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LOOKING AFTER  
OUR ENVIRONMENT

In the interests of caring for the environment, Château Gâteaux  
has commenced a programme to eliminate as many environmentally 
damaging packaging material elements as is possible and practical.  
Eliminating polystyrene was the obvious first task given the large  

quantities used in packaging our products.
All polystyrene has now been replaced with 100% 

recyclable and biodegradable materials.
Our new packaging has been designed and tested to deliver  

the equivalent insulation and protective  
properties of polystyrene.

E X C E P T I O N A L  H A N D M A D E  Q U A L I T Y

DISTRIBUTORS: For a complete list of distributors and further contact details, visit our website: www.chateaugateaux.co.za

Our unique collection offers you the convenience of having  
exceptional quality 24cm gourmet gâteaux, individual desserts, 
mini buffet portions, chafing dish desserts and hot puddings in  
your freezer, ready-to-serve with no fuss. Our range alleviates the 
need for daily deliveries, eliminates stock shortages and dramatically  
reduces wastage.

The delicacies are all handmade in our ISO22000 certified pastry 
kitchen in Durban, South Africa. Staff training, rigid quality control, 
microbiological analysis, raw material traceability from farm to 
fork and food-safe stock management systems are all routine 
manufacturing procedures.

Using our adaptation of classic European recipes, we make our own 
fillings, toppings, glazes, bavarois, caramels, meringues, japonaise 
and other ingredients from scratch.

Only the finest chocolate, fresh cream, real fruit, nuts and many  
other quality ingredients are used to enhance our unique range.

Made fresh and immediately blast-frozen during the production 
process, every creation has a year’s frozen shelf-life with sealed-in 
freshness. The range lends itself to being individually styled,  
plated and presented. 

Protection by packaging that has been carefully designed using the 
most up-to-date technology available, means our masterpieces reach 
you in the best possible condition, ready to defrost and serve.

In the interest of the environment we no longer use polystyrene.  
Our packaging is now designed to deliver the equivalent  
insulation properties of polystyrene. We now use 100% recyclable  
and biodegradable materials. 

Our collection is stocked by a select group of specifically appointed 
distributors throughout Southern Africa, who are ready to deliver 
within a few days from order.

We also use our unique technology and expertise in new product 
development, to create customised desserts for restaurant chains and 
other higher volume customers, requiring recipes developed to their 
specific requirements.

Please enjoy browsing through our latest collection and don’t  
hesitate to contact us or our supply partners for enquiries or orders.

Culinarily yours,

The Château Gâteaux Team

Over 20 Years of 

Please note: 
All images are serving suggestions and not to scale

Château Gâteaux has been supplying discerning professionals in the Foodservice 
industry throughout Southern Africa for over two decades.

Mousse  au  Choco la t
Smooth and velvety dark chocolate mousse 
with a creamy white chocolate centre, on a 
moist base of Sacher-torte, finished with a 
rich dark chocolate ganache. 



ortesT ream  âteaux

Souther n  Red Ve lvet 
Moist and velvety chocolate cake, layered with a 
smooth and decadent cream cheese and lemon 
frosting and garnished with crushed tree nuts and 
coconut macaroons.

Choco late  Mozar t 
Layers of Japonaise (soft meringue with  
seasonal tree nuts) with decadent chocolate  
cream and whirls of ganache, topped with  
white chocolate flakes. 

Walnut  Tru ff le 
Walnut torte layered with chocolate sponge, 
marzipan, mocha cream and chocolate ganache, 
covered with a rich dark chocolate ganache.

Black  Forest  Gâteau 
Traditional German gâteau layered  
with sour cherries, chocolate, fresh  
cream and topped with fine  
chocolate shavings.

B-1 
A rich, dark and moist chocolate cake, 
coated in our luxurious B-1  
chocolate sauce.

