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Welcome To 
Your New Source For Premium Desserts

At Glacial Limited, we understand the challenges of running a busy kitchen. 
That's why we specialize in premium, ready-to-serve desserts that guarantee 

consistent quality, zero waste, and beautiful presentation every time. 
This catalogue is your shortcut to a distinctive dessert menu that saves 

you time and delights your customers.

We specialise in mono-portion desserts - individually 
prepared, beautifully presented, and ready to serve 
straight from the freezer to the table. 

This means:

● Zero preparation time for your kitchen staff

● Consistent quality & presentation

● Reduced waste and easy portion control

● Desserts that impress your guests while saving you time

Our range is unique and carefully sourced from leading 
international producers, offering a truly distinctive option 
for your dessert menu.

As an added service, we provide complimentary menu 
design tailored to the items you select from our catalogue, 
helping you present them beautifully to your customers.

We also offer supplementary items, such as personalised 
thank-you chocolates, takeaway bags, and refreshing wet 
towels — the perfect finishing touches for your guests’
 dining experience.
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ROCKY FANTASTICA
Thick and creamy vanilla ice cream topped 

with chocolate sauce and pieces of chocolate,
served in a wafer basket. 

MONTE DE 
Mint ice cream with a chocolate sauce 

centre, topped with chocolate 
and mint pieces.

CAPRIZZIO
White vanilla ice cream with a to�fee sauce centre,

topped with white chocolate.

MINT
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Thick and creamy vanilla ice cream topped 
with chocolate sauce and pieces of chocolate, 

served in a wafer basket.



MINI NORDICA
Individual vanilla ice cream portion coated

with a crunchy chocolate layer.

A silky mascarpone-infused ice cream set
on a crispgolden cialda, finished

with a burst of real berries on top.
A decadent blend of crunch, cream, and

fruit-cra�ted for moments of pure indulgence

LUXE

CASSATINA
A wedge shaped slice of vanilla and pistacchio
ice cream with candied fruit pieces, dipped in a
chocolate sauce.  

A rich chocolate brownie with Bavarian cream and
a crunchy hazelnut centre, all coated in smooth 
milk chocolate and hazelnut icing

HAZELNUT
BLISS

PISTACHIO
A handcra�ted delight of velvety pistachio and
creamy vanilla ice cream, encasing a luscious
pistachio sauce at its heart. Each bite is a
luxurious surprise, cra�ted to perfection 

DROP
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MATKA POT
Cra�ted from the finest spiced kulfi, swirled with
sa�fron sauce and elegantly garnished with
pistachios and almonds.

ROYAL KULFI
A traditional Indian ice cream made with fresh
cream and infused with pistachio, mango, and
malai flavours.  

ROYAL
GULAB JAMUN
A traditional Indian dessert made from milk 
and served in golden syrup.

HONEY POT
Creamy cheese ice cream swirled with golden honey,

finished with whole almonds on top for a decadent,
creamy treat with a sweet, nutty finish.

CRÈME
CATELENA

Cinnamon-infused vanilla ice cream,
topped with a traditional Catalan finish.

COPA SEA SALT
Salted caramel ice cream with caramel sauce

 served in a ceramic pot decorated 
with chocolate-flavoured to�fee pieces. 

CERAMIC
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EXOTIC FRUITS

COCO CHOCO
Premium coconut ice cream served in a real
coconut shell, topped with a piece of chocolate. 

LEMON DELIGHT
Refreshing lemon sorbet, elegantly served
in a real lemon peel. 

QUALITY SORBET
Premium sorbet available in Mango,
Orange, Lemon, and Raspberry flavours. 

QUALITY
ICE CREAM

A natural pineapple filled with delicious,
premium pineapple ice cream. 

ORANGEDELIGHT
Refreshing orange sorbet, elegantly 

served in a real orange peel.

PINEAPPLE
PARADISE

A natural pineapple filled with delicious,
premium pineapple ice cream.
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GLASS RANGE

COOKIES & CREAM
Creamy ice cream mixed with black biscuit pieces,
topped with a whole cookie. 

A luscious blend of creamy pistachio ice cream 
topped with a sprinkle of finely ground pistachios
for a nutty crunch. Served elegantly in a glass.  

PISTACHIO SERENATA

Refreshing mango sorbet topped with strawberry
sauce and garnished with pistachio pieces.

MANGO
DELICE CUP

PINACOLADA
Coconut ice cream with pineapple

sauce, garnished with pieces of pineapple
and served in a glass.
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GLASS RANGE

A luxurious blend of creamy salted caramel
ice cream infused with the richness of
caramelized peanuts and a hint of buttery
sweetness. Served elegantly in a glass.   

