





Established in 1997, French Bakery is part of the renowned Buhaleeba Group.

French Bakery is one of the leading bakery production facilities in the UAE. We pride ourselves on having more than 20 years of
experience providing goods and services to clients across the region. Our production facility caters to more than 2,000 varieties of
products catered for corporate non-corporate clients, a chain of stores, hotels, restaurants, and catering services.

We are well known for our French desserts, frozen products, and breakfast items. We owe it to our cultural heritage to offer an authentic
French bakery. Our food items are prepared following traditional recipes. However, we add the much-needed modern touch to the food
recipes that accentuate the flavors, textures and aromas. We have always developed our recipes to align with the client’s needs.

French Bakery aims to offer an exceptional quality of baked products, fresh daily! And deliver a unique experience to the customers
through providing great food, friendly & attentive service, excellent prices in addition to a warm, welcoming environment.

Above all, we are committed to total customer satisfaction. We believe in building long-term, trusting relationships with customers and
team members.

We also seek to increase market share in this region and, continue to expand in line with the growth of UAE & other countries, and
maintain high standards of culinary products.



We are located in the city's heart; our state-of-the-art production facility is a culinary dream, spread across 1500 sgm. The facility is

fully renovated and equipped with the latest technologies and boasts the highest quality and hygiene standards. And just recently, we

opened our second production facility with an area of 2000 sq m. enhancing total production capacity & quality products, HACCP &
ISO 22000:2018 certified.

It employs top Master Bakers, Pastry Chefs, Quality Controllers, and highly qualified Managers to guarantee the freshest and most

consistent products for the market. French Bakery chooses to keep the tradition of the French-style Bakery. Our recipes are perfected
by French Master Bakers using France's best local & authentic raw materials.
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Food Quality & Safety

At French Bakery, we have set the top standards of food quality
and safety. In addition, we abide by all the food safety and quality
standards set by the food authorities in UAE.

CERTIFICATE
Our food safety and quality standards are focused on every
operation at our production facility. We ensure the
implementation of these standards throughout our processes. In
particular, French Bakery’'s production facilities meet the
regulatory guidelines set by the Dubai Municipality.

Sheiki .
Dubai, United Arab Emirates

We are food safety and quality compliant production unit, and our
certifications include 1SO: 22000:2018 and HACCP-Food Safety
Management Systems. We are regularly audited by third-party
certification authorities, which ensures our compliance with the _
food quality and safety standards. Our facilities were awarded =4\, : CERTIFICATE
with NSF Gold category for due diligence in food safety and quality
compliance.

torage, Preparation, Packing and Delivery of Pastries
toms (Bread, Croissant, Pizza) and lce-cream

Our expert team members and staff are fully trained in food safety,
production, hygiene, sanitation, and quality assurance, promising
flawless operations. When it comes down to our production, we
acquire ingredients that are sourced from reputed brands in which
they comply with food safety and hygiene guidelines. Moreover, torage, Pepsraion, pocking and Dolery o Pastres
we use food-grade equipment’s and baking supplies to keep food ‘
safe from contamination and chemical infusion.

At French Bakery, we believe in providing true value to our
customers, and the best way is to meet the highest quality
standards set by the local food and municipal authorities. We
ensure that all our ingredients meet the nutrition-based standards
so our customers can get delicious and nutritious bakery products.







Bread

Croissants

Danish

Sandwiches & Wraps

Salads

Arabic

Quiches
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( Cookies & Macarons >

Muffins

Cup Cakes

Cakes

Mono Cakes

Slab Cakes

Vegan
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BREAD HOT DOG ROLL

o M

iﬁ‘ 9|n ' 6|n &j 75°C*
¥ 20pcs. x 6in. & 9in.

BREAD BAGUETTE BROWN

iﬁ‘ 18in. &l 75°C*
v 10pcs. x 18in.

@ Weight Lmi Length

BREAD BAGUETTE

L & - x‘_‘
E=d 9in. | 6in. By 75°C*

v 35pcs. x 9in. | 40pcs. x 6in.

BREAD BAGUETTE TRADITIONAL
PLAIN

e N

4

Emi 18in. | 9in. | 6in. % 75°C*

[\ 10pcs. x18in. | 35pcs. x 9in.
40pcs. x 6in.