Rococo  Choco la te
Gâteau 
Chocolate fresh cream, layered with 
choc chip cookie pieces and whirls of 
ganache between three layers of a  
moist chocolate torte, covered with  
fine chocolate shavings.

Swiss  Car rot  Cake 
Moist, rich and fruity torte made with grated 
carrots, seasonal tree nuts, raisins and 
cinnamon, layered with a decadent cream 
cheese and lemon frosting.

Choco late  Nosta lg ia
Silky smooth, homestyle moist chocolate cake, layered with a 
creamy rich chocolate mousse, sprinkled with chocolate biscuit 
crumble and drizzled with dark chocolate ganache. Delicious!

Caramel  Ve lvet 
Moist and velvety caramel cake, layered with a smooth 
and delicious caramel cream cheese frosting, with whirls 
of caramel between the layers, garnished with crushed 
tree nuts and coconut macaroons.

Mozart 
Layers of Japonaise (soft meringue  
with seasonal tree nuts) and hazelnut 
praline cream, topped with fine  
chocolate shavings.

Van i l l a  Dream 
Moist vanilla torte layered with a 
Chantilly cream, infused with vanilla 
seeds and topped with fine white 
chocolate shavings.

NEW



Andrea’s famous recipe is made with  
decadent, thick cream cheese and  
double cream, baked to perfection on a 
traditional golden oat biscuit base  
and topped with a fluffy crème Chantilly. 

Andrea ’s  
Baked Cheesecake

Andrea’s chocolate rendition of her famous 
cheesecake recipe, made with thick cream 
cheese and double cream, baked to perfection 
on a chocolate biscuit base with a thick chocolate 
cream and ganache topping.

Baked Choco la te  Cheesecake

Pass ionate  Lemon 
Cheesecake 

A heavenly match of passion fruit and 
lemon cheesecakes made with whirls of 
lemon curd and layered over a golden 
gingerbread crumble base, topped with a 
delicious granadilla and lemon fruit coulis.

Strawberry  Cheesecake 
Strawberry cheesecake filled with strawberry 
pieces on a golden oat biscuit base,  
topped with a strawberry coulis.

Granad i l l a  Cheesecake 
Tangy and smooth granadilla cheesecake made 
with granadilla pulp on a golden oat biscuit base, 
topped with a passion fruit coulis. 

heesecakesMousse    âteaux

Fudge P icasso
White chocolate mousse, loaded with  
chunks of homemade fudge, coated with  
white chocolate ganache and painted  
with strokes of dark chocolate by Picasso himself!

Cook ies  &  Cream
Chocolate cookies made with a dark roast cocoa,  
chopped into a creamy, fluffy white chocolate mousse, 
poured over a moist layer of Sacher-torte and  
garnished with chocolate cookie crumble.

DID  
YOU KNOW?

OUR FUDGE  
PICASSO CAN  

BE EATEN FROM 
FROZEN

Mousse  au  Choco la t
Smooth and velvety dark chocolate mousse with a creamy 
white chocolate centre, on a moist base of Sacher-torte, 
finished with a rich dark chocolate ganache. 



Hot  Mud Pudd ing
A rich, moist chocolate pudding, steam 
baked to perfection, soaked in a rich syrup 
and covered with a gooey chocolate sauce 
and dark chocolate shavings.

Toffee  Apple  Pudd ing
A rich, gooey toffee pudding filled with 
stewed apples, topped with a rich toffee 
sauce and a dollop of extra caramel.

Choco late  Vo lcano
A rich chocolate soufflé made with fine 
chocolate and baked to perfection.  
This self-saucing dessert is not for the  
faint-hearted! Each little eruption contains 
half a slab of chocolate… mmm!

SELF
SAUCING

Cape Malva  Pudd ing
Cape Malay pudding made the  
traditional way using butter, fresh  
cream, apricot jam and a rich  
toffee sauce.

