








New York Cheesecake
Mascarpone and vanilla flavour ice cream with 

a digestive biscuit ripple and vanilla seeds.

DESCRIPTION UNIT OF SALECODE

11D150 Vero Gelato Vaniglia 4 Ltr / 5 Ltr 

11D163 Vero Gelato Caffè 5 Ltr 

11D154 Vero Gelato Cioccolato Fondente 4 Ltr / 5 Ltr 

11D180 Vero New York Cheesecake 5 Ltr 

11D178 Vero Strawberry Sorbet 5 Ltr 

17D130 Vero Figs & Marsala 5 Ltr  

11D176 Vero Gelato Tiramisú 5 Ltr
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DESCRIPTIONCODE

11D175 Vero Gelato Cookies and Cream 5 Ltr  

11D151 Vero Gelato Crema Della Nonna 5 Ltr 

11D156 Vero Gelato Pannacotta e Lamponi 5 Ltr 

11D153 Vero Gelato Fragolina Di Bosco 4 Ltr / 5 Ltr 

11D166 Vero Gelato Mascarpone, Cioccolato e Pera 5 Ltr 

11D174 Vero Gelato Cocotella 5 Ltr

UNIT OF SALE

Cookies and Cream
A natural creamy base with generous Oreo cookie pieces.

Crema Della Nonna
Rich gelato made from an old 

recipe which includes Madagascan 
Vanilla, a hint of lemon and 

Marsala wine.

Pannacotta e Lamponi
The classic Italian dessert made 
with a velvet cream base and a 
fresh British raspberry ripple. 

Fragolina Di Bosco
Sumptuous Wild Strawberry Gelato.

Mascarpone, Cioccolato  
& Pera

Silky Mascarpone gelato base with 
an intense chocolate and a pear 

ripple, great for chocoholics!

Strawberry Sorbet
A wonderfully light 

and refreshing classic  
strawberry flavour.

Caffè
An espresso shot experience with 

the full fragrance of Brazilian 
Arabica beans.

Vaniglia
Papua New Guinea Vanilla, an 

indulgent gelato that lingers on your 
palate with a long lush finish. 

Cocotella
Indulgent natural gelato with a 

creamy coconut base and a Nutella 
style ripple.

Figs and Marsala
Marsala flavour ice cream with 

caramelised figs.

Cioccolato Fondente
A Chocoholic’s gelato made with 
pure Ecuador cocoa, sustainably 

sourced from a single 
cocoa plantation.



DESCRIPTION UNIT OF SALECODE

22ME15 Tarta Fantastica Original 1 x 6

24J034 Coppa Rossa 1 x 6 

24J043 Semifreddo Lemon Cheesecake 1 x 12 

24J048 Semifreddo Raspberry Cheesecake  1 x 12

“Individually 
portioned. 
No preparation, 
no waste.

Individual 
Ice Creams 
& Desserts
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 125g  

Semifreddo Raspberry Cheesecake
Cream cheese ice cream on a bed of crushed digestive 
biscuit and topped with a raspberry sauce.

Semifreddo 
Lemon 

Cheesecake
Cream cheese ice cream 

on a bed of crushed digestive 
biscuit and topped 
with a lemon sauce.

Coppa Rossa
Mascarpone ice cream on a bed 
of digestive biscuit crumb and 
raspberry sauce topped with 

raspberry and blackcurrant sauce 
and white chocolate shavings.

Tarta Fantastica Original
Vanilla and caramel ice cream, toffee sauce with almonds 

and chocolate covered toffee balls.

 100g  

 100g  



 www.disottofoods.co.ukTelephone: 020 8965 1853      fax: 020 8965 4355      email: sales@disotto.co.uk20 21

DESCRIPTION UNIT OF SALECODE

22GE13 Glass Tiramisú 1 x 6

22GE16 Glass Irish Coffee 1 x 8

22GE18 Glass Coppa Nocciola 1 x 12

22GE19 Glass Coppa Cookies 1 x 12

22GE20 Glass Coppa Pannacotta, Caramel & Amaretti  1 x 12

22GE11 Glass Coppa Cioccolato 1 x 12

22GE06 Glass Amarena 1 x 12

22GE05 Glass Fiorentina 1 x 12

22GE08 Glass Flute Limoncello 1 x 12

22GE07 Glass Pinacolada 1 x 12

22GE14 Glass Yoghurt Al Bosco 1 x 12 

22GE15 Glass Cioco Menta 1 x 12

 80g  

 80g   80g  

 80g   50g   80g   80g   80g  

 90g  

 80g   80g  

 80g  

Amarena
Vanilla ice cream rippled with 

amarena cherry sauce.

Limoncello
Traditional Italian ‘limoncello’ liqueur made  

with lemons, served as a sorbet in  
a champagne flute.

Cioccolato
Vanilla and chocolate ice cream 
topped with chocolate flakes.

Nocciola
Smooth Hazelnut ice cream 
with a chocolate ripple and 

a decoration of crushed hazelnuts.

Cioco Menta
Chocolate and mint ice cream,  
topped with chocolate chips.

Pannacotta, Caramel & Amaretti
Pannacotta flavoured ice cream  

with a caramel ripple and  
a decoration of amaretti.

Irish Coffee
Coffee and cream ice cream with a whisky  
flavoured ripple, dusted with cocoa powder  

and topped with a coffee bean.

Fiorentina
Vanilla ice cream rippled with chocolate sauce, 

topped with amaretto biscuits.

Tiramisú
Vanilla and Zabaione ice cream with 

a layer of light sponge in coffee liqueur.

Pinacolada
Coconut ice cream enriched 

with pieces of pineapple 
and chocolate shavings.

Cookies
Cookies & Cream ice cream 

with a chocolate ripple 
and a decoration of cookies.

Yoghurt Al Bosco
Yoghurt flavoured ice cream with a forest fruits ripple, 

topped with berries.

Weight Freezer to table
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DESCRIPTIONCODE

24J044 Banoffee Pie 1 x 12 

24J045 Apple & Cinnamon Pie 1 x 12

24J046 Lemon Meringue Pie 1 x 12 

24J049 Chocolate Mud Pie 1 x 12 

24J027 Funky Pie 1 x 12

24J033 Banoffee Pot 1 x 6

UNIT OF SALE

 100g  

 100g  

 150g   150g  

 150g  

 150g  

Banoffee Pie
A digestive biscuit crumb casing 

filled with banana ice cream, 
topped with a rich toffee sauce 
then topped with a Fior di Latte 
ice cream and decorated with 

cocoa dusted praline hazelnuts.

Chocolate Mud Pie
A chocolate biscuit crumb casing 

filled with chocolate ice cream 
with a chocolate sauce centre, 

topped with crushed 
Cadbury’s flake.

Lemon Meringue Pie
A digestive biscuit crumb casing 

filled with lemon ice cream, 
topped with lemon sauce and Fior 

di Latte Ice cream and finished 
with crushed meringue

Apple & 
Cinnamon Pie

A digestive biscuit crumb casing 
filled with crème patisserie cream 
cheese ice cream with a centre 
of apple sauce and pieces and 

topped with cinnamon.

Funky Pie
A biscuit crumb cup filled  

with vanilla ice cream, topped 
with toffee sauce and 
crushed hazelnuts.

Banoffee Pot
Toffee and banana ice 
creams, topped with a 

toffee sauce and 
caramelised hazelnut and 
almond pieces. Served in  

a ceramic pot.

Weight Freezer to table
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 164g  

 164g  

DESCRIPTION UNIT OF SALECODE

24J039 Mascarpone, Raspberry & White Chocolate Bombe 1 x 12

22ME10 Mint Trufito 1 x 12

24J030 Sticky Toffee Bombe 1 x 12

24J040 Chocolate & Zabaione Bombe 1 x 12

DESCRIPTION UNIT OF SALECODE

24J035 Chocolate Orange Bombe  1 x 12

24J023 Bombe Bianco 1 x 12

24J022 Bombed By Chocolate 1 x 12

24J029 Cappuccino Bombe 1 x 12 

24J047 Cocoberry Bombe 1 x 12

Mint Trufito
Mint ice cream with a chocolate sauce centre 

and chocolate coating with mint pieces.
 164g  

 85g  

 164g  

 164g  

 164g  

 164g  

Bombed by Chocolate
Chocolate ice cream bombe with 

a chocolate sauce centre, enrobed 
in real Belgian chocolate.

Cocoberry Bombe
Coconut Ice Cream with a 
raspberry sauce covered in 

Belgian Chocolate and decorated 
with desiccated coconut.

Chocolate Orange Bombe
Orange ice cream with a chocolate sauce centre 

all covered in Belgian Chocolate.

Mascarpone, Raspberry & 
White Chocolate Bombe

Mascarpone Ice Cream with a raspberry sauce 
centre enrobed in real white milk chocolate.

Weight Freezer to table

Bombe Bianco
Dairy vanilla ice cream bombe, 

rippled with chocolate 
sauce, enrobed in a white 

chocolate coating.

Cappuccino Bombe
Coffee ice cream with a chocolate 

sauce centre, covered in white 
chocolate, decorated with dark 

chocolate pieces.

Sticky Toffee Bombe
Toffee ice cream with a rich toffee 

centre, covered in real Belgian 
chocolate with toffee crisp.

Chocolate & 
Zabaione Bombe
Zabaione ice cream with a 

chocolate sauce centre covered in 
Belgian Chocolate and decorated 

with Torrone pieces.

 100g  



 1018g   3 days  

 120g   8 hrs   3 days

 156g  DESCRIPTION UNIT OF SALECODE

20DG08 Crème Caramel 1 x 16

22ME13 Crema Catalana 1 x 8

34VT00 Chocolate Brownie Tray Bake 1 x 1

20DG01 Panna Cotta 1 x 16

34VT02 Individual Lemon Tart  1 x 12

27 www.disottofoods.co.ukTelephone: 020 8965 1853      fax: 020 8965 4355      email: sales@disotto.co.uk 26 Weight Defrost time Freezer to tableStorage time 
after defrosting

DESCRIPTION UNIT OF SALECODE

24J009 Lemon Delight 1 x 12

24J010 Orange Delight 1 x 12

22ME17 Pina Baby 1 x 8 

24J011 Coconut Delight 1 x 12

 80g  

 156g  

 136g  

Pina Baby
A natural half pineapple skin, filled with pineapple ice cream.