BREAD BAGUETTE BROWN

11

=3 18in. | 9in. | 6in. % 75°C*

¥ 10pcs. x18in. | 35pcs. x 9in.
40pcs. X 6in.

BREAD BAGUETTE TRADITIONAL
SESAME

i E

E=3 18in. | 9in. | 6in. (%) 75°C*

i3] 10pcs. x18in. | 35pcs. x in.
40pcs. x 6in.

BREAD BAGUETTE GRAINEX

" 4

1=

E=d 18in. | 9in. | 6in. Y 75°C*

[\l 10pcs. x18in. | 35pcs. x 9in.
40pcs. x 6in.

BREAD BAGUETTE WHITE

Emi 18in. y 75°C*
i 10pcs. x18in.

Ol Diameter ﬁﬁ Packaging &j Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)



BREAD PANINI

E=d 9in. | 7in. Y 750¢*

hﬁ 5pcs. x 7in. & 9in.

BREAD CIABATTA OLIVE

A

E=d 9in. | 7in. Y 750¢*

v 50pcs. x 7in. & 9in.

BREAD CIABATTA WHITE

AN

&= 9in. | 7in. Yy 750C*

[\ 5pcs. x 7in. & 9in.

(%) Weight E=3 Length

BREAD CIABATTA NOSTRANA

=3 9in. | 7in. Yy 750C*

¥ 50pcs. x 7in. & 9in.

BREAD CIABATTA BROWN

e

E= 9in. | Zin. ¢y 750C*

¥ 50pcs. x 7in. & 9in.

Q! Diameter ¥ Packaging lﬂj Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)
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BREAD LOAF SLICED JUMBO BREAD LOAF SLICED JUMBO BREAD LOAF SLICE WHOLE MEAL
WHITE BROWN
Wi

o

W
%5‘ } _T:'F;_-'-,J‘:h " i .l'l..

] [E'R
() 1.2kg &y 750C*
BREAD LOAF SLICED JUMBO BREAD LOAF SLICED BRIOCHE 1.2kg UNSLICED BRIOCHE 250g

CEREAL NORDLANDER

&y 75°C* () 250g & 750C

() 1.2kg

Weight e Length Q! Diameter ¥ Packaging &j Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)
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BREAD LOAF 7 CEREAL BREAD LOAF DIABETIC BREAD LOAF RYE

[4 v
e fas e g 2 A b e
.\_"w.,. R G 3 S g et : ;:_h,_ 6 & '4. ’
(%) 415g & 750C (<) 350g &y 75°C* (=) 415g &y 750¢
BREAD LOAF GERMAN SEED BREAD LOAF TRADITIONAL BREAD KRAFTCORN BLOOMER FOCACCIA SLAB

BLOOMER

4 e ) iy ] | ; ! :-QI",
600g &y 75°¢* 1,275¢ &y 75°C* () 1,275¢ y 75°C* 1,800g &y 75°C*
tml 60cm x 40cm
9in. | 7in.

@ Weight i Length Ol Diameter ﬁﬁ Packaging &l Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)




BRIOCHE BUN BREAD BURGER BUN WHITE BREAD BURGER BUN WITH BREAD BURGER BUN BROWN
SESAME

. B -- Y . L]

(<) 100g | 80g | 70g | 50g | 30g | 15g (=) 80g | 30g (=) 80g | 30g (=) 80g | 30g
QI 12cm(100g) | 10.5cm(80g) ¥ 5pcs. x 80g ¥ 5pcs. x 80g ¥ 5pcs. x 80g

10cm(70g) | x 10cm(50g)
7.4cm(30g) | 6cm(15g)

ENGLISH MUFFIN MULTI GRAIN BAGEL PLAIN BAGEL SIMIT BAGEL

80g | 50g | 30g 80g | 30g 80g | 30g 80g | 30g

[\ 50pcs. x 80g | 80pcs. x 50g [\ 20pcs. x 30g | 15pcs. x 80g [\ 20pcs. x 30g (] 20pcs. x 30g

100pcs. x 30g

@ Weight oo Length Ol Diameter ﬁ Packaging &j Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)
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CROISSANT REGULAR ALMOND

CROISSANT REGULAR CHEESE

L iy
J-ﬁ"a—'s'i!-

f
-

(=) 80g | 50g | 30g
[H1so°c* &> 17mins.