SELF
SAUCING

Boston  Brownie
Boston style chocolate brownie made 
with tree nuts, loads of chocolate, cocoa 
and fresh eggs. Perfectly baked into a 
fudgy, gooey mouthfeel and topped 
with a milk chocolate ganache and 
chocolate crumble.

SELF
SAUCING

Delicious crumb pastry base topped with stewed 
sweetened apples and spices, covered with a Streusel 
crumble pastry then baked until golden brown.

Apple  Crumble

TartsPies&

Apple  Crumble  Tar t
Granny Smith apples stewed with cinnamon, layered over a 
crumbed biscuit base with a dollop of French custard, topped 
with a Streusel crumble pastry and baked to perfection. 

Key L ime P ie
Traditional American pie made with a lime infused 
condensed milk and baked to perfection with a 
whipped cream topping, drizzled with a tangy lime 
coulis.

Peppermint  Caramel  Tar t
Traditional South African tart made with a chocolate and 
coconut cream biscuit base, layered with caramel and 
peppermint mousse, topped with fresh whipped cream 
and peppermint chocolate.

24 cm

24 cm

24 cm

Individual

ot    uddings

SELF
SAUCING

St i cky  Toffee  Pudd ing
Moist dessert baked with soft dates, 
soaked in sticky, buttery toffee sauce.

SELF
SAUCING

SELF
SAUCING



Cook ies  &  Cream 
Chocolate cookies made with a dark roast 
cocoa, chopped into a creamy, fluffy white 
chocolate mousse, poured over a moist layer 
of Sacher-torte and garnished with chocolate 
cookie crumble.

Miss i s s ipp i  Mud P ie 
Rich chocolate brownie base blended with  
seasonal tree nuts, buried under a thick layer  
of decadent hazelnut and chocolate mousse,  
covered with ganache and sprinkled with 
roasted seasonal tree nuts. 

Fudge P icasso 
White chocolate mousse, loaded with 
chunks of homemade fudge, coated with 
white chocolate ganache and painted  
with strokes of dark chocolate by  
Picasso himself!

New York  Baked Cheesecake
Decadent thick cream cheese and double cream, 
baked to perfection on a traditional golden oat 
biscuit base. Delicious!

Trad i t iona l  T i ramisu 
Italian cheesecake layered with  
homemade Boudoir biscuits, soaked in 
espresso coffee and dusted with dark 
cocoa powder. 

Strawberry  Cheesecake
Strawberry cheesecake filled with strawberry  
pieces on a golden oat crumb base,  
topped with a strawberry coulis.

Black  Forest  Gâteau 
Traditional German gâteau transformed into a  
mouth-watering individual dessert, layered 
with sour cherries, chocolate, fresh cream and 
toppped with fine chocolate shavings.

Granad i l l a  Cheesecake
Tangy and smooth granadilla cheesecake 
made with granadilla pulp on a golden oat 
crumb base, topped with a passion  
fruit coulis. 

Double  Decker
Layers of white and dark chocolate mousse  
on a base of moist Sacher-torte, finished 
with a bittersweet chocolate glaze and 
topped with fine chocolate shavings.

A heavenly match of passion fruit 
and lemon cheesecakes made with 
whirls of lemon curd, layered over a 
golden gingerbread crumble base and 
topped with a delicious granadilla and 
lemon fruit coulis. 

Aust r ian  Choc  Mousse 
A light, fluffy chocolate mousse, with a hint 
of orange, topped with a brilliant bittersweet 
chocolate glaze.

heesecakesndividual     âteaux ndividual

Sa l ted  Caramel  
Baked Cheesecake
Decadent thick cream cheese and double cream,  
baked to perfection on a traditional golden  
oat biscuit base, topped with silky salted caramel.

Pass ionate  Lemon 
Cheesecake



Souther n  Red Ve lvet 
Moist and velvety chocolate cake, layered with a smooth 
and delicious cream cheese and lemon frosting and 
garnished with crushed tree nuts and coconut macaroons.