Orange Delight
A whole natural orange skin, filled with orange sorbet.

Coconut Delight
A natural half baby coconut shell, 

filled with coconut ice cream.

Crème Caramel
Rich egg custard baked onto a sauce of caramelised sugar.

Crema Catalana
Cinnamon flavoured ice cream with a traditional Catalan topping.

 95g  

Lemon Tart
Sweet pastry case filled with 

tangy lemon custard and 
dusted with icing sugar. Can 

be served hot or cold.

 96g   8 hrs   2 days

Chocolate Brownie Tray Bake
Rich chocolate brownie sprinkled with milk chocolate chunks.

 120g   8 hrs   3 days

Panna Cotta
A traditional Italian 

cooked cream dessert.

Lemon Delight
A whole natural lemon skin, filled 

with lemon sorbet.



DESCRIPTION UNIT OF SALECODE

22ME05 Punky 1 x 12 

22ME07 Vacky 1 x 12

22ME08 Zoo Loco 1 x 12 

22ME09 Barry 1 x 12

22ME01 Friky 1 x 12

22ME02 Kuaky 1 x 12

Friky

Kuaky Barry

Vacky

Zoo Loco

Children’s 
Menu
A selection of proven sellers, 

bringing some fun to your 
children’s menus.

28

Punky  35g  

 35g  

 35g  

 35g  

 35g  

 70g  

Weight Freezer to table

Friky 
Strawberry ice cream contained in 
a novelty souvenir toy.

Kuaky 
Chocolate ice cream contained in 
a novelty souvenir toy.

Zoo Loco 
Vanilla ice cream with a 
chocolate egg and a toy surprise!

Vacky, Barry & Punky 
Vanilla ice cream contained in  
a novelty souvenir toy.
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DESCRIPTION UNIT OF SALECODE
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68M033 Vero Gelato Pots  1 x 100 

68M034  Disotto Pots  1 x 100 

68M048 Waffle Basket 1 x 74

68M066 Waffle Cone - Medium 1 x 216

67D055 Dairy Long Life Mix 12 x 1ltr

65CA21 Roasted Nibbed Nuts 1 x 2kg

63SO02 Sugar Strands 1 x 1.5kg

68M010 Cadbury’s Flakes 1 x 144 

68M029 Carnival Cone 1 x 132

68M038 Fiesta Cone 1 x 360 

68M073 Florentine Wafer 1 x 200

68M046 Little Bear Wafer 2 x 200 

68M007 Oysters 1 x 36 

68M074 Rossini Wafers  1 x 280

68M005 Sugar Cone 1 x 225 

68M004 Tall Sugar Cone  1 x 120 

68M031 Teddy Top Cones 1 x 175 

68M037 TipTop Cone 1 x 432 

68M002 Twin Top Cone 1 x 180 

68M076 Sprinkle Waffle Cones 1 x 66

68M077 Bubblegum Waffle Cones 1 x 66

68M078 Mini Cones 1 x 378 

60FD15 Savoiardi Biscuits 12 x 400g

65CO01 Deluxe Topping Sauce - Chocolate 1 x 1kg 

65CO02 Deluxe Topping Sauce - Strawberry 1 x 1kg  

65CO03 Deluxe Topping Sauce - Caramel 1 x 1kg

65CO04 Deluxe Topping Sauce - Kiwi 1 x 1kg

65CO05 Deluxe Topping Sauce - Mint 1 x 1kg  

65CO06 Deluxe Topping Sauce - Amarena 1 x 1kg

65CO07 Deluxe Topping Sauce - Vanilla 1 x 1kg

65CO15  Deluxe Topping Sauce - Lampone 1 x 1kg 

65CO08 Deluxe Topping Sauce - Banana 1 x 1kg

65CO09 Deluxe Topping Sauce - Toffee 1 x 1kg  

65CO10 Deluxe Topping Sauce - Zabaione 1 x 1kg



DESCRIPTION UNIT OF SALECODE

Fine 
Dining
D eveloped for those customers who 

really do ‘eat with their eyes’ - fine 
dining combines both quality ingredients 
and fabulous presentation.
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 95g  

Weight Freezer to tableDefrost time 

23LP01 Crème Brûlée 1 x 20 

21FI18 Coconut Croquantin  1 x 8

21FI20 Coffee Croquantin  1 x 8

21FI19 Pistacchio Croquantin 1 x 8

21FI09 Tiramisú Glace 1 x 8  

35CD04 Babare’ 1 x 6

21FI21 Frisson (Shiver) 1 x 8

21FI03 Mango 1 x 8

 85g  

 85g  

 75g  

 105g  

“Quality 
ingredients, 
fabulous 
presentation

 150g   8 hours  85g  
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Mango
Coconut ice cream and mango sorbet with a heart of meringue  

and topped with a raspberry, a lychee and a kiwi slice.

Frisson
Raspberry & Mango Sorbets

Babare’
Sponge dome covered with delicate chocolate 

sauce with a heart of cream parfait.

Crème Brûlée
A vanilla custard base with a delicious caramelised 

brown sugar topping (requires browning).

Tiramisú Glacé
Tiramisú ice cream with mascarpone, on a sponge base, 

topped with cocoa powder.

Pistacchio Croquantin
Pistacchio ice cream with chocolate sauce centre enrobed  

with a milk chocolate praline coating.

Coconut Croquantin
Coconut ice cream with a centre 

of chocolate ice cream and grated 
coconut coating.

Coffee Croquantin
Rich coffee ice cream with a meringue 

heart, coated with nougatine.

 3 hours   2-3 days   130g



Grab 
and Go 
& Gluten 
Free
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DESCRIPTION UNIT OF SALECODE

36SS13 Gluten free Chewy Marshmallow Bar 1 x 40 
35RO51 Gluten Free Tiramisú  1 x 12 
35RO52 Almond & Hazelnut Crunch Gluten Free 1 x 12 
35RO53 Mixed Berries Mousse Gluten Free 1 x 12 
35RO54 Vegan Banana & Cocoa Delight Gluten and Lactose Free 1 x 12                                  
35RO55 Vegan Apricot & Almond Cake Lactose Free NOT Gluten Free 1 x 12 
35RO56 Tiramisú Cup 1 x 12 
35RO57 Cubella Tiramisú 1 x 9 
35RO58 Cubella Profiteroles 1 x 9 
35RO59 Cubella Meringata 1 x 9 
35RO60 Cubella Cappuccino 1 x 9 
35RO49 Babá Limoncello 1 x 10 
35RO50 Babá Tiramisú 1 x 10

Vegan Banana & Cocoa Delight
A tasty dessert with cocoa cream 

topped with banana cream mousse. 

Almond & Hazelnut Crunch
Gluten free dessert made of almond 

mousse topped with crunchy hazelnuts mix.

Telephone: 020 8965 1853      fax: 020 8965 4355      email: sales@disotto.co.uk 

 100g   2 hrs   3 days

 100g   2 hrs   3 days

Weight Defrost time Storage time 
after defrosting

 80g   2 hrs   3 days

 70g   2 hrs   3 days

 80g   2 hrs   3 days

 90g   2 hrs   3 days

Babá Limoncello
Classic rum babá with 

a limoncello cream filling

 100g   2 hrs   3 days

 100g   2 hrs   3 days

Babá Tiramisú
Classic rum babá 

filled with tiramisú cream.

Cubella Profiteroles
Four chantilly-cream puffs covered 

with cocoa cream.

Cubella Meringata
A crispy meringue dipped in 

a smooth filling made of fresh cream.

Cubella Cappuccino
A soft sponge cake soaked in coffee and 

dipped between two creams, a coffee 
cream and a milk cream. 

Cubella Tiramisú
A soft sponge cake soaked in coffee 
and dipped in a smooth filling of fresh 

mascarpone and cream.

Mixed Berries Mousse 
Gluten Free

A gluten free creamy mousse topped  
with mixed berries compote. 

Tiramisú Gluten Free
Gluten free traditional Italian classic 
dessert dusted with cocoa powder.

Chewy Marshmallow Bar with 
brown butter

Homemade marshmallow cream gets folded 
with gluten-free crispy rice puffs and mini 
marshmallows. Just a touch of the butter 
gets browned, but enough to bring up a 
subtle caramel note. A hint of sea salt 

makes it all come alive.

Vegan Apricot & Almond Cake
A tasty whole meal and almond baked 

dough with a sweet apricot heart.

Tiramisú Cup
Tasty Italian tiramisú recipe of sponge 
cake soaked in coffee topped with a 
smooth mascarpone cream dusted 

with cocoa powder.

 70g   2 hrs   3 days 2 hrs  

Vegan Gluten Free

 100g   2 hrs   3 days

 100g   2 hrs   3 days

 80g   2 hrs   3 days



Tiramisú Rustico
Real Tiramisú with pan spagna and real mascarpone.
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DESCRIPTION UNIT OF SALE

35RO40 Non Alcoholic Tiramisú Savoiardi 1 x 1 

35RO61 Tiramisú Big 1 x 1 

35RO22 Tiramisú Rustico 1 x 1 

35RO23 Tiramisú Savoiardi 1 x 1 

35EF02 Tiramisú Vaschetta 1 x 1 

35RO32 Tiramisú 3 Savoiardi  1 x 5 

35RO46 Tiramisú Tondo 1 x 12 

35RO51 Gluten Free Tiramisú  1 x 12 

35RO56 Tiramisú Cup 1 x 12 

Telephone: 020 8965 1853      fax: 020 8965 4355      email: sales@disotto.co.uk 

Non Alcoholic Tiramisú Savoiardi
Our rich Tiramisú with savoiardi biscuits and real mascarpone, 

but without the alcohol.

Tiramisú Vaschetta
Soft sponge soaked in coffee  

and filled with mascarpone cream, 
dusted with cocoa.