$¥ 30-40mins.

CROISSANT REGULAR CHOCOLATE

(=) 75g | 45g | 25¢
[H190°c* &> 20mins.

% 30-40mins.

@ Weight % Defrost(*Defrost frozen product at room temperature.) I:IH Baking Temperature G\ Baking Time(*Baking time & temperature may vary depending on the equipment/oven.)

il . A

(=) 80g | 50g | 30g
[H190°c* &> 20mins.

$% 30-40mins.

CROISSANT REGULAR PLAIN

T+

.‘-h

i

(=) 70g | 40g | 25g
[H190°c* &> 17mins.

$¥ 30-40mins.

ZAATAR REGULAR

(=) 80g | 50g | 30g
[T180°c* &> 17mins.

S 30-40mins.







DANISH MINI PEACH DANISH REGULAR APRICOT

b

(<) 90g | 50g | 28g (=) 90g | 50g | 28¢
[H1so°c &> 18mins. [R1s0°c* & 18mins.
$% 30-40mins. $% 30-40mins.
DANISH REGULAR CUSTARD DANISH REGULAR BLUEBERRY RAISIN ROLL

e

i

90g | 50g | 28g 90g | 50g | 28g 90g | 50g | 28g
[T180°c &> 18mins. [T180°c* &> 18mins. [H1s0°c &> 18mins.
$% 30-40mins. $% 30-40mins. $% 30-40mins.

@ Weight % Defrost(*Defrost frozen product at room temperature.) I:IH Baking Temperature G\ Baking Time(*Baking time & temperature may vary depending on the equipment/oven.)
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CHEESE EMMENTAL MUSHROOM

gt R R e

L =
| Ky g g ; :

Buttery  Emmental Cheese &
Mushroom in Ciabatta White Bread
with  Tomato, Romaine Lettuce,
Mayonnaise

MOZZARELLA TOMATO

Mozzarella Cheese & Fresh Tomato in
Focaccia Bread with Pesto Mayo
Spread and Basil Leaves

GRILLED CHICKEN

oo PRI § .2 .

Deliciously Grilled Chicken in Ciabatta
White Bread with Fresh Romaine
Lettuce, Tomato and Mayonnaise
Spread

ROASTED CHICKEN CIABATTA

Yummy Roasted Chicken in Ciabatta
Brown Bread with Romaine Lettuce,
Tomato and Mayonnaise Spread

TUNA MELT IN OATS PANINI

Creamy Tuna Mayonnaise Mix in
Oatmeal Panini Bread with Red
Cheddar Slice, Cheese Emmental and
Mayonnaise Spread

TURKEY & 3 CHEESE IN PANINI

BREAD

Y

G'I -: A

Juicy Chicken & Turke
Mix in Panini Bread

y Three 3 Cheese




WRAP CHICKEN CAESAR

Deliciously Wrapped Chicken Cesar
with Romaine Lettuce and Parmesan
Cheese

WRAP CHICKEN TANDOORI

+ 3 : i '.:.-!'..;
Deliciously Wrapped Chicken Tandoori
with Cucumber, Yoghurt, Romaine
Lettuce and Onion Red Fresh

Deliciously Wrapped Chicken Fajita
with Fajita Mix and Mozzarella Cheese

ROAST BEEF IN WHITE
BAGUETTE

Wl

Juicy Roasted Beef in White Baguette
Bread with Tomato, Parmesan Cheese,
Mayonnaise, Romaine Lettuce, Dill
Pickle and Onion Fresh

WRAP GRILLED HALLOUMI

-
E 5 ; ; b ; :é

Deliciously Wrapped Grilled Halloumi
Cheese with Pesto Mayo Spread,
Cucumber and Black Olive Slice