FIORCARAMEL

BERRICHEE
Smooth layers of fresh cheese

and yogurt ice cream over a buttery
cookie crumble base, topped with

juicy real berries. Light, creamy, and
irresistibly indulgent in every spoonful.

THE AMBASSADOR
Smooth chocolate and hazelnut ice cream, layered

with wafers and rippled with chocolate spread.

COPA TIRAMISU
Delicious tiramisu ice cream with so�t biscuits 
dipped in co�fee and sprinkled with chocolate pieces.
Served in a glass.
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GLASS RANGE

FIORENTINA
Velvety vanilla ice cream rippled with
rich chocolate sauce and topped with
amaretto biscuits. Served in glass.  

LIMONCELLO
A refreshing, high-quality lemon ice

cream rippled with limoncello.
Served in a glass.

MANGO MAGIC
Luxurious mango ice cream rippled
with mango sauce. Served in a glass. 
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Vanilla-flavoured
ice cream served in

an Elephant-shaped
novelty souvenir

toy.

Vanilla-flavoured 
ice cream served in 
a Cow-shaped 
novelty souvenir 
toy.

BARRY VACKY

Vanilla-flavoured
ice cream served in

 a Lion-shaped
novelty souvenir

 toy.

Chocolate-flavoured 
ice cream served in 
a Chicken-shaped 
novelty souvenir 
toy.

LEONY KUAKY

Vanilla-flavoured
 ice cream served in
 a Penguin-shaped

 novelty souvenir
 toy.

Strawberry-flavoured 
ice cream served in 
a friky shaped 
novelty souvenir 
toy.

PUNKY FRIKY

CUBE

KIDS SELECTION
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PREMIUM CAKES

TOFFEE TENNESSEE
A light biscuit base topped with a rich 

with a layer of decadent chocolate.

MALTEASER CHEESECAKE
Malted Cheesecake with a chocolate chip

 cookie base. Garnished with dusted cocoa
 and chocolate malt ball.

PISTACHIO CLOUD
A delicate blend of Sicilian ricotta and 

pistachio, elegantly glazed for a smooth, 
refined finish.

BERRY BAVAREGE
Traditional “bavarese” cake with vanilla 

and raspberry chantilly cream glazed with 
raspberry purée topped with mixed 

berries, with a biscuit base.

DOUBLE DECKER
White and dark chocolate mousse 

layered with crunchy chocolate biscuits, 
glazed with gianduja cream and covered 

with a crispyrice topping.

HAND MADE CAKES

CARAMEL CHEESECAKEBANANA
The pleasing combination of Banana and Caramel 
cheesecake finished with a Caramel topping.12



LUXURY MINI DESSERTS

CHEESECAKE CUBE

A classic vanilla cheesecake
with a zesty lemon topping

A chocolate sponge cake 
with chocolate cream and 

with chocolate shavings.

A chocolate sponge cake 
with chocolate cream and 

with chocolate shavings.

Layers of vanilla sponge 
and mango cream with a 
layer of zest mango puree 
gel on top.

A classic strawberry 
cheesecake with straw-
berry bpieces resting on a 
buttery biscuit base.

sponge cake with layers of 
mascarpone cream cheese 
garnished with cocoa 
powder just like the Italian 
classic.

A rich and dense chocolate
brownie, a chocoholics
dream.

A chocolate cake with a 
layer of chocolate cream

chocolate ganache.

Vanilla and chocolate 
sponge cake interplay with
a layer of custard and 
blueberry cream, garnished
with a blue berry coulis.

A moist carrot cake with 
cream cheese frosting

LEMON

RASPBERRY CUBE
WHITE CHOCOLATE

FOREST CUBE
BLACK

CUBE
CARROT

BROWNIE CUBE
CHOCOLATE

CUBE
MANGO

CHEESECAKE CUBE
STRAWBERRY

CUBE
TIRAMASU

TRUFFLE CUBE
CHOCOLATE

CUSTARD CUBE
BLLUEBERRY

F O R  W E D D I N G  A N D  E V E N E T S
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LUXURY
WET TISSUES

PREMUM
WET TOWELS

MENU DESIGN
INTERESTED IN A SWEET IDEA

BESPOKE
service to design and supply their dessert menus.
Our in-house designers will create customised
dessert menus to suit your business.
Simply provide us with your logo and brief 
description of what you are looking for and we 
will do the rest.
We are proud to support all our customers and
assist you where possible.



AFTER DINNER CHOCOLATES
BESPOKE TO YOUR BUSINESS
STANDARD “THANK YOU” CHOCOLATES

AVAILABLE FOR DELIVERY WITHIN 24 HOURS

THANK YOU BAGS

TOP QUALITY



01692 252 742

www.glacialdesserts.uk

connect@glacialdesserts.uk

07938 953 742