Choco late  Ve lvet  S l i ce
Velvety moist and decadent chocolate cake, 
layered with smooth apricot jam and chocolate 
ganache, topped with fine chocolate shavings.

Min i  New York  Baked Cheesecake
Decadent thick cream cheese and double cream, baked to 
perfection on a traditional golden oat biscuit base. Delicious!

Carrot  Cake  S l i ce
Moist, rich and fruity torte made with grated 
carrots, seasonal tree nuts and raisins, layered 
with a decadent cream cheese and lemon 
frosting and white chocolate shavings. 

White  Choc  Coconut  S l i ce
Moist coconut cake layered with a smooth and  
decadent white chocolate and coconut ganache,  
garnished with crushed tree nuts and coconut 
macaroons.

essertsDBuffet essertsDChafing Dish Buffet

A rich, moist chocolate pudding steam baked  
to perfection, soaked in a rich syrup and  
covered with a gooey chocolate sauce.

Traditional tipsy-tart pudding made with soft  
dates and soaked in a sticky buttery  
toffee sauce.

Cape Malva  Pudd ing

Hot  Mud Pudd ing

St i cky  Toffee  Pudd ing

Cape Malay pudding made the traditional  
way using butter, fresh cream, apricot jam  
and a rich toffee sauce.

HANDLING
INSTRUCTIONS

NEW

NEW

NEW
SUGGESTION

SERVING
Not suitable for heating in a microwave

Serve with custard, ice cream, whipped cream or fresh fruit garnish
*½ GN  - Gastronorm size of 325mm x 265mm

To prevent the sauce from sticking to the lid, please avoid stacking  
the chafing dishes on top of one another once removed from the  
outer case

• Pre-heat oven
 Cape Malva Pudding: 150°C  
 Sticky Toffee Pudding: 140°C   
 Hot Mud Pudding: 140°C  
• Remove from foil tray while frozen by ripping edge of foil  
 and tearing down and around pudding
• Place in shallow ½ GN* chafing dish insert and cover with  
 tin foil or other
• Heat in oven to core temp of 60°C
 Cape Malva Pudding: +/- 20 mins  
 (depending on oven and number of units baked)
 Sticky Toffee Pudding: 10-12 mins  
 (depending on oven and number of units baked)
 Hot Mud Pudding: 10-12 mins  
 (depending on oven and number of units baked)
• Remove cover and place immediately into warmed bain marie
• Displayed on the buffet for duration of function
OR
• Heat in supplied foil tin

CONVECTION OVEN

MICROWAVEMICROWAVE

SERVING SUGGESTIONS:

Note: 



HANDLING
INSTRUCTIONS

Our creations can be stored in a frozen state for up to 12 months. Once defrosted, 
the product cannot be refrozen but can be kept in the refrigerator and consumed 
within 3 days.

STORAGE AND SHELF LIFE

• Defrost in refrigerator overnight in original packaging
OR
• Remove from packaging and defrost at room temperature (see product-specific label)
• Cut slices as and when required from a whole frozen gâteau and defrost uncovered at  
 room temperature for approximately 20 minutes. Immediately return the remainder  
 of the gâteau to the freezer in original packaging 
• Whether frozen or not, always cut gâteau with a long, sharp knife, dipping in hot   
 water between each stroke
• After defrosting, cover and return left-over defrosted gâteau to refrigerator
• Consume defrosted gâteau within 3 days

WHOLE GOURMET GÂTEAUX

• Remove from packaging and place on serving plate or platter whilst frozen, retaining  
 clear plastic collar (where applicable) around dessert to protect while handling
• Defrost in refrigerator overnight or at room temperature for approximately 20 minutes
• Remove plastic collar (where applicable) prior to serving
• Return left-over defrosted desserts to refrigerator and cover
• Consume within 3 days

INDIVIDUAL DESSERTS

HOT PUDDINGS

• If product is still in foil cup, remove whilst frozen by nicking edge of cup and   
 tearing down and around pudding
• Heat in microwave for approximately 30-40 seconds (depending on power of   
 microwave) until soft and sauce has melted onto plate. 
 