TURKEY CHEESE CROISSANT

Sliced Turkey Ham, Fresh Tomato &
Emmental Cheese in Plain Croissant

with Mayonnaise

WRAP CHICKEN SHAWARMA

Deliciously Wrapped Chicken

Shawarma with Garlic Paste, Romaine
Lettuce and Dill Pickle

L

CHEESE & TOMATO

Yummy Cheddar Cheese & Fresh
Tomato in Brown Slice Bread with
Romaine Lettuce and Mayonnaise
Spread
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SALAD CHEF'S SPECIAL

[~ “a

Special Salad with Fresh Cherry
Tomato, Cheddar Cheese, Egg, Romaine
Lettuce, Black Olive, Mix Lettuce, &
Turkey ham drizzled with Lemon
Honey Dressing

SALAD NICOISE

R

o bl /] ¥
Appetizing Salad With Anchovies Fillet,
Fresh Cherry Tomato, Egg, Tuna Light
Meat, Boiled Potato, Sliced Olive, Green
Beans, Romaine Lettuce drizzled with
Nicoise Dressing

SALAD CHICKEN CAESAR

Yummy Salad With Crunchy Bread
Crouton, Parmesan Cheese, Fresh
Romaine Lettuce, Juicy Roasted
Chicken and Caesar Dressing

SALAD PENNE PASTA

T PR
Mouth-Watering Salad With Penne
Pasta, Parmesan Cheese, Basil Fresh
and Tomato Sauce

SALAD CHICKEN PASTA

R

Flavoursome Salad with Cherry
Tomato, Chicken Breast, Penne Pasta
Mix, Sliced Black Olive, Parsley,
Emmental Cheese drizzled with Lemon
Dressing

SALAD QUINOA

2

st

Nutritious Salad with Freshly Cooked
Quinoa, Grilled Capsicum, Grilled Egg
Plant drizzled with Balsamic Dressing

SALAD GREEK

-~ - B L
Fresh Salad With Creamy Feta Cheese,
Cherry Tomato, Cucumber, Romaine
Lettuce, Olive Kalamata, Dry Oregano,
Capsicum drizzled with Balsamic
Dressing

SALAD ROCCA MIX

Delectable Salad with Rocca Leaves,
Parmesan Cheese, Fresh Cherry
Tomato, Sweet Corn, Romaine Lettuce,
Cucumber, Sliced Olive, Radish
drizzled with Balsamic Dressing

SALAD SUNDRIED TOMATO
& PENNE PASTA

e

Delicious Salad With Sundried Tomato,
Pasta, Creamy Feta Cheese, Basil
leaves, Fresh Baby Spinach, Pine Seed
and Parmesan cheese

SALAD TUNA PASTA

Irresistible Salad With Tender Tuna
Meat, Penne Pasta Mix, Sautéed
Mushroom, Carrot, Sliced Black Olive,
Fresh Cherry Tomato drizzled with

Lemon Dressing
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MANAKISH REGULAR CHEESE
& ZATAR

(=) 135¢
Q! 19cm

FATAYER MINI PIZZA FATAYER MINI SAUSAGE ROLL CHEESE MINI FATAYER

-

MANAKISH REGULAR CHEESE

ZAATAR MANAKISH

(=) 130g
Q! 19cm

115g
Ol 19cm

SPINACH FATAYER

30g
[\ 20pcs.

@ Weight L@l Length Ol Diameter Packaging







QUICHE BIG CHICKEN & CHEESE

Ol 10em

QUICHE MINI CHICKEN & CHEESE

E\iase
Ol 4cm

(=) 175¢
Ol 10cm

QUICHE MINI CHICKEN &
MUSHROOM

QUICHE BIG SPINACH &
MUSHROOM

QUICHE BIG CHICKEN &
MUSHROOM

Q! 10ecm

QUICHE MINI SPINACH &
MUSHROOM

QUICHE MINI ONION & LEEK

s ]
o _ e
() 15¢ () 200g | 20g
Q! 4cm Q! 10cm | 4cm

QUICHE BIG LORRAINE

(<) 175g | 35¢
Ol 10cm | 4cm

QUICHE MINI TURKEY

() 200¢g | 30g
Ol 10cm | 4cm

@ Weight Ol Diameter
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DONUT BERLINER STRAWBERRY DONUT BERLINER CHOCOLATE
& CREAM