Tiramisú Tondo
Tiramisú round with two layers of sponge 
cake soaked with coffee and two layers 

of mascarpone based cream topped with 
cocoa powder.

Tiramisú Savoiardi
Real Tiramisú with savoiardi biscuits  

and real mascarpone.

Gluten Free Tiramisú
Gluten free traditional Italian classic 
dessert dusted with cocoa powder.

Tiramisú Big
Soft sponge soaked in coffee and filled with  

mascarpone cream, dusted with cocoa.

Tiramisú Cup
tasty Italian tiramisú recipe of sponge 
cake soaked in coffee topped with a 
smooth mascarpone cream dusted 

with cocoa powder.

Tiramisú 3 Savoiardi
Real Tiramisú with savoiardi biscuits  

and real mascarpone.

Our 
Tiramisú
A truly classic Italian dessert infused 

with coffee and liqueur, layered with a 
rich cheese filling and dusted with cocoa.

  

 70g   2 hrs   3 days

Supplied WholePre-portioned Weight Defrost time Storage time 
after defrosting

  

  

  

 100g   2 hrs   3 days

  

 100g   2 hrs   3 days

Gluten Free

CODE



DESCRIPTION UNIT OF SALECODE

22TE01 Cannolicchio 1 x 24  

22TE00 Cannolo 1 x 12 

35RO09 Crostata Frutti di Bosco 1 x 14 

35RO49 Babá Limoncello 1 x 10 

35RO50 Babá Tiramisú 1 x 10

Our 
Traditional 
Italian
A range of traditional desserts made to 

original recipes, which will not fail to 
impress even the most discerning palate.
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 40g   2 hrs   2 days

Weight Defrost time Storage time 
after defrosting Pre-portionedSupplied Whole

Cannolo
Traditional Sicilian 
aromatic rolled wafer 
filled with ricotta 
cream and 
chocolate drops.

Crostata Frutti 
di Bosco

Shortcrust pastry filled 
with chantilly cream and 
topped with a variety of 
delicious wild berries, 

dusted with icing sugar.

 8 hours       3 days

Cannolicchio
Traditional Sicilian small 

aromatic rolled wafer filled 
with ricotta cream and 

chocolate drops. 

Babá Tiramisú
Classic rum babá filled 
with tiramisú cream.

 100g   2 hrs   3 days

 100g   2 hrs   3 days

Babá Limoncello
Classic rum babá with a 
limoncello cream filling



DESCRIPTION UNIT OF SALECODE

35RO47 Torta Caprese 1 x 12 

24J042 Tartufo Cookies 1 x 12 

29AR04 Semifreddo Al Torroncino 1 x 12 

24J003 Tartufo Nero 1 x 12 

29AR03 Tartufo Amaretto 1 x 12 

26MD08 Tartufo Bianco 1 x 12 

29AR02 Tartufo Scuro 1 x 12 

27DP02 Tartufo limone e limoncello 1 x 12 

35CD05 Cassatina Gelato 1 x 16  

35EF11 Cassata Al Cioccolato 1 x 12 

28TO04 Cassata Pistacchio 1 x 12 

35EF07 Profiteroles Bianco Tray 1 x 24 

35RO41 Crostata di Mandorle 1 x 14 

35EF06 Profiteroles Scuro Tray 1 x 24 

35EF00 Trancio Amaretto 1 x 1 
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 80g  

 164g  

 105g   120g   105g  

 8 hours   3-5 days

 8 hours   3-5 days

 95g   90g  

 90g  

Weight Defrost time 
Storage time 
after defrosting Pre-portioned Freezer to tableSupplied Whole

 90g   8 hours     3 days

Torta Caprese
A traditional cake typical of Capri island. 

A soft chocolate cake with almonds, 
topped with powdered sugar.

Semifreddo Al Torroncino
Nougat ice cream and cream covered with 

crushed nougat and hazelnut praline.

Tartufo Scuro
Creamy Zabaione ice cream surrounded by a 
layer of chocolate hazelnut ice cream covered 
in cocoa powder and crunchy hazelnut pieces.

Cassatina Gelato
A wedge shaped slice of vanilla and 

pistacchio ice cream with candied fruit 
pieces, dipped in a chocolate sauce.

Tartufo Nero
Truffle shaped Zabaione and chocolate 

ice cream, rolled in crushed hazelnut and 
dusted with cocoa powder.

Tartufo Amaretto
An amaretto core covered with vanilla 

ice cream and rolled in crushed 
amaretto pieces.

Tartufo Bianco
Coffee ice cream centre surrounded by 

egg cream ice cream and covered with 
crushed meringue pieces.

Tartufo Cookies
An Oreo Cookie & Vanilla ice cream core  
rolled in crushed oreo cookies pieces.

Profiteroles Scuro Tray
Soft choux pastry filled with chantilly cream 

and covered with chocolate cream.

Cassata Al cioccolato
Traditional wedge shaped slice of vanilla 

and chocolate ice cream with cream 
and candied fruit.

Crostata di Mandorle
Soft pastry filled with a delicious mixture 
of almond and sugar. Covered with thin 

slices of almonds and dusted with sugar.

Profiteroles Bianco Tray
Soft choux pastry filled with chocolate cream and 

covered in a white chocolate cream.

Cassata Pistacchio
Traditional wedge shaped slice of vanilla 

and pistachio ice cream with cream 
and candied fruit.

 95g  

Tartufo Limone e Limoncello
A handmade masterpiece! Refreshing lemon 
gelato filled with the typical Limoncello liquor 

made with lemons from the Amalfi coast.  

 8 hours   3-5 days  

 8 hours   3-5 days  

Trancio Amaretto
Soft sponge cake filled with two layers 

of Pan di spagna and Amaretto Chantilly 
cream, decorated with whipped cream, 
decorated with whipped Chantilly cream 

and amaretto biscuits.



 8 hours   3 days  
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DESCRIPTION UNIT OF SALECODE

35EF03 Torta Della Nonna - Pre-cut 1 x 14 

35EF04 Torta Della Nonna - whole 1 x 1  

35RO06 Crostata Pera e Cioccolato  1 x 14  

35RO31 Mousse Cacao 1 x 12 

35RO43 Torta Limoncello  1 x 1 

35RO42 Crostata Ricotta 1 x 14 

30DV01 Casareccia Crema E Mele 1 x 12  

35RO13 Crostata Cioccolato 1 x 14 

35RO12 Crostata di Mele 1 x 14 

35RO14 Crostata Limone 1 x 14 

35RO45 Delizia Ricotta e Pere 1 x 12 

35EF01 Trancio Millefoglie 1 x 1 

35EF08 Wild Strawberry Cheese Cake 1 x 1 

 8 hours   3-5 days    
 8 hours   3-5 days  

 8 hours   3-5 days  

 8 hours   3-5 days  

 8 hours   3-5 days  

 8 hours   3-5 days  

 8 hours   3-5 days  

 8 hours   3-5 days  

 8 hours   3-5 days  

 8 hours   3-5 days  

Defrost time Storage time 
after defrosting Pre-portionedSupplied Whole

 8 hours   3-5 days  

Crostata Limone
Lemon cream in a soft shortcrust pastry.

Delizia Ricotta e Pere
Hazelnut meringue filled with ricotta 

cheese and pears.

Crostata Ricotta 
Soft pastry filled with ricotta cheese and raisins.

Crostata Pera e Cioccolato
Shortcrust pastry topped with rich chocolate cream and 

sliced fresh pears, sprinkled with chocolate shavings.

Wild Strawberry Cheesecake
Delicate cream cheese filling layered between two slices  

of sponge cake and decorated with strawberry puree 
and wild strawberries.

Crostata di Mele
Shortcrust pastry filled with apple purée 

and topped with slices of apple.

Crostata Cioccolato
Chocolate cream in a tasty shortcrust pastry.

Mousse Cacao
Chocolate mouse enriched with hazelnuts 

on a sponge base and covered  
with a layer of cocoa powder.

Trancio Millefoglie
Crispy layers of millefeuille filled with 

créme pâtissiére.

Casareccia Crema E Mele
Home made style cake filled with 

apple pieces and créme pâtissiére.

Torta Della Nonna
Shortcrust pastry filled with créme pâtissiére and covered with almonds,  

pine nuts and dusted with icing sugar.

Torta Limoncello
Soft pastry with a delicious Chantilly lemon 
cream, covered with a soft layer of sponge 

cake. All dusted with powdered sugar.



DESCRIPTION UNIT OF SALECODE

35CD02 Delizia al Caffe 1 x 6 

35CD03 Delizia al Limone 1 x 6  

35CD01 Ricotta e pera 1 x 15 

35CD04 Babare’ 1 x 6

Delizia al Limone
A traditional Italian zucotto 

sponge filled and covered with  
a lemon cream.

Ricotta e Pera
A ricotta cream with pear pieces sandwiched between a hazelnut 

biscuit sponge which is dusted with icing sugar.

Babare’
Sponge dome covered with delicate chocolate sauce 

with a heart of cream parfait.
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after defrosting Pre-portionedSupplied Whole

Delizia al Caffe
A traditional Italian zucotto 

sponge filled and covered with  
a coffee cream.

DESCRIPTION UNIT OF SALECODE

35RO65 Cheesecake alle Fragole 1 x 14 

35RO66 Semifreddo al Croccante 1 x 12

35RO67 Semifreddo al Pistacchio e Salsa ai Lamponi 1 x 12 

Semifreddo al Pistacchio 
e Salsa ai Lamponi

Delicious pistacchio cream with a soft sponge cake 
centre,with raspberry sauce on the top.

Cheesecake alle Fragole
A smooth cheesecake on a 

crunchy cookie layer, decorated 
with a strawberry sauce 
and wild strawberries.

Semifreddo al Croccante
A hazelnut-torrone crumble dipped in a 

vanilla ice-cream, decorated with a caramelised 
hazelnut crunch.

