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TROPICAL SUPC  7280963  •  72/2.65 OZ

CakesCrepe

WHY WE LOVE IT
  New & Unique – Previously 
unavailable to U.S. foodservice, 
this favorite treat offers a 
great way to differentiate 
dessert menus! 

  Great Profitability – Easy to 
dress up with syrups, sauces, 
fruits, ice creams, and other 
garnishes to feature at a 
higher price point.

  Labor Saver – Pre-sliced 
format means minimal prep 
required – just thaw and serve.

  Long Shelf Life – 18 months  
frozen shelf life. After opening, 
3 day shelf life in refrigerated 
storage. 

  Event-Ready Solution –  
Great for banquets and 
catering.

Previously unavailable commercially, these on-trend desserts feature 
eleven delicate, house-made crepes layered with a subtly flavored, 
lightly sweetened, velvety whipped pastry cream for the ultimate end 
to a meal. Crepe Cakes are available in three delicious flavors – Tropical, 
Vanilla, and Chocolate Hazelnut.

https://shop.sysco.com/app/catalog?q=7280984+7280993+7280963&utm_medium=magazine&utm_source=syscokitchen_com&utm_campaign=cutting_edge_solutions


For the full recipes, visit SyscoFoodie.com

Crepe Cakes Presentations
These desserts are blank canvases for incredible 
presentations. Try plating the chocolate crepe 
cake with a smear of matcha milk jam, fresh lychee 
fruit, and chocolate pearls. The vanilla crepe cake is 
easy to dress up with white chocolate sauce, fresh 
strawberries, and white chocolate curls, while a 
pool of strawberry sauce, wild cherries, and fresh 
mint perfectly complement the tropical crepe cake.

Mango and chocolate 
are two of the most 
trending flavor pairings 
for Crepe Cake. 
(Source: Tastewise) 

Only 0.15% of 
restaurants offer 
Crepe Cakes on their 
menus, presenting 
great opportunity 
to differentiate your 
offerings with a unique, 
trending item.   
(Source: Tastewise) 

 UN  
ACTS F

APPLICATIONS

•  Dress up with a variety of syrups, 

sauces, and fruits 

•  Separate into smaller portions for  

a dessert flight 