(%) = 90g | 50g | 30g (<) ~ 90g | 50g | 30g

Ol = 10cm | 9.5cm | 6cm Q! = 10cm | 9.5cm | 6cm
DONUT BERLINER CHOCOLATE DONUT BERLINER CUSTARD
¥ “
o

’ 1

;.'. ....
h

() = 90g | 50g | 30g (%) = 90g | 50g | 30g

Ol = 10cm | 9.5¢m | 6ecm Ol = 10cm | 9.5¢m | 6cm
DONUT BERLINER DONUT BERLINER RASPBERRY

™

-

(<) = 90g | 50g | 30g () = 90g | 50g | 30g
Q! = 10cm | 9.5¢cm | 6cm Q! = 10cm | 9.5¢cm | 6cm

DONUT SUGAR GLAZED

e

= 90g | 50g | 30g
Ol = 10cm | 9.5cm | 6cm

DONUT SPECULOUS

(%) = 90g | 50g | 30g
Ol = 10cm | 9.5cm | 6cm

DONUT SUGAR

(<) = 90g | 50g | 30g
Ol = 10cm | 9.5cm | 6cm

DONUT VANILLA GLAZED WITH
RAINBOW VERMICELLI

= 90g | 50g | 30g

Q! = 10cm | 9.5cm | 6cm

DONUT CHOCOLATE WITH
CHOCOLATE VERMICELLI

-~

", R ]

| G

)

I._ é A 3

VT
=

\

"

= 90g | 50g | 30g
Q! = 10cm | 9.5cm | 6cm

@ Weight Q! Diameter




Cookies &
Macarons



COOKIE DOUBLE CHOCO CHUNK

Ol 9cm
COOKIE RED VELVET
N
r . & . o .
il e Y 2 P
W e MO
Far e e ' .
- ‘F SR AR
M’-‘ "' » ..._
(<) 80g
Ol 9cm

COOKIE HAZELNUT AND MILK

CHOCO CHUNK
| ? P 5

@ 80g

Ql 9cm
COOKIE WHITE CHOCO
MACADAMIA

S

80g
Ol 9¢m

COOKIE PEANUT NUTELLA

COOKIE PEANUT AND HAZELNUT

@ Weight Ol Diameter




MACARON CHOCOLATE

a

@ 1é6g

ﬁf 16pcs. x 16g

MACARON RASPBERRY

ﬁf 16pcs. x 16g

(=) Weight 9 Packaging

Bﬁ 16pcs. x 16g

MACARON VANILLA

@ 1lé6g

ﬁﬁ 16pcs. x 16g

MACARON ORANGE
s e mh,

&
@ 16g

ﬁ 16pcs. x 16g

CARAMEL MACARON

Eﬁ 16pcs. x 16g

'

n

MACARON PISTACHIO

ﬁf 16pcs. x 16g










MUFFIN REGULAR BLUEBERRY MUFFIN REGULAR CHOCOLATE MUFFIN REGULAR PLAIN (VANILLA)

- - -
- h‘ -4 e -
- £s
(<) 160g | 60g | 358 () 170g | 60g | 358 () 170g | 60g | 358
hﬁ 4pcs. | 20pcs. Bﬁ 4pcs. | 20pcs. Eﬁ 4pcs. | 20pcs.
MUFFIN REGULAR ALMOND MUFFIN REGULAR APPLE MUFFIN REGULAR BANANA
CINNAMON AND WALNUT
-‘*"‘_
-.' - ‘,, -
< ‘_‘:._ o
‘ - R e -
IR 2L PR [ S N
() 170g | 60g | 358 170g | 60g | 35g () 170g | 60g | 358
Hﬁ 4pcs. | 20pcs. Hﬁ 4pcs. | 20pcs. Hﬁ 4pcs. | 20pcs.

Available Sizes:

3
L

@ Weight v Packaging




@ Weight i, Packaging

MUFFIN MEDIUM BLUEBERRY MUFFIN MEDIUM CHOCOLATE MUFFIN MINI APPLE CINNAMON

() 160g | 60g | 35¢ () 170g | 60g | 35 (<) 170g | 60g | 35¢
¥ 4pcs. | 20pcs. ¥ 4pcs. | 20pcs. ¥ 4pcs. | 20pcs.
MUFFIN MINI CHOCOLATE MUFFIN MINI BLUEBERRY
-
170g | 60g | 358 160g | 60g | 358
Eﬁ 4pcs. | 20pcs. Eﬁ 4pcs. | 20pcs.