Telephone: 020 8965 1853      fax: 020 8965 4355      email: sales@disotto.co.uk 42 Freezer to table

 4-5 hours   2-3 days  

 90g  

 90g  

 4 hours   2-3 days   100g

 4 hours   2-3 days   100g

 5 hours   2-3 days   100g

 3 hours   2-3 days   130g



Indulgent 
Cakes & 
Cheesecakes
Produced to a high quality, the 

desserts are pre-portioned to help 
portion control, speed of service and  
reduce waste.
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 12 hours   3 days  

44

 12 hours   3 days  

 8 hours   3 days  

Defrost time Storage time 
after defrosting Pre-portioned

Baked Madagascan 
Vanilla Cheesecake

Creamy baked cheese with a 
hint of madagascan vanilla set 

on a digestive biscuit base.

Dark Chocolate & 
Raspberry Cheesecake

A digestive biscuit base topped 
with a rich dark chocolate & 

raspberry cheesecake, decorated 
with a dark chocolate glaze and 
a dusting of chocolate powder.

Telephone: 020 8965 1853      fax: 020 8965 4355      email: sales@disotto.co.uk 

 110g   2 hours   3 days 

Sherry Trifle
Sherry soaked vanilla sponge, 

creme anglaise and fruity compote 
layer finished with fresh cream 
and a raspberry fruit topping.

White Chocolate and 
Honeycomb Cheesecake

A chocolate flavoured biscuit base topped 
with a sweet white chocolate & mascarpone 

cheesecake studded with milk chocolate coated 
honeycomb pieces. Decorated with a rich 

dark chocolate glaze, milk chocolate coated 
honeycomb pieces and dark chocolate curls.

 12 hours   3 days  

DESCRIPTIONCODE UNIT OF SALE

36IN03 Baked White & Dark Chocolate Cheesecake 1 x 12  

36IN13 Chocolate, Orange & Mascarpone Cheesecake 1 x 12 

36IN00 Lemon & Mascarpone Cheesecake 1 x 12 

36IN11 White Chocolate & Passionfruit Cheesecake 1 x 12 

36IN08 Baked Madagascan Vanilla cheesecake 1 x 12 

36SD09 Banoffee Pie 1 x 12 

35PP01 Very Lemon Cheesecake 1 x 16  

35PP02 Sherry Trifle 1 x 16 

36IN19 Dark Chocolate & Raspberry Cheesecake 1 x 12 

36IN21 White Chocolate & Honeycomb Cheesecake 1 x 12

Chocolate, Orange, 
Mascarpone 
Cheesecake

A chocolate biscuit base 
topped with a rich dark 
chocolate and orange 

mascarpone cheesecake, 
decorated with a plain 

chocolate glaze and dark 
chocolate spaghetti.

 12 hours   3 days  

Banoffee Pie
Toffee and fresh bananas, 

topped with double cream and 
milk chocolate curls set on a 

digestive base.

 12 hours   3 days  

Very Lemon Cheesecake
Lemon cheesecake on 

a crisp digestive biscuit base.

Baked White & Dark Chocolate Cheesecake
A chocolate biscuit base topped with baked white and 

dark chocolate cheesecakes, decorated with contrasting 
marbled chocolate glazes.

 12 hours   3 days  

 120g   2 hours   3 days

Weight

Lemon & Mascarpone 
Cheesecake

A crisp digestive biscuit base 
topped with a lemon and 
mascarpone cheesecake, 
decorated with a smooth 

lemon curd cream scattered 
with roasted flaked almonds 

dusted with icing sugar.

White Chocolate & Passionfruit Cheesecake
A digestive biscuit base topped with a rich baked white chocolate 
cheesecake decorated with a seeded passion fruit curd topping.  

12 portions, pre-cut and interleaved.

 12 hours   3 days  



Strawberry Torte
Shortbread biscuit base 

topped with a smooth white 
chocolate cream layered with 
a vanilla sponge & strawberry 

compote. Decorated with 
strawberry compote & 

white chocolate shavings. 
12 portions, pre-cut and 

interleaved.

DESCRIPTION UNIT OF SALECODE

36IN01 Summer Fruits Cheesecake 1 x 12 

31EC15 Bramley Apple Pie 1 x 14 

35RO68 Cheesecake Choc Chip 1 x 14 

36IN06 Chocolate & Mascarpone Truffle 1 x 12 

36IN02 Simply Chocolate 1 x 12  

36IN16 Chocolate and Mint Contrast 1 x 12
Chocolate & 

Mascarpone Truffle
Chocolate biscuit base topped 

with a rich dark chocolate 
truffle, decorated with a 

layer of white chocolate & 
mascarpone cream, scattered 
with a layer of crushed amaretti 
biscuits. 12 portions, pre-cut 

and interleaved.

Simply Chocolate
A Chocolate brownie covered 
with a chocolate fudge sauce, 
topped with a dark chocolate 

mousse decorated with a 
scattering of milk chocolate 

shavings and a light  
sugar dusting.
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 12 hours   3-5 days  

 12 hours   3-5 days   8 hours   3-5 days

 12 hours   3 days  

 12 hours   3 days  

 8 hours   5 days   12 hours   3 days  

 12 hours   3 days  

DESCRIPTION UNIT OF SALECODE

34VD01 Tart Au Citron 1 x 14  

35RO64 Mini New York Cheesecake 1 x 12 

36IN20 Strawberry Torte 1 x 12 

36IN05 Plum, Fig & Pistacchio Sable 1 x 12 

30CC01 Plain Profiteroles & Chocolate Sauce 1 x 80 approx 

36IN17 Banoffee Cheesecake 1 x 12 

Defrost time Storage time 
after defrosting Pre-portionedSupplied Whole

Bramley Apple Pie
Chunks of Bramley apple 

encased in a golden sweet 
shortcrust pastry.

Cheesecake Choc Chip
A classic cheesecake on a 

sponge cake layer, enriched 
with chocolate chips.

Summer Fruits 
Cheesecake

A baked cheesecake on a 
biscuit base topped with 
blackcurrant filling and 

decorated with summer fruits. 
The sides of the cheesecake  
are rolled in biscuit crumb.

Mini New York 
Cheesecake

Creamy cheesecake on a 
crunchy cookie layer.

Tart Au Citron
Based on a traditional 
French recipe, sweet 

shortcrust pastry filled with 
a tangy lemon egg custard, 

dusted with icing sugar.

Plum, Fig & 
Pistacchio Sable

A shortbread biscuit base 
topped with a rich almond 

frangipan cream, decorated 
with plum and fig halves and 

finished with glazed flaked 
pistacchio nuts.

Plain Profiteroles & 
Chocolate Sauce

Choux pastry cases filled 
with chantilly cream. The 

chocolate sauce comes in a 
separate container.

Banoffee Cheesecake
A digestive biscuit base layered 
with toffee sauce topped with a 
rich baked banana cheesecake, 
decorated with a marbled white  

& dark chocolate glaze.

 12 hours   3 days  

Chocolate and 
Mint Contrast

Layers of chocolate sponge 
topped with dark and white 
chocolate & mint ganache, 
decorated with contrasting 

marbled chocolate glazes and 
dark chocolate curls.

 12 hours   3 days  

Weight

 4 hours   2-3 days  

 115g   1 hour   2-3 days



Sweet 
Street
Sweet Street Desserts offers an 

evolving, extraordinary selection of 
luscious gourmet cupcakes, desserts, 
gourmet pies, cakes, dessert bars, 
cheesecakes and much more.
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DESCRIPTION UNIT OF SALECODE

36SS01 Chocolate Loving Spoon Cake 1 x 14 

36SS03 Caramel Apple Granny 1 x 14 

36SS04 Key Lime Pie 1 x 14 

36SS05 Cookies & Cream Bash 1 x 14 

36SS06 Chocolate Peanut Butter Stack 1 x 8 

36SS07 Ricotta Brûlée Cheesecake 1 x 16 

36SS08 Classic Blueberry Cheese Brûlée 1 x 16 

36SD01 New York Baked Cheesecake 1 x 16 

36SS10 Raspberry White Chocolate Cheese Brûlée 1 x 14 

36SS11 Lemon Raspberry Crumb Bar 1 x 16 

36SS14 Peachberry Crumb Bar 1 x 8 

36SS13 Gluten free Chewy Marshmallow Bar 1 x 40
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Chocolate Loving Spoon Cake
A giant mouthful of chocolate pudding 

between two layers of dark, moist 
chocolate drenched chocolate cake.

Caramel Apple Granny
Buttery caramel and toffee-studded 

custard hug fresh Granny Smith apples 
piled high in our melt-in-the-mouth 

shortbread crust.

Ricotta Brûlée Cheesecake
Creamy, fluffy and feather-light, this 

favourite has just a whisper more texture 
than our other cheesecakes. Made with 

snowy-white ricotta, it’s slightly less 
sweet and lusciously rich. Bruléed for a 

fabulous finish.

Classic Blueberry Cheese Brûlée
White chocolate cheesecake artistically 

swirled with vibrant wild Maine 
blueberries that imbue their luscious 

flavour along with their prized antioxidant 
properties. Hand-fired and glazed.

Chewy Marshmallow Bar 
with brown butter

Homemade marshmallow cream gets 
folded with gluten-free crispy rice 

puffs and mini marshmallows. Just a 
touch of the butter gets browned, but 
enough to bring up a subtle caramel 

note. A hint of sea salt makes it  
all come alive.

New York Baked Cheesecake
Old fashioned vanilla style New York 

recipe baked cheesecake on 
a crunchy biscuit base.

Raspberry White Chocolate 
Cheese Brûlée

A silken smooth white chocolate cheese 
all a-swirl with vibrant raspberry.  

Hand-fired and glazed in simple elegance.

Chocolate Peanut Butter Stack
Ooh la la, the tastes and textures. Sweet 

and salty peanut butter crunch, light 
and creamy milk chocolate and buttery 
caramel, all layered twice on our lighter-

than-expected brownie cake hybrid. 
Finished with crunchy honey 

roasted peanuts.

Key Lime Pie
Authentic Florida Key Lime… tartly 

refreshing in a granola’d crust.

