr.

GS00003

NEAPOLITAN “PARIGINA”

With baked ham, tomato and “Provola” cheese.

== =
B 10 @ 60 @ 05 pz. E@} 1650 gr.



GASTRONOMY

GS00002

PC00115

GS00027

NEAPOLITAN BUN NEAPOLITAN BUN HAMBURGER BUN
With baked ham, pork cracklings and hard-boiled eggs. READY FOR THE OVEN
With baked ham, pork cracklings and hard-boiled eggs, — .
not cooked E 6 @ 24 @ 36 pz. E 100 gr.

.
== 5 @ 40 @ 30 pz. E@} 180 gr. _
=3 = =3

= 5 @ 40 @ 40 pz. i@} 180 gr.

GS00194

GS00193

Cooked

FRIED PIZZA WITH HAM

FRIED PIZZA WITH TOMATO
AND MOZZARELLA

AND MOZZARELLA

9 81 20 160GR 9 81 20 160GR



ROTISSERIE

GS00131

PC00137

GS00133

CLASSIC CROCCHE WITH CLASSIC CROCCHE WITH CLASSIC “ARANCINO” 100 GR
POTATOES 100 GR POTATOES 20 GR Rice with Neapolitan ragu.

= 12 @ 120 @ 2 food bags E@! 2800 gr. = 12 @ 120 @ 2 food bags E@! 2000 gr. = 12 @ 120 @ 2 food bags E@} 2800 gr.

GS00139 GS00146 GS00148

CLASSIC “ARANCINO” 20 GR “ARANCINO” WITH SPECK AND “ARANCINO” WITH SPECK
Rice with Neapolitan ragu. PISTACHIO 100 GR AND PISTACHIO 20 GR
Rice with speck and pistachio. Rice with speck and pistachio.

= 12 @ 120 @ 2 food bags E@g 2000 gr. = 12 @ 120 @ 2 food bags E@! 2800 gr. = 12 @ 120 @ 2 food bags E@! 2000 gr.



ROTISSERIE

GS00149

GS00151 GS00164

CLASSIC “PASTA FRITTATA” 100 GR CLASSIC “PASTA FRITTATA” 20 GR NERANO “PASTA FRITTATA”

Italian Bucatini with provola, meat and peas. Italian Bucatini with provola, meat and peas. 100 GR

Italian Bucatini filled with Nerano-style courgettes.

== = == =
= 12 @ 120 @ 2 food bags E@g 2400 gr. = 12 @ 120 @ 2 food bags i@} 2000 gr. — E
= = = = = 12 @ 120 @ 2 food bags @ .| 2400gr.

GS00166 GS00155 GS00157

NERANO “PASTA FRITTATA” “PASTA FRITTATA” WITH SAUSAGE  “PASTA FRITTATA” WITH
20 GR AND “FRIARIELLI” 100 GR SAUSAGE AND “FRIARIELLI""20 GR
Italian Bucatini filled with Nerano-style courgettes. Igalian IBU(;atini \ﬁith provola cheese, sausage and Neapolitan I'Ilolian I|3ucc1tli)ni withI erovola”cheese, sausage and

roccoli “friarielli”. eapolitan broccoli “friarielli”.

= 12 @ 120 @ 2 food bags i@! 2000 gr. = 12 @ 120 @ 2 food bags E@! 2400 gr. = 12 @ 120 @ 2 food bags E@! 2000 gr.



ROTISSERIE

GS00158

GS00160 GS00191

“PASTA FRITTATA” WITH “PASTA FRITTATA” WITH “PASTA FRITTATA”

CHEESE AND PEPPER 100 GR CHEESE AND PEPPER 20 GR AMATRICIANA FRITTER 100 GR
Italian Bucatini with provola cheese, pecorino Italian Bucatini with provola cheese, pecorino Italian Bucatini with italian “amatriciana” sauce and
cheese and pepper. cheese and pepper. pecorino cheese.

= 12 @ 120 @ 2 food bags E@} 2400 gr. = 12 @ 120 @ 2 food bags E@} 2000 gr. = 12 @ 120 @ 2 food bags E@} 2400gr.

GS00192

“PASTA FRITTATA” AND POTATO
100 GR

Italian Bucatini with potato and provola cheese.

= 12 @ 120 @ 2 food bags E@S 2400 gr.
= .



ROTISSERIE

GS00119

MINI MARGHERITA PIZZAS
35 GR

= 9 @ 81 @ OTfood bags | @ | 4000 gr.

GS00196

MINI NEAPOLITAN BREAD 25 GR

=3 9 @ 81 @ 01food b [‘AS 4000
ood bags | @ | ar.

GS00120

MIXED NEAPOLITAN FRIED

25 GR

=3
=3 9
=3

@ 81 @ 01food bagsE @! 5000 gr.

GS00195

4 MIXED TASTES SANDWICHES

25 GR

=3
=3 9
=

@ 81 @ 01 food bugsi @! 4000gr.
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