AU you need a tast; MIA%’L/ oy a
J 7




Cup Cakes




CUP CAKE REGULAR BLUEBERRY

Eﬁ 4pcs. x 105g

CUP CAKE REGULAR RED VELVET

@ 90g

[\ 4pcs.x 105g

CUP CAKE REGULAR CARROT

s,

s

105g
i 4pcs. x 105g

CUP CAKE REGULAR VANILLA

@ 105¢g

[\ 4pcs. x 105¢g

CUP CAKE REGULAR CHOCOLATE

() 105¢

i 4pcs. x 105g

CUP CAKE MINI CHOCOLATE
e
-~ -
¢ LT Yy
yr . / -
;;\ - o 7 LN
A
(=) 35¢

[\ 12pcs. x 30g

CUP CAKE REGULAR OREO

(=) 105¢
el 4pcs. x 105g
CUP CAKE MINI RED VELVET

[\ 12pcs. x 30g

@ Weight il Packaging
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BAKED CHEESE CAKE

BLACK FOREST CAKE

BLUEBERRY CHEESE CAKE

CARROT CAKE

G a|8|12

A crumbly biscuit base infused with
rich vanilla cream and crowned with
delicious strawberries and
blackberries.

CHOCO FUDGE CAKE

@ 418112
The perfect combination of creamy
and crumbly, every bite of this
Chocolate Fudge cake will melt in your
mouth!

B a18]12

Our Black Forest Cake is acombination
of balanced flavors and sweet,
chocolate heaven made with a light
sponge and smooth mousse.

CHOCOLATE TRIO CAKE

B ai8]12

The Triple Chocolate Mono Cake is an
amalgamation of some of the prime
desserts, as it indulges you in all of its
creamy, cheesy, and syrupy glory.

G a|8|12

Maintaining a precise balance between
tart and sweet flavors, the Blueberry
Cheesecake is a rich and creamy
delight designed for the sophisticated
palate.

CRAQUILINE CAKE

@ 418112

Sophisticated in its profile and complex
inits construction, this Craquiline Cake
is an example of our meticulous care
and attention to detail!

B a)8]12

Our take on the ever dependable
Carrot Cake elevates the simple
gateau to another level. Strikingly

mesmerizing and delightfully
decadent.
MARBLE CAKE

& 418112

Topped with cherries and raspberries,
Our Marble Mono Cake operates in
multiple layers of chocolate and vanilla
cream, the most dominant of which is
the soft and springy marble sponge
cake.

@ Portion



@ Portion

MIKADO CAKE

& a18]12

Housed on top of the sponge cake base,
our Mikado Cake is an indulgent dark
chocolate parfait paired with a silky
vanilla creme brulee.

TIRAMISU CAKE

B a)8]12

Delicious layers of almond sponge cake
soaked in coffee syrup, topped with
ganache & French buttercream. Then
to be crowned in a chocolate glaze.

RED VELVET CAKE

@G a|8]12

A universally adored favorite, we have
created a modern version of the most
picture perfect Red Velvet cake.

STRAWBERRY CHEESE CAKE

G a)8]12

Allow yourself to experience some
sweet, indulgent pleasure with the
saccharine delight that is our rich and
colorful Strawberry Cheesecake.
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Cakes



CAKE MONO MIKADO

If you are in the mood for a dessert
that is unique and will blow your mind
out of the park, we highly recommend
the very stylish and very delicious
Mikado Raspberry cake.

CAKE MONO STRAWBERRY CHEESE

Allow yourself to experience some
sweet, indulgent pleasure with the
saccharine delight that is our rich and
colorful Strawberry Cheesecake.

CAKE MONO TIRAMISU

Dipped in espresso and immersed in
chocolate, this is no bake dessert it's
the perfect combination of skill and
indulgence.

CAKE MONO BLUEBERRY
CHEESE CAKE

Presented in a sophisticated manner,
this filling Blueberry Cheesecake slice
looks every part the delicacy that it
tastes.