Cookies & Cream Bash
White and milk chocolate cream with 

chocolate cookie chunks, showered with 
dark chocolate drizzle.

Peachberry Crumb Bar
Peach & Blueberry compote which sits on top of a moist lemon 
semolina cake, ribboned with tart lemon curd. All sandwiched 

between a crisp buttery shortbread crust and crumble.

Lemon Raspberry Crumb Bar
Our refreshingly tart lemon curd graciously married with bright 

raspberries all sitting on a buttery cake and crisp crust. Finished 
with crunchy crumbs and a dusting of powdered sugar.

 12 hours   3-5 days  

 12 hours   3-5 days  

 12 hours   3-5 days   12 hours   3-5 days  

 12 hours   3-5 days  

Defrost time Storage time 
after defrosting Pre-portioned

 12 hours   3-5 days   12 hours   3-5 days  

 12 hours   3-5 days   12 hours   3-5 days  

 12 hours   3-5 days  

Gluten Free

 12 hours   3 days  

 2 hrs  



DiSotto Sticky Toffee Pudding
A traditionally made sticky toffee packed with dates 

and coated with lashings of butterscotch sauce.

DESCRIPTION UNIT OF SALECODE

35R035 Chocolate & Orange Soufflé 1 x 12 

35RO63 Soufflé al Cioccolato e Pistacchio 1 x 12 

35RO62 Soufflé al Cioccolato e Caramello 1 x 12  

35RO62 Chocolate Caramel Soufflé 1 x 12 

26RO17 Soufflé al Cioccolato 1 x 12  

20PR02 Disotto Sticky Toffee Pudding 1 x 24 

34VT01 Caramel Apple Cobbler 1 x 12 

30CD09 Treacle Pudding 1 x 12  

30CD08 Belgium Chocolate Pudding 1 x 12

Our Hot 
Desserts
Asimple way to serve a range of 

quality hot desserts - supplied in a 
microwaveable pot, complete with sauce. 
They can be heated from frozen if required.
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Please ask your account 
manager for best combinations 
for each product most suitable
ice-cream flavour.

Please note: Products may require 
longer or shorter cooking times
than stated.

Weight Oven temperature 
and cooking time

Microwave temperature 
and cooking time

Chocolate and Orange Soufflé
Rich chocolate soufflé with a chocolate and orange liquid centre.

 220g   800W - 1-1.5 mins

 100g   800W - 45 -60 secs

Belgian Chocolate Pudding
A dark chocolate pudding with Belgian chocolate sauce.

Soufflé al Cioccolato
Rich Chocolate dessert 

with liquid chocolate centre.

Treacle Pudding 
Flavoursome pudding coated 

with Golden Syrup.

Soufflé al Cioccolato 
e Caramello

Soft baked chocolate soufflé with a creamy 
warm centre of salted caramel butter.

Caramel Apple Cobbler
Sweet pastry case filled with a base 
of caramel custard and apples, then 
topped with crumble and toffee icing. 

Can be served hot or cold.

 220g   800W - 1-1.5 mins

 240g      800W - 45-60 secs

 100g   190°C - 4-5 mins

Soufflé al Cioccolato e Pistacchio
Soft baked chocolate soufflé 

with a creamy warm centre of pistacchio.

Microwave from frozen, 
temperature and cooking time

  100g   450W 60 secs

 220g   800W - 1-1.5 mins

  450W 60 secs   100g  
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Weight Storage time 
after defrosting

Microwave temperature 
and cooking timeSupplied Whole

DESCRIPTION UNIT OF SALECODE

35BD04 Chocolate Lave Cake with Raspberry 1 x 24 

35BD05 Chocolate Lava Cake with Caramel 1 x 24 

35BD01 Mini Pure Chocolate Lava Cake 1 x 48 

35BD02 Mini Chocolate & Raspberry Lava Cake 1 x 48 

35BD03 Mini Chocolate & Pear Lava Cake 1 x 48 

35BD07 Cherry Tartellini 1 x 24 

35BD06 Apple Tartellini 1 x 24 

35LT01 Mini doughnuts filled with Nutella 1 x 3kg 

35LT02 Mini doughnuts with Argentinian Caramel 1 x 3kg 

35LT03 Mini doughnuts filled with Crème Patisserie 1 x 3kg 

35LT04 Mini doughnuts filled with Apple & Raisin 1 x 3kg 

Chocolate Lave Cake 
with Raspberry

Mini chocolate lava cake melt 
with a raspberry centre.

Mini Chocolate &  
Raspberry Lava Cake

Mini chocolate lava cake melt 
with a raspberry centre.

Mini Chocolate & 
Pear Lava Cake

Mini chocolate lava cake melt 
with a pear centre.

Cherry Tartellini
Homemade style tartlet filled with delicious 

pieces of cherry and finished with  
a lovely crumble.

Chocolate Lava Cake 
with Caramel

A rich chocolate lava cake with 
a salted caramel centre.

Mini Pure Chocolate Lava Cake
Mini chocolate lava cake with 
a chocolate molten middle.

Apple Tartellini
Homemade style tartlet filled with delicious 

pieces of apple and finished with 
a lovely crumble.

DESCRIPTION UNIT OF SALECODE

25LA14 Honey & Cinnamon Pudding 1 x 18   

34VT00 Chocolate Brownie Tray Bake 1 x 1 

30CD07 Stem Ginger Pudding  1 x 12

25LA03 Sticky Toffee Pudding  1 x 18 

25LA15 Sicilian Lemon Pudding with Redcurrants 1 x 18

Honey and Cinnamon Pudding
Honey and Cinnamon sponge topped with rich butterscotch sauce.

Stem Ginger Pudding 
Ginger pudding with stem ginger sauce.

Sicilian Lemon Pudding 
with Redcurrants

A moist muffin pudding flavoured with 
Sicilian lemon oil and lemon, topped 

with redcurrant sauce.

 1018g   3 days  

 185g   800W - 1 min 10 secs

 220g   800W - 1-1.5 mins

 185g   800W - 1 min 10 secs

 195g   800W - 1 min 10 secs

Sticky Toffee Pudding
A traditionally made round sticky toffee 

pudding packed with toffee fudge pieces 
with lashings of toffee sauce.

Chocolate Brownie Tray Bake
Rich chocolate brownie sprinkled 

with milk chocolate chunks.

Mini doughnuts filled with Nutella
soft parcels of dough made from potatoes  

filled with hazelnut and cocoa.

Mini doughnuts filled with 
Crème Patisserie

Soft parcels of dough made from potatoes 
filled with Crème Patisserie.

Mini doughnuts filled with 
Apple & Raisin

Soft parcels of dough made from potatoes 
filled with apple & raisin.

Mini doughnuts with 
Argentinian Caramel

Soft parcels of dough made from potatoes 
filled with caramel sauce.

  800W-900W 35-40 secs   90g   800W-900W 35-40 secs   90g   800W-900W 20-25 secs   25g

Microwave from frozen, 
temperature and cooking time

  800W-900W 20-25 secs   28g

  800W-900W 20-25 secs   28g

Deep Fried from frozen 
and cooking time

  2-3 mins

  2-3 mins

  800W-900W 50 secs   70g   800W-900W 50 secs   70g



Coffee Shop, 
Bakery, 
Viennoiserie 
& Breads

AA range of more traditional cakes and 
cheesecakes that make an ideal  

selection for coffee shops, tea rooms or  
hotel lounge menus. Selected for their 
outstanding value, this range still comes  
with the DiSotto guarantee of quality.

 www.disottofoods.co.uk54 55 3-5 days   12 hours  Storage time 
after defrostingDefrost time Supplied WholePre-portioned

Lemon Cake
A moist lemon sponge sandwiched and 
decorated with a lemon icing.

DESCRIPTION UNIT OF SALECODE

30CC06 Lattice Apple Pie 1 x 12 
30CD03 Lemon Cake 1 x 1 
36SS11 Lemon Raspberry Crumb Bar 1 x 16 
36SS14 Peachberry Crumb Bar 1 x 8 
30CD14 Peanut Butter Millionaires Cake 1 x 16 
30CD15 Sticky Toffee Pudding Cake 1 x 16 
30CD16 Black Forest Gateau 1 x 16

Lattice Apple Pie
A butter pastry deep dish pie filled with 

apples and sultanas, finished with a butter 
pastry lattice lid and apricot glaze.

Peanut Butter Millionaires Cake
Layers of Chocolate and Toffee sponge 
cake sandwich and thick peanut butter 
caramel filling. Coated in a rich Belgian 

Chocolate Ganache and decorated with 
sidewalls of roasted peanut nibs and 

chocolate Coated Honeycomb.

Black Forest Gateau
Triple layered Belgian chocolate sponge cake, 
edged with Belgian chocolate shavings and 

filled with fresh cream and a sweet black 
cherry compote, topped with more fresh 
cream rosettes and decorated with whole 
black amarena cherries, Belgian chocolate 

shards and a light cocoa dusting.

Peachberry Crumb Bar
Peach & Blueberry compote which 

sits on top of a moist lemon semolina 
cake, ribboned with tart lemon curd. All 

sandwiched between a crisp buttery 
shortbread crust and crumble.

Lemon Raspberry Crumb Bar
Our refreshingly tart lemon curd 
graciously married with bright 

raspberries all sitting  
on a buttery cake and crisp crust. 

Finished with crunchy crumbs and a 
dusting of powdered sugar.

 12 hours   3-5 days   3 days   12 hours   12 hours   3-5 days  

Sticky Toffee Pudding Cake
Made from a traditional lake district recipe, has a sponge 

ladened with dates, sticky toffee butter icing , topped with gold 
rolled chopped dates and sticky caramel sauce.

 3-5 days   12 hours  

 3-5 days   12 hours  

 3-5 days   12 hours  



DESCRIPTIONCODE

30CD01 Coffee Shop Chocolate Fudge Cake 1 x 1  

30CD04 Carrot Cake 1 x 1 

30CC04 Pecan Pie 1 x 12 

30CC02 Strawberry Log Cheesecake 1 x 1
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 3-5 days   12 hours  

 3-5 days   12 hours  

 3-5 days   12 hours  

 3-5 days   12 hours  

 3-5 days   12 hours  

 3-5 days   12 hours  

 3-5 days   12 hours  

 3-5 days   12 hours  

Victoria Sponge
Two layers of moist sponge sandwiched 

with buttercream and jam.

