TRES LECHES SUPC 7466049 - 32/4.9 OZ
MOCHACCINO PANNA COTTA CAKE SUPC 7466087 - 32/5.04 OZ

SWEET STREET

Individual Dessert Duo

Elevate your dessert menu with two globally inspired, individually portioned offerings designed for consistency, efficiency, and
premium presentation. Both are fully prepared and ready to thaw and serve, making it easy to execute high-quality desserts across a
variety of service formats.



https://shop.sysco.com/app/catalog?q=6935464+5593900+7466087+6235501+2037125+3997691+7466049+1182336+2037125+6935464+5593900+7432798&utm_medium=Magazine&utm_source=syscoshop_com&utm_campaign=CES%20Summer&utm_content=Sweet%20Street%20Mochaccino%20Panna%20Cotta%20and%20Tres%20Leche

WHY WE LOVE IT

o Fully Finished, Fully Flexible: Thaw and serve with no additional labor o Portioning That Scales: Individual portions mean consistent plating at
required. Ready to serve as-is or elevate with a signature garnish. every volume, from high-end catering to fast-casual and grab-and-go,

o Premium, Global Flavor Profiles: From Latin-inspired tres leches to without the slicing, guessing, or waste of larger-format desserts.

Italian-style panna cotta, these desserts tap into growing demand for ¢ Quality You Can Trust: Made with high-quality ingredients, including
globally influenced offerings. hormone-free and non-GMO dairy, plus no artificial additives.

o Versatile Menu Applications: Ideal for dine-in, catering, or grab-and-go,
with formats that adapt easily across dayparts and service styles.

TRES LECHES

Delivers a Latin-inspired classic, featuring a moist vanilla sponge
soaked in three milks for rich, custard-like sweetness.

MOCHACCINO PANNA COTTA CAKE

Layers cocoa-rich Devil's Food cake with smooth, espresso-infused
panna cotta for a balanced, indulgent finish.

APPLICATIONS FUN FACTS

> Serve as a premium plated dessert with simple garnishes like fresh fruit, 62% of consumers want to try new, unique coffee drinks, boosting
whipped cream, or sauces demand for coffee-infused desserts. (Datassential)

> Feature in grab_and_go CaSeS Or pre_plated deSSeI’t programs f'or qu|ck, ............................................................................................................................
consistent service 34% of U.S. consumers say “free from artificial flavor and color” claims

> Enhance with seasonal flavors or toppings to create limited-time offerings influence purchase decisions. (Datassential)

> Pair with coffee, espresso, dessert wines, or after-dinner cocktails to
elevate the dessert experience Market trends show global flavors as a 2026 growth engine for

> Add to dessert samplers or trio plates to offer variety and increase desserts, fueling interest in Latin classics. (Datassential)

check averages

For the full recipes, visit SyscoFoodie.com