CAKE MONO CRAQUILINE

Inherited from French flavours and

culinary concepts, this Craquiline
Cake dessert is a contemporary and
stylish twist on traditional cake
making.

CAKE MONO BAKED CHEESE

Rich vanilla cream on a crumbly
biscuit base crowned with delicious
strawberries and blackberries.

CAKE MONO CHOCO FONDANT

A filling treat for anyone with a sweet
tooth and an appreciation for the
beauty of chocolate, our Chocolate
Fondant cake is a masterpiece in
everything rich and indulgent.

MONO STRAWBERRY TART

.;/F?.Z.?‘-, o
prd e
“od D

4 32&"

i

Tart with creamy custard filling and
crowned with fresh strawberry.



CAKE MONO OPERA

Delicious layers of almond sponge
cake soaked in coffee syrup, topped
with ganache & French buttercream.
Then to be crowned in a chocolate
glaze.

CAKE MONO BLACK FOREST

Made with a light sponge and smooth
mousse, our Black Forest Cake is a
combination of balanced flavours and
sweet.

CAKE MONO RED VELVET

A modern version of a universally
adored favourite, the most picture
perfect Red Velvet cake.

CAKE MONO CHOCO TRIO

v il

The Triple Chocolate Mono Cake is an
amalgamation of some of the prime
desserts, as it indulges you in all of its
creamy, cheesy, and syrupy glory.

and crumbly,

CAKE MONO CHOCO FUDGE

The perfect combination of creamy

every bite of this

Chocolate Fudge cake will melt in

your mouth!

CAKE MONO MARBLE

St

I, T

Topped with cherries and raspberries,
Our Marble Mono Cake operates in
multiple layers of chocolate and
vanilla cream, the most dominant of
which is the soft and springy marble
sponge cake.

CAKE MONO MILLE FEUILLE
VANILLA

1 “"“r!i'ij'_l
¥,

A thin layer of puff pastry filled with

vanilla custard cream filling.

CAKE MONO CARROT

Strikingly mesmerizing and
delightfully decadent. Our take on the
ever dependable Carrot Cake
elevates the simple gateau to another
level.

CAKE MONO ECLAIR CHOCOLATE

.;"ﬁi_- ok X n‘ !

Wi
i 4
Allow us to help you realize your
chocolate, cream-filled dreams with
the perfectly prepared French classic

dessert: the majestic Chocolate Eclair.



%Xle HBe best real 16 gl‘ow"seg[/
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Slab Cakes



Q

BLACK FOREST

Pag :

3

R % ke

Ll 60cm x 40cm

Rich, dark, and indulgent Black Forest
Slab Cake Layered with Chocolate
mousse and Vanilla Cream, topped
with chocolate shavings & icing sugar.

VANILLA

e C L

Ll 60cm x 40cm
Sponge Vanilla Layered with Vanilla
Cream & Sugar Syrup.

CRAQUILINE

Ll 60cm x 40cm
Delightfully Chocolate Rich Craquiline
Cake

BLUEBERRY CHEESE CAKE

tamd 60cm x 40cm

Sweet, Fruity, And Rich Blueberry
Cheesecake With A Scrumptious
Biscuit Base And Smooth Blueberry
Cheese Cream Mix That Is Embedded
With Blueberry Fruit Concentrates For
A Fruity Surprise. Topped With A
Delicious Blueberry Fruit Filling That
Adds A Shiny Gloss.

TIRAMISU

il 60cm x 40cm
Tender Vanilla sponge Layered with
Coffee Syrup & Tiramisu Cream,
Capped off with a Cacao Powder
Garnish

STRAWBERRY CHEESE CAKE

e 60cm x 40cm

Vibrant Colored, Sweet, Fruity, And
Rich Strawberry Cheesecake With A
Scrumptious Biscuit Base And Smooth
Strawberry Cheese Cream Mix That Is
Embedded With Strawberry
Concentrates For A Fruity Surprise.
Topped With A Delicious Strawberry
Glaze That Adds A Shiny Gloss.

TRIPLE CHOCOLATE

rl , .'. L i, "1 .