UNIT OF SALE DESCRIPTION UNIT OF SALECODE

30CD11 Red Velvet Cake 1 X 16  

30CD10 Date & Walnut Cake 1 x 1 

36IN15 Chocolate Fudge Cake 1 x 16 

30CD02 Victoria Sponge 1 x 1 

Coffee Shop Chocolate 
Fudge Cake

Moist, rich chocolate fudge sponge with a 
chocolate fudge filling and coating.

Carrot Cake
A deep two layered, moist carrot cake, filled 

and iced with a delicious cream cheese icing, 
surrounded with nibbled hazelnuts.

Strawberry Log 
Cheesecake

Traditional baked cheesecake 
with a strawberry fruit topping.

Pecan Pie
Shortcrust pastry generously topped 

with pecan nuts and treacle.

Red Velvet Cake
A visually stunning red velvet cake with  

white butter icing finished in the traditional manner 
with a light sprinkling of red velvet sponge crumbs.

Luxury Chocolate 
Fudge Cake

Moist chocolate sponge 
sandwiched and topped with 

rich fudge icing.

Date & Walnut Cake
A date and walnut flavoured sponge cake 

with a caramel flavoured filling and topping. 
Decorated with walnuts.

Storage time 
after defrostingDefrost time Supplied WholePre-portioned



Focaccia Stirata

Traditional Italian 
Breads & Focaccia
These products are supplied fully cooked. 
Just defrost for 30 minutes at room temperature and for 
the best results, warm the product for two minutes.
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Montanarina CottaFocaccia Alle Olive

Focaccia Pomodorini

Focaccia Alle Cipolle

Bastoncino con PancettaFocaccia Stirata Allo Squacquerone Romagnolo

Pane all’ Acqua

Pane alle Patate

Bastoncino Alle Olive

Focaccia Bassini PalaMontanarina Cereali

DESCRIPTION UNIT OF SALECODE

40BA01 Pane alle Patate 22 x 360g 
40BA19 Focaccia al Rosmarino 10 x 730g 
40BA21 Focaccia Alle Olive 5 x 750g 
40BA20 Focaccia ai Pomodorini 10 x 775g 
40BA11 Focaccia Stirata 9 x 300g 
40BA12 Focaccia Stirata Squacquerone 8 x 400g 
40BA10 Focaccia alla Cipolla 5 x 700g 
40BA04 Montanarina Cotta 17x110g 
40BA05 Montanarina Cotta Cereali 17x110g 
40BA06 Foccaccia Bassini Pala 6x450g 
40BA02 Bastoncino alle Olive 25 x 100g 
40BA03 Bastoncino con Pancetta 25 x 100g 
40BA18 Pane all’ Acqua 9 x 560g

Oven temperature 
and cooking timeBake from frozen

   200°C - 7 mins

Defrost time 

   210°C - 11 mins   210°C - 11 mins

   210°C - 11 mins

   170°C - 40 mins

   170°C - 40 mins

   210°C - 11 mins

   210°C - 11 mins

   210°C - 11 mins

   200°C - 7 mins

   30 mins   170°C - 2 mins

   30 mins   170°C - 2 mins

   30 mins   170°C - 2 mins
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Pain Au Chocolat

Chocolate Croissant

Straight Butter Croissant

 1 day     170°C - 18-20 mins

 1 day     170°C - 18-20 mins 1 day     170°C - 18-20 mins

 1 day     170°C - 15-18 mins

Pain Aux Raisins

Vegan Croissant

DESCRIPTION UNIT OF SALECODE

39DE21 Jumbo Butter Croissant 80 x 90g 
39DE05 Chocolate Croissant  48 x 90g 
39DE00 Straight Butter Croissant 50 x 70g 
39DE01 Pain Au Chocolat 60 x 80g 
30SG11 Vegan Croissant 50 x 70g 
39DE06 Assorted Mini Viennoiserie 120 x 25g 
39DE02 Pain Aux Raisins 60 x 96g 
39DE04 Almond Croissant 48 x 95g 
39DE08 Half White Baguette 45 x 125g 
39DE13 Assorted Mini Banqueting rolls 90 x 35g 
39DE07 Rustic Twist  48 x 130g 
39DE11 White Petit Pain 70 x 55g 
39DE19 Plain Panini  55 x 105g 
39DE22 Large Ciabatta 33 x 265g 
39DE10 Sandwich Ciabatta 60 x 100g 

 1 day     200°C - 10 mins

Assorted Mini Banqueting rollsJumbo Butter Croissant

Large Ciabatta

Half White Baguette

White Petit Pain

Rustic Twist

Sandwich Ciabatta

 1 day     190°C - 5-6 mins

Plain PaniniAssorted Mini Viennoiserie

 1 day     170°C - 13-16 mins

Almond Croissant

 1 day     180°C - 18-20 mins  1 day     180°C - 15-20 mins

Storage time 
after defrosting

Oven temperature 
and cooking time

 1 day     200°C - 9-11 mins  1 day     200°C - 2 mins

 1 day     200°C - 8-10 mins

 1 day     200°C - 8-10 mins

 1 day     200°C - 10-12 mins

Bake from frozen Vegan



DESCRIPTION UNIT OF SALECODE

30SG01 Sfogliatella Riccia 1 x 45 

30SG02 Pastierina di grano 1 x 24  

30SG03 Pastiera di grano 1 x 1.5kg 

30SG04 Pan Wurstel 1 x 30 

30SG05 Calzone Mozzarella e Pomodoro 1 x 30 

30SG06 Calzone Prosciutto Mozzarella e Pomodoro 1 x 30  

30SG07 Menegotto Crema 1 x 60  

30SG08 Menegotto Ciock 1 x 60  

30SG09 Flauto Ciock e Crema 1 x 50  

30SG10 Flauto Ciock 1 x 50 

Our 
Neapolitan 
Specialities
Specialists in bakery products that are ready 

for use in few minutes. Chosen by many 
types of professional operators: bars, cake shops, 
bakeries, restaurants, hotels and snack bars.
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Pastiera di grano
Classic Neapolitan soft pastry cake filled with  
ricotta cheese and orange peels

Sfogliatella Riccia
Filo pastry filled with ricotta and candied  
fruits. A classic all the way from Naples!

Pan Wurstel
Pan Wrustel: Italian style sausage roll 

filled with frankfurter sausage

Calzone Mozzarella e Pomodoro
Calzone pomodoro e mozzarella:  

small Italian calzone filled with tomato  
and mozzarella

Menegotto Ciock
Square shape puff pastry filled 

with chocolate cream.

Calzone Prosciutto 
Mozzarella e Pomodoro

Calzone pomodoro mozzarella e 
prosciutto: small Italian calzone filled 
with ham, tomato, and mozzarella

Pastierina di grano
Individual portion of our classic Neapolitan 
soft pastry cake filled with ricotta cheese 

and orange peels

Pastiera di grano
Classic Neapolitan soft pastry cake filled 

with ricotta cheese and orange peels

Menegotto Crema
Square shape puff pastry filled 

with cream patisserie.

Flauto Ciock e Crema
Chocolate and cream patisserie “turnover”.

Flauto Ciock
A Chocolate patisserie “turnover”.

 3-5 days   12 hours   

 100g   3-5 days   12 hours 130g     200°C - 40 mins

 160g     200°C - 20/25 mins

 125g     200°C - 20/25 mins

 125g     200°C - 20/25 mins

 85g     200°C - 15/20 mins

 85g     200°C - 15/20 mins  85g     200°C - 15/20 mins

 85g     200°C - 15/20 mins

Oven temperature 
and cooking timeBake from frozenDefrost time Storage time 

after defrosting
Supplied Whole

  3-5 days   12 hours   



DESCRIPTION UNIT OF SALECODE

60CA08 Decaffeinated Pods 1 box x 150 

60CA01 Espresso Crema 6 x 1kg  

60CA02 Miscela Bar 6 x 1kg 

60CA04 Espresso Crema 250g Tin 12 x 250g 

60CA05 Decaffeinato 250g Tin 12 x 250g 

Coffee & 
Biscotti
We are proud to provide our customers 

with four generations of tradition 
and experience combined with the latest 
manufacturing equipment.
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60% Arabica60% Arabica

80% Arabica

DESCRIPTION UNIT OF SALECODE

60FD01 Apolline al Pistacchio 6 x 200g 

60FD02 Apollina alla Nocciola 6 x 200g 

60FD03 Cannolino Siciliano Nocciola 6 x 200g 

60FD04 Cannolino Siciliano Limone 6 x 200g 

60FD05 Cannolino siciliano al pistacchio 6 x 200g 

60FD06 Cannolo sfoglia allo zabaione 6 x 200g 

60FD07 Cuoricini con glassa al cacao 6 x 200g 

60FD08 Dolcetto cocco e cacao 6 x 200g 

60FD09 Ricciarelli 6 x 200g 

60FD10 Pasticceria 6 x 200g 

60FD11 Cantuccio alle Mandorle 6 x 200g 

60FD12 Bocconcino all’ Amarena 6 x 200g 

60FD13 Sigaretta Nocciola 6 x 200g 

60FD14 Barchette con Crema Nocciola 6 x 200g

Cannolino siciliano al pistacchio Barchette con Crema Nocciola

Apolline al Pistacchio

Cuoricini con glassa al cacao

Apollina alla Nocciola

Telephone: 020 8965 1853      fax: 020 8965 4355      email: sales@disotto.co.uk 

Cannolo sfoglia allo zabaione

Miscela Bar
A blend made by premium quality 

Arabica coffee beans, coming from 
India, Centre and South America 

and with a percentage of selected 
Robusta coming mainly from South 
America. It is a very well balanced 

blend, with a low acidity, ideal 
for espresso as well as for any 
speciality coffee which requires 

blending with milk. It has a sweet, 
almost syrupy taste with a nutty 
and persistent aftertaste and a 
cream with a compact texture.