• NB Heat Volcano products until soft centre just oozes through surface

• Do not over-heat

ONCE DEFROSTED, PRODUCTS SHOULD NOT BE REFROZEN

(24 cm /12 slices)
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INDIVIDUALS x 24

PACKAGING

INDIVIDUALS x 24

PACKAGING

INDIVIDUALS x 30

PACKAGING

INDIVIDUALS x 24

PACKAGING

INDIVIDUALS x 22

PACKAGING

INDIVIDUALS x 24

CHRIS

PUD

STICKY TOFFEE

CAPE MALVA

CHOC BROWNIE

NEW YORK baked

APPLE CRUMBLE

INDIVIDUALS x 33

PACKAGING BLACK FORREST
GRANADILLA /  LEMON
STRAWBERRY
MISSISSIPPI
CHEESECAKE ASS

VOLCANO

tof fee  apple

MIXED INDIV GAT

INDIVIDUALS x 28

PACKAGING

hot  mud

INDIVIDUALS x 24

PACKAGING

FUDGE PICC

MARULA

INDIVIDUALS x 24

PACKAGING
AUSTRIAN MOUSSE
ITALIAN TIRAMISU
COOKIES AND CREAM
DOUBLE DECKER

2 x 24cm

PACKAGING

  

ALL 24 CM

30 PORTIONS PER CASE
    (Double layer)
•  Apple Crumble Tart
•  New York Baked Cheesecake
•  Salted Caramel Baked 
 Cheesecake

24 PORTIONS PER CASE
   (Single layer)
•  Austrian Choc Mousse

PACKED 3 PER CASE
•  Apple Crumble (24cm)

PACKED 2 PER CASE
• Key Lime Pie (24cm)
• Peppermint Caramel (24cm)

22 PORTIONS PER CASE
   (Single layer)
•  Chocolate Volcano

INDIVIDUALS x 24

PACKAGING

INDIVIDUALS x 24

PACKAGING

INDIVIDUALS x 30

PACKAGING

INDIVIDUALS x 24

PACKAGING

INDIVIDUALS x 22

PACKAGING

INDIVIDUALS x 24

CHRIS

PUD

STICKY TOFFEE

CAPE MALVA

CHOC BROWNIE

NEW YORK baked

APPLE CRUMBLE

INDIVIDUALS x 33

PACKAGING BLACK FORREST
GRANADILLA /  LEMON
STRAWBERRY
MISSISSIPPI
CHEESECAKE ASS

VOLCANO

tof fee  apple

MIXED INDIV GAT

INDIVIDUALS x 28

PACKAGING

hot  mud

INDIVIDUALS x 24

PACKAGING

FUDGE PICC

MARULA

INDIVIDUALS x 24

PACKAGING
AUSTRIAN MOUSSE
ITALIAN TIRAMISU
COOKIES AND CREAM
DOUBLE DECKER

2 x 24cm

PACKAGING

  

ALL 24 CM

Cape Malva Pudding
Sticky Toffee Pudding
Chocolate Brownies

New York Baked Cheesecake
Apple Crumble Tar t

Chocolate Volcano

Hot Mud Pudding
Toffee Apple pudding

Red Velvet Diamonds

2 x 24cm

PACKAGING

ALL 24 CM

Ital ian Tiramisu

Double Decker (oblong shape)
Austr ian Chocolate Mousse

Fudge Picasso
Cook ies and Cream

Tangy Cheesecake
Strawberr y Cheesecake
Black Forest
Mississippi  Mud pie
Steamed Fruit  Pudding