Ll 60cm x 40cm
Creamy delicious Triple Chocolate
Cake Topped with chocolate drizzle.

Lmil Length






VEGAN MEATBALL

Crispy Fried Tofu & Creamy
Avocado in Freshly Baked Vegan
Oats Ciabatta Bread

GRILLED VEGETABLE

Deliciously Grilled Vegetables in

gun O I

<
>
)

VEGAN BURGER

Juicy Vegan Patty and Creamy
Vegan Cheese in Freshly Baked

Weight i@ Length

VEGAN PORTOBELLO STEAK
= k’ I

Yummy Portobello Steak, Creamy
Avocado & Shredded Vegan
Cheese in Freshly Baked Vegan
Ciabatta Bread

TOFU & AVOCADO

Crispy Fried Tofu & Creamy
Avocado in Freshly Baked Vegan
Oats Ciabatta Bread

BUTTERNUT STUFFING

Yummy Butternut Squash, and
Creamy Vegan Cheese in Freshly
Baked Vegan Loaf Bread Slice

¥ Mono Cak

VEGAN RASPBERRY MONO CAKE VEGAN BROWNIE

S E '8
Layers of Delicious Coconut Light, Moist, Airy and Fudgy Vegan
Sponge and Raspberry Jam, Brownie Topped with Yummy
Garnished with Coconut Hazelnut Kernels

VEGAN CHOCO CHIPS COOKIE VEGAN MACADAMIA COOKIE

() 8og Ol 9cm @) 80g Ol 9cm
Yummy Vegan Cookie with Yummy Vegan Cookie with
Creamy Dark Chocolate Crunchy Macadamia Nuts

Q! Diameter W Packaging &j Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)
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BREAD LOAF GERMAN SEED BREAD LOAF RYE BREAD LOAF DIABETIC

o T L
Ay

(=) 3508 QR 750¢*

BREAD LOAF 7 CEREAL BREAD LOAF TRADITIONAL BREAD LOAF SLICED JUMBO FOCACCIASLAB
BLOOMER BROYVN

: o R i S T A AT v [y S e
e ! ey e ] ¢ | a % _!” i 1 i | u‘ ] 5 "N ¢ ! lu
".. ”.___ N A4l | ‘.‘} o _-_ il o _ - \r" i .‘ 4 | \.._:.- _:: . I
415¢g &y 75°C* 1,275¢ &y 75°C* 1.2kg &y 75°C* 1,800g &y 75°C*
il 60cm x 40cm
9in. | 7in.

@ Weight i Length Ol Diameter Eﬁ Packaging lﬂl Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)




BREAD BAGUETTE

MR, ol ’*‘
£Z 9in. | 6in. & 75°C
v 35pcs. x 9in. | 40pcs. x 6in.

BREAD BAGUETTE TRADITIONAL
SESAME

‘!‘i

‘ !
&= 18in. | 9in. | 6in. Y 75°C*

i 10pcs. x18in. | 35pcs. x 9in.
40pcs. x 6in.

BREAD BAGUETTE BROWN

A

=3 18in. | 9in. | 6in. % 75°C*

v 10pcs. x18in. | 35pcs. x 9in.
40pcs. x 6in.

BREAD CIABATTA OLIVE

E= 9in. | Zin. &y 750¢*
[\ 50pcs. x7in. & 9in.

"\ Baguet

BREAD BAGUETTE GRAINEX

R ]
o

E=d 18in. | 9in. | 6in. (Y 75°C*

v 10pcs. x18in. | 35pcs. x 9in.
40pcs. X 6in.

BREAD CIABATTA WHITE

AN

E= 9in. | Zin. &y 750C*
[\ 5pcs. x7in. & 9in.

BREAD BAGUETTE TRADITIONAL
PLAIN

ol

k=i 18in. | 9in. | 6in. Y 75°C*

[\l 10pcs. x18in. | 35pcs. x 9in.
40pcs. x 6in.

BREAD CIABATTA BROWN

A3

E= 9in. | Zin. &y 750C*
i 50pcs. x7in. & 9in.

@ Weight e Length Ol Diameter ﬁ Packaging &j Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)
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https://www.frenchbakery.ae
https://www.instagram.com/frenchbakerydubai/
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