




Enjoy deliciously uncomplicated cakes that are big 
on value and taste. We offer a selection of classic, 
South African cake favourites to enhance your 
current food offering and bottom-line effortlessly. 
Our value-added cakes are affordable but do not 
scimp on quality and flavour – a win-win for both 
you and your customers. 

WHY US?
Simply Defrost, Slice And Serve
Easily control portions and ensure minimal waste 
in your kitchen. 

Freshly-Frozen Means The Goodness Is Locked In
Guaranteeing that every slice is packed with 
delicious, fresh flavour that hits the spot. 

Classic flavours
Every customer has their favourite-favourite in
our collection. There is something for everyone. 



MOCHA CAKE
Vanilla chiffon cake layered with a 
mocha infused plant-based cream
and a coffee infused biscuit crumble 
topping and streaks of cocoa ganache.

RED VELVET CAKE
Red velvet cake layered with
a vanilla infused plant-based 
cream and garnished with red 
macaroon crumble.

OUR RANGE

Simple, delicious and affordable, 
Bakerville Cakery is here for your 
staple favourites. 



VANILLA CAKE
Vanilla chiffon cake layered with a 
vanilla infused plant-based cream and 
a golden oat biscuit crumble topping.

CHOCOLATE CAKE
Chocolate velvet cake layered with 
chocolate flavoured plant-based
cream and garnished with dark 
chocolate flavoured flakes.

CARROT CAKE
Moist carrot cake layered with a
vanilla infused plant-based cream
and garnished with macaroon crumble.



Less Waste, More Taste
We have perfected the art of sealed-in 
freshness through our unique fresh-to- 
frozen process. This means you can 
keep your delicious creation frozen
for 8 to 12 months and defrost at your 
convenience. The locked-in flavour and 
quality never cease to amaze. Follow 
these guidelines, and you will be 
guaranteed an exceptional experience 
with every indulgent mouthful.

HANDLING GUIDELINES
Defrost in refrigerator overnight in original
packaging OR

Remove from the packaging and defrost it at 
room temperature (see product specific label).

Cut slices as and when needed from a whole 
frozen cake and defrost the slices uncovered at 
room temperature for approximately 20 minutes.

Immediately return the remainder of the cake to 
the freezer in the original packaging so that you 
can enjoy another slice later.

customercare@chateaugateaux.co.za

Hen's Eggs          Wheat (Gluten)          Cow's Milk          Soya          Tree Nuts

CODES PRODUCT CASE PACK ALLERGENS SENSITIVE  
    INGREDIENT

PRO0877 Carrot Cake 2 X 24cm

PRO0872 Chocolate Cake 2 X 24cm

PRO0875 Mocha Cake 2 X 24cm

PRO0876 Red Velvet Cake 2 X 24cm

PRO0873 Vanilla Cake 2 X 24cm