Cape Malva Pudding
Sticky Toffee Pudding
Chocolate Brownies

New York Baked Cheesecake
Apple Crumble Tar t

Chocolate Volcano

Hot Mud Pudding
Toffee Apple pudding

Red Velvet Diamonds

2 x 24cm

PACKAGING

ALL 24 CM

Ital ian Tiramisu

Double Decker (oblong shape)
Austr ian Chocolate Mousse

Fudge Picasso
Cook ies and Cream

Tangy Cheesecake
Strawberr y Cheesecake
Black Forest
Mississippi  Mud pie
Steamed Fruit  Pudding

Cape Malva Pudding
Sticky Toffee Pudding
Chocolate Brownies

New York Baked Cheesecake
Apple Crumble Tar t

Chocolate Volcano

Hot Mud Pudding
Toffee Apple pudding

Red Velvet Diamonds

2 x 24cm

PACKAGING

ALL 24 CM

Ital ian Tiramisu

Double Decker (oblong shape)
Austr ian Chocolate Mousse

Fudge Picasso
Cook ies and Cream

Tangy Cheesecake
Strawberr y Cheesecake
Black Forest
Mississippi  Mud pie
Steamed Fruit  Pudding

Cape Malva Pudding
Sticky Toffee Pudding
Chocolate Brownies

New York Baked Cheesecake
Apple Crumble Tar t

Chocolate Volcano

Hot Mud Pudding
Toffee Apple pudding

Red Velvet Diamonds

2 x 24cm

PACKAGING

ALL 24 CM

Ital ian Tiramisu

Double Decker (oblong shape)
Austr ian Chocolate Mousse

Fudge Picasso
Cook ies and Cream

Tangy Cheesecake
Strawberr y Cheesecake
Black Forest
Mississippi  Mud pie
Steamed Fruit  Pudding

24 PORTIONS PER CASE
    (Single layer) 
• Double Decker

24 PORTIONS PER CASE
    (Single layer)
• Cookies & Cream
• Fudge Picasso
• Passionate Lemon  
 Cheesecake

33 PORTIONS PER CASE
    (Single layer)
•  Black Forest Gâteau
•  Granadilla Cheesecake
•  Mississippi Mud Pie 
•  Strawberry Cheesecake

66 PORTIONS PER CASE
    (Double layer)
•  Mini New York Baked
 Cheesecake

96 PER SLEEVED CASE 
 (48 per box)
•  Carrot Cake Slice
•  Chocolate Velvet Slice
•  White Choc Coconut Slice

• B-1
• Fudge Picasso
• Granadilla Cheesecake
• Mousse au Chocolat
• Passionate Lemon Cheesecake
• Strawberry Cheesecake
• Vanilla Dream
• Walnut Truffle

 

PACKED 2 IN A TRAY
(NO PROTECTIVE COLLARS)

PACKED 2 IN A TRAY
(USING PROTECTIVE COLLARS)
• Andrea’s Baked Cheesecake
• Baked Chocolate Cheesecake
• Black Forest Gâteau
• Caramel Velvet
• Chocolate Mozart
• Chocolate Nostalgia
• Cookies & Cream
• Mozart
• Rococo Chocolate Gâteau
• Southern Red Velvet
• Swiss Carrot Cake

PACKAGING CONFIGURATIONS

35 PORTIONS PER CASE
  (Single layer) 
•  Southern Red Velvet

48 PORTIONS PER CASE
   (Double layer)
•  Boston Brownie

24 PORTIONS PER CASE
    (Double layer)
•  Cape Malva Pudding
•  Sticky Toffee Pudding

•  Hot Mud Pudding
•  Sticky Toffee Pudding
•  Cape Malva Pudding

PACKED 2 PER CASE
 (Single layer)