Decaffeinated pods
Suitable for every moment of the 
day, it is the classic taste of Italian 

coffee with a spicy aftertaste of 
cocoa and a vague scent of dried 
plum. It reveals a good aromatic 

persistency and an  
elegant sweetness.

Espresso Crema
A blend made by premium quality 

selected Arabica and Robusta 
coffee beans, with fine and pleasant 

scents, slightly acidulous, at the 
same time sweet and palatable. 

Indicated for the early afternoon and 
the evening, it’s pleasant also like a 

long coffee “Americano”.



DESCRIPTIONCODE

40FG241 Melanzane Parmigiana 2 x 2kg

40TE04 Arancina Funghi 15 x 200g

40TE02 Arancina Prosciutto (Burro) 15 x 200g 

40TE19 Arancina Spinach 15 x 200g

40TE03 Arancina Ragu (Carne) 15 x 200g

40TE07 Arancini di riso Mignon 1kg 40 pz/kg 

40TE22 Fiori Di Zucca Mozzarella & Prosciutto 1 x 1.5kg  

41FG76 Breaded Crab Claws 1 x 1kg

41FG104 Battered Squid Rings 1 x 500g 

40TE15 Orzotto con peperoni  1 x 1kg

40TE16 Falafel  1 x 1kg

40TE17 Mac n cheese  1 x 1kg

40TE18 Parmigiana nuggets  1 x 1kg

40TE20 Blonde - Crisp Polenta  1 x 1kg 

40TE08 Olive Ascolane Con Ripieno Di Carne 1kg 54 pz/kg 

41FG216 Frogs Legs 1 x 1kg 

40TE23 Fiori Di Zucca Mozzarella & Anchovies 1 x 1.5kg

40TE21 Gorgonzola Stick 1 x 1kg

UNIT OF SALE
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Appetisers & 
Accompaniments

Perfect starters and accompaniments, 
selected for quality and plate appeal.

 12 hours   160°C - 60 mins

Oven temperature 
and cooking time

Microwave temperature 
and cooking timeDefrost time Deep Fried and

cooking time

  3-4 mins

  3-4 mins

 200°C - 8-10 mins    5 mins

 12 hours   180°C - 15-20 mins   800W - 2 mins 

 12 hours   180°C - 15-20 mins   800W - 2 mins 

  3-4 mins

Olive ascolane con ripieno di carne
Possibly the most renowned appetizers to be 
found in restaurants throughout Italy for the 

classic Aperetivo! Green pitted olives covered 
in breadcrumbs stuffed with a selection of 

beef, pork and mortadella. When cooked the 
cheese melts!

Melanzane Parmigiana
From Milan to Naples this dish changes a lot! What we have 
selected for you is the classic baked version with layers of 

aubergine, tomato sauce, basil and mozzarella.

Gorgonzola Stick
Breaded ready to fry milk base with 

gorgonzola cheese sticks.

Arancina Spinaci
Typical Palermo speciality. Saffron 

infused rice ball filled with mozzarella 
cheese and spinach leafs.

Frogs Legs
Perfect as an appetiser or accompaniment.

 12 hours   180°C - 15-20 mins   800W - 2 mins 

Arancini di riso Mignon
Small version of the classic arancini. 

This is filled with rice in tomato sauce, 
mushrooms and carrots.

Arancini Funghi
Typical Palermo speciality. Saffron infused rice 

ball filled with mozzarella, mushrooms and 
béchamel sauce coated in breadcrumbs.

Arancina Prosciutto (Burro)
Typical Palermo speciality. Saffron infused rice 

ball filled with mozzarella, parma ham and 
béchamel sauce coated in breadcrumbs.

Fiori di Zucca alle alici
Mouth-watering battered courgette flowers 

filled with anchovies and mozzarella.

Parmigiana nuggets
Breaded bites of traditional aubergine 
parmigiana  coated in breadcrumbs.

Falafel
Breaded classic falafel bites 

made of chick-pea.

Mac n Cheese
Breaded pasta and cheese nibbles.

Blonde - Crisp Polenta
Typical from north of Italy, polenta 

breaded bites

Arancina Ragu (Carne)
Typical Palermo speciality. Saffron infused 

rice ball filled with Ragu (minced meat 
and peas) coated in breadcrumbs.

Orzotto
Breaded barley and red peppers nibbles

  3-4 mins

  3-4 mins  3-4 mins

  3-4 mins

  3-4 mins

  3-4 mins

 12 hours   180°C - 15-20 mins   800W - 2 mins 



Italian Pizza 
& Pasta
Very high quality pizza dough and 

filled pasta imported from Italy. These 
products are completely natural and there is 
no simpler way to create great pasta without 
compromising on quality.
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and cooking timeDefrost time 

DESCRIPTION UNIT OF SALECODE

40SV06 12” Pizza Base - Tomato 1 x 14

40SV05 12” Pizza Base - White 1 x 20

40DB02 Doughballs 40 x 170g

40DB03 Doughballs 40 x 210g

40DB04 11” Gluten Free Pizza bases 1 x 10 

40BA13 Lingua Funghi e Prosciutto Cotto 10 x 260g 

40BA15 Lingua Pomodoro 10 x 210g 

40BA16 Lingua Carciofi e Funghi 10 x 260g 

40BA17 Lingua Margherita 10 x 240g

“DiSotto pizza 
bases, simply 
magnifico.

 12 hours  

   20 mins   220°C - 5 mins    20 mins   220°C - 5 mins

Lingua Margherita

Lingua alle Olive

Lingua Funghi e Prosciutto Cotto

   20 mins   220°C - 5 mins



Lasagne Caserecce
Traditional 5 layer lasagne made with 

a rich ragu of beef and pork.
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 12 hours   180°C - 45 mins

 180°C - 30 mins

  4-5 mins

  4-5 mins

  7 mins

DESCRIPTION UNIT OF SALECODE

Filled Pasta

40FG137 Quadrotti di Mare ai Crostacei 1 x 3kg 

40FG235 Cuori Rossi con Mozzarella di Bufala, Pomodoro e Basilico 1 x 3kg 

40FG233 Ravioli alla Rucola 1 x 3kg 

40FG240 Lasagne Caserecce 2 x 2.5kg 

40FG236 Tortelli al Cinghiale 1 x 3kg 

40FG129 Cannelloni Ricotta e spinaci IQF 1 x 3kg 

40FG134 Ravioli Alla Bolognese 1 x 3kg 

40FG131 Tortelloni Ricotta e Spinaci 1 x 3kg 

40FG245 Tortelli con Asparagi 1 x 3kg  

40FG246 Raviolacci con Porcini (whole wheat pasta) 1 x 3kg

  4-5 mins

  5 mins

Oven temperature 
and cooking timeDefrost time Boiling water 

and cooking time

Ravioli alla Rucola
Rocket, ricotta cheese, grana 
padano d.o.p. cheese ravioli

Quadrotti di 
Mare ai Crostacei

Mixed Seafood Large Ravioli

Cuori Rossi
Red heart shaped pasta filled with buffalo mozzarella 

tomato and basil.

Tortelli Cinghiale
Folded rustic ravioli filled with  

wild boar and herbs.Cannelloni Ricotta e spinaci
Filled with ricotta cheese, spinach, 

grana padano cheese.
Ravioli Alla Bolognese

Ravioli filled with beef ragu.

Raviolacci con Porcini
Large, well filled ravioli filled with ricotta and 

pieces of porcini mushroom.

Tortelli con Asparagi
A large ravioli well filled with 

ricotta and pieces of asparagus.  
The pasta is speckled with 

dried asparagus.

  4 mins

  5 mins



DESCRIPTIONCODE

40FG232 Grantortellone Funghi Porcini 1 x 3kg 

40FG243 Tagliatelle 1 x 1.5kg 

40FG244 Orecchiette 1 x 3kg 

40FG242 Pappardelle 1 x 1.5kg 

40FG152 Raviolacci ai Funghi Porcini 1 x 3kg

40FG150 Tortelloni Giganti Astice e Granchio 1 x 3kg

40FG135 Tortelloni Giganti Ricotta e Spinaci 1 x 3kg

UNIT OF SALE DESCRIPTION UNIT OF SALECODE

40FG238 Lunette al Tartufo 1 x 3kg 

40FG239 Fiocchi Formaggio e Pere 1 x 3kg 

40FG221 Rettangoli Salmone 1 x 3kg

40FG132 Tortellacci Ricotta e Spinaci 1 x 3kg 

40FG136 Gnocchi Di Patate 10 x 1kg

40FG143 Gnocchi Verdi di Patate 10 x 1kg

40FG149 Lasagne Sheets 5 x 2kg
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  4-5 mins

  4-5 mins

  4-5 mins  4-5 mins

  4-5 mins

  5 mins

  3 mins

  3 mins

Oven temperature 
and cooking timeDefrost time Boiling water 

and cooking time

Grantortellone Porcini
Large Tortellone filled with porcini mushrooms.

Pappardelle
Wide ribbon pasta best served with rich meat sauce.

Tagliatelle
Pasta ribbons traditionally served with ragu.

Orecchiette
Little ears. Non egg pasta 

from Puglia.

Rettangoli al 
Salmone

Pink pasta filled with salmon, 
dill and mascarpone cheese.

Tortellacci ricotta and spinach
Large ravioli filled with ricotta and chopped spinach.

Lunette al tartufo
Small disc pasta filled with ricotta cheese 

and black truffles.

Fiocchi formaggio e pere
Pasta parcels filled with cheese and pears.



Fish & 
Seafood
We offer a wide range of whole and 

portioned fish and seafood. As with  
our dessert range these have been sourced 
for quality and come with the reassurance  
we are sure you have come to expect.

DiSotto... serving the ocean’s finest.
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Whole Sea Bass

CODE

DESCRIPTION UNIT OF SALECODE

40FG20 Whole Cooked Lobster 350gm 1 x 10  

41FG127 Langoustine - 16/20 1 x 1kg

41FG49 Langoustine - 8/12 1 x 1kg

Lobster & Langoustines

DESCRIPTION UNIT OF SALE

41FG61 Half Shell Clams 1 x 1kg

41FG59 Seafood Cocktail 1 x 1kg

41FG74 Luxury seafood Cocktail 1 x 1kg

41FG217 Cooked Clam Meat 1 x 454g

41FG27 Crabmeat - 50/50 1 x 454g

41FG46 White Crabmeat 1 x 454g

41FG24 Baby Cuttlefish 1 x 1kg

40FG03 Whole Shell Mussels 5 x 1kg

41FG50 Half Shell Mussels 1 x 1kg

41FG60 Mussel Meat 1 x 454g

41FG117 Block Whole Octopus NOM 1 x 2-3kg

41FG161 Block Whole Octopus NOM 1 x 3-4kg

41FG18 BAG Baby Octopus 1 x 1kg

41FG51 Block Whole Octopus NOM 1 x 1-2kg

41FG110 Queen Scallops Roe On 1 x 1kg

41FG111 King Scallops Roe On 1 x 1kg 

41FG197 King Scallops Roe Off 1 x 1kg

41FG140 U10 Squid Tubes 1 x 1kg

41FG149 Californian Baby Squid 1 x 454g

41FG69  Tentacle Squid 21/40 1 x 1kg

41FG70 Tentacle Squid 11/20 1 x 1kg 

41FG39 Squid Tubes - U5 1 x 1kg

41FG26 Crabsticks 1 x 1kg

41FG91 Blanchbait 1 x 454g 

41FG38 Whitebait 1 x 454g 

41FG62 Whole Shell Clams 1 x 1kg

Shellfish & Seafood



We also stock a wide 
range of block and IQF 
prawns - if you have 
any questions regarding 
sizing or count please 
speak to your telesales 
representative.

Due to seasonal variances, 
pack size may vary.
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DESCRIPTION UNIT OF SALECODE

41FG121 CPTO King Prawn 31/40 1 x 1kg

41FG122 800g Block RHSO King Prawn - U5 1 x 800g

41FG171 RHSO King Prawn IQF U5 1 x 908g

41FG172 RHSO King Prawn IQF 8/12 1 x 908g

41FG174 Head On Black Tiger Prawn 13/15 1 x 1kg

41FG175 Head On Black Tiger Prawn 8/12  1 x 1kg

41FG181 BLOCK RHSO King Prawn - 6/8 1 x 800g

41FG195 BAG Deveined Blk Tiger 16/20 1 x 1kg

41FG196 RHSO King Prawn IQF 6/8 1 x 908g

41FG21 Crevettes - 20/30 1 x 2kg

41FG214 RHSO King Prawns IQF 13/15 1 x 908g

41FG42 800g Block RHSO King Prawns - 8/12 1 x 800g

41FG44 P+D Blk Tiger Tail On 16/20 1 x 1kg

41FG63 Peeled Prawns 150/250 1 x 2kg

41FG71 Crevettes 10/20 1 x 2kg

41FG153 Deveined Blk Tiger IQF26/30 1 x 1kg

41FG173 Head On Black Tiger Prawn 16/20 1 x 1kg

41FG180 Block RHSO King Prawn - 16/20  1 x 800g

41FG45 Luxury Prawns 125/175 1 x 2.5kg

Prawns

Supreme Scampi

DESCRIPTION UNIT OF SALECODE

41FG76 Breaded Crab Claws 1 x 1kg

40VF02 Smoked Haddock & Spring Onion Fishcakes  24 x 85g

41FG169 Breaded Lemon Sole Goujons 1 x 454g

41FG47 Jumbo Scampi - 20/30 1 x 454g

41FG53 Supreme Scampi 10/20 1 x 454g

41FG68 Breaded Scampi 1 x 454g

41FG104 Battered Squid Rings 1 x 500g

Peeled, Breaded & Battered

CODE DESCRIPTION UNIT OF SALE

41FG92 Scottish Sliced Smoked Salmon 1 x 454g

41FG31 Smoked Salmon Trimmings 1 x 250g

40FG162 Cod Loins - 6oz 5 x 1kg

40FG93 Vietnamese Seabass Fillets 1 x 5kg

40FG23 Haddock Fillets 8/10oz 1 x 4.54kg

40FG52 Swordfish Steaks 8/10oz 1 x 4.54kg

40FG58 Seabass Fillets 80/120g 1 x 5kg

40FG64 Halibut Steaks 8/10 oz 1 x 4.54kg

40FG89 Monkfish Fillets 200/400g 1 x 5kg

40FG90 Salmon Fillets 6/7 oz 1 x 10

40FG13 Tuna Supremes 6/7oz 1 x 5kg

40FG10 Dover Sole - 16/18 1 x 10kg

40FG14 Portuguese Sardines 5 x 1kg

40FG22 Lemon Sole Fillets140/170g 1 x 4.54kg

40FG28 Dover Sole - 18/20 1 x 10kg

41FG25 Rainbow Trout - 9/11oz 1 x 2.5kg

40FG57 Whole Seabass 16/18oz 1 x 5kg 

41FG95 Hake Fillets 6/8oz 1 x 4.54kg 

40FG24 Tilapia Fillets 6/8oz 5 x 1kg 

Whole Fish Steaks & Fillets

King Prawns (cooked)

Smoked Haddock & Spring Onion Fishcakes



Menu Service, 
NPD Bespoke 
Opportunities
DiSotto are pleased to be able to offer a 

bespoke Menu Design Service where 
your own personal menu can be created 
with your selection of products/pricing and 
incorporating your business’s identity.

We can even add your homemade desserts, beverages and liqueur 
coffee - in fact we encourage it! We believe your end of evening menu 
should encompass an offer that leaves everyone with a choice greatly 
enhancing your opportunity to maximise this very important but often 
overlooked revenue opportunity.

In fact we find that where we place a DiSotto Dessert Menu, on average 
our customers see a 30%+ increase in sales from this introduction 
where there was no dedicated image menu in place previously.

Our Territory Sales Managers are experts in advising those products that 
offer the greatest appeal in each sector and in advising on layout and 
even pricing if you require it.

Give the menu service a try and see the significant benefits for yourself.

Bespoke Opportunities

Our state of the art production facility & development 
kitchen has given us the capacity to produce our ice 
cream, frozen yoghurt and sorbets on a larger scale 
enabling us to work closely with our customers on 
all levels by working together with our New Product 
Development Team. We are proud to offer a bespoke 
service to any existing or potential customer in order to 
satisfy any requirements and also to work with you offering 
our expertise wherever we can.

DESCRIPTION UNIT OF SALECODE

40FG65 Broccoli Florets  4 x 2.5kg

41FG113 Cubed Porcini Mushrooms 1 x 1kg

40FG05 French Beans Extra Fine 4 x 2.5kg

40FG86 Garden Peas 4 x 2.5kg

41FG04 Green Asparagus 1 x 1kg

40FG04 Leaf Spinach - Block  4 x 2.5kg

40FG66 Leaf Spinach Portions  4 x 2.5kg

40FG151 Peeled Garlic Cloves 5 x 1kg

40FG189 Petit Pois 4 x 2.5kg

41FG112 Whole Porcini Mushrooms 1 x 1kg

41FG03 Woodland Mushroom Mix 1 x 600g

40FG105 Chips Shoestring 4 x 2.5kg

40FG35 Chips Steakhouse 4 x 2.5kg

40FG33 Chips - 3/8 4 x 2.5kg

40FG34 Chips - 7/16 4 x 2.5kg

40FG85 Sautee Potatoes 4 x 2.5kg

Frozen 
Vegetables
Offering a fuss-free alternative to  

full preparation.
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Aviko Chips Shoestring
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Terms & 
Conditions

Deliveries
Deliveries are free of charge, provided the sales office has been given the correct lead time. For delivery schedule please contact the 
sales office or your representative. Emergency deliveries outside of our normal delivery schedule will be made wherever possible and 
dependent upon circumstances may be charged at an agreed rate. There is a minimum order value of £80 (plus VAT if applicable).

Product Claims
Damages and shortages must be recorded at the time of delivery. Failure to do so will result in the company refusing any subsequent 
credit requests in relation to the alleged damages and/or shortages. For shortages a credit note will be raised by the sales office and 
forwarded by post to the purchaser. For damaged goods a credit note will only be raised once goods have been returned to the depot.

Terms of Payment
Unless a credit account has been established, invoices must be paid on a cash on delivery or pro forma basis. Credit terms can be 
arranged for new customers subject to satisfactory bank and trade references.

Payment for the goods will become due 28 days from the date of the invoice, unless otherwise agreed in writing.

The company shall be entitled to charge interest at the rate equal to 8% per month on all overdue payments.

For the purpose of this condition, time for payment shall be of the essence of the contract.

The purchaser shall not be entitled to withhold or set off payment for goods delivered for any reason whatsoever.

Each delivery of a quantity of goods under this contract shall be deemed to constitute a separate contract which these Terms and 
Conditions shall apply.

Retention of Title
Notwithstanding delivery of the goods or any part thereof to the purchaser, or any agent on its behalf, the property and the goods shall 
remain in and be retained by the seller until the purchaser has paid the purchase price in full together with any other payments due 
to the seller, whether hereunder or in respect of any other liability to the seller whatsoever. In the case of non payment of any sum or 
sums due from the purchaser to the seller, in respect of the goods or any other goods supplied by the seller, the seller shall be entitled 
to repossess any such goods and to trace the goods or the proceeds of sale thereof into the hands of any liquidator, receiver or other 
third party. Notwithstanding the retention of Title Clause contained herein and the fact that Title in the goods remains with the seller 
until the terms hereof have been satisfied, the goods shall be and are at the buyers risk from the time when delivery is made to the 
purchaser, or any agent on its behalf, by the seller or its agents.

Social 
Media
Please visit our website throughout  

the year for information on all our 
promotions, events and exhibitions we  
will be participating in.

www.disottofoods.co.uk
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