24 PORTIONS PER CASE
   (Single layer)
•  Hot Mud Pudding
•  Toffee Apple Pudding
•  Traditional Tiramisu



Tortes
CODE PRODUCT CASE PACK ALLERGENS SENSITIVE INGR

230 B-1 2 x 24 cm

242 Caramel Velvet 2 x 24 cm

239 Southern Red Velvet 2 x 24 cm

238 Swiss Carrot Cake 2 x 24 cm

216 Walnut Truffle 2 x 24 cm

Cream Gâteaux

206 Black Forest Gâteau 2 x 24 cm

240 Chocolate Mozart 2 x 24 cm

246 Chocolate Nostalgia 2 x 24 cm

201 Mozart 2 x 24 cm

237 Rococo Chocolate Gâteau 2 x 24 cm

249 Vanilla Dream 2 x 24 cm

Mousse Gâteaux
CODE PRODUCT CASE PACK ALLERGENS SENSITIVE INGR

231 Cookies & Cream 2 x 24 cm

227 Fudge Picasso 2 x 24 cm

243 Mousse au Chocolat 2 x 24 cm

Cheesecakes

241 Andrea’s Baked Cheesecake 2 x 24 cm

244 Baked Chocolate Cheesecake 2 x 24 cm

208G Granadilla Cheesecake 2 x 24 cm

208P Passionate Lemon Cheesecake 2 x 24 cm

208S Strawberry Cheesecake 2 x 24 cm

Pies & Tarts

612 Apple Crumble Tart 30 x 121 g

362 Apple Crumble 3 x 24 cm

247 Key Lime Pie 2 x 24 cm

248 Peppermint Caramel Tart 2 x 24 cm
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Hot Puddings
CODE PRODUCT CASE PACK ALLERGENS SENSITIVE INGR

382 Boston Brownie 48 x 120 g

358 Cape Malva Pudding 24 x 125 g

355 Chocolate Volcano 22 x 105 g

349 Hot Mud Pudding 24 x 150 g

363 Sticky Toffee Pudding 24 x 106 g

350 Toffee Apple Pudding 24 x 140 g

Individual Cheesecakes
CODE PRODUCT CASE PACK ALLERGENS SENSITIVE INGR

308G  Granadilla Cheesecake 33 x 116 g

357 New York Baked Cheesecake 30 x 110 g

308P Passionate Lemon Cheesecake 24 x 110 g

390 Salted Caramel Baked Cheesecake 30 x 120 g

308S Strawberry Cheesecake 33 x 115 g

383 Traditional Tiramisu 24 x 130 g

• We reserve the right to change, discontinue or improve recipes and decorations from time to time in 
line with customer demand and seasonal availability

• Ingredients and nutritional information are printed on the packaging label of each product
• Product specifications containing nutritional and micro values are available on the product labels
• Our products are manufactured in a facility that processes tree nuts, eggs, milk, wheat and soy
• Our products may contain traces of non-declared allergens
• Due to the handmade nature of our product, height and weight can fluctuate from time to time
• All images on print and digital media are serving suggestions and not to scale

ALLERGENS SENSITIVE INGREDIENTS DISCLAMER

Gelatine
(Bovine)Eggs Wheat

(Gluten)
Milk
(Cow’s)M
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 Tree 
NutsSoy

M
IL

K
M

IL
K

M
IL

K
M

IL
K

M
IL

K
M

IL
K

Individual Gâteaux

391 Austrian Choc Mousse 24 x 85 g

306 Black Forest Gâteau 33 x 80 g

332A Cookies & Cream 24 x 90 g

326A Double Decker 24 x 88 g

371 Fudge Picasso 24 x 72 g

331 Mississippi Mud Pie 33 x 99 g
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Buffet Desserts

381 Carrot Cake Slice 96 x 45 g

380 Chocolate Velvet Slice 96 x 65 g

384 Mini New York Baked Cheesecake 66 x 30 g

377 Southern Red Velvet 35 x 85 g

378 White Choc Coconut Slice 96 x 45 g

Chafing Dish Buffet Desserts
392 Cape Malva Pudding 2 x 1.6 kg

394 Hot Mud Pudding 2 x 1.6 kg

393 Sticky Toffee Pudding 2 x 1.6 kg

NEW

NEW

NEW



www.chateaugateaux.co.za
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