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Meousse Cake Collection

FRENCH INSPIRED
MOUSSE CAKES

With innovative flavors and textures, we bring mousse cakes to the next level. While frozen, carefully remove the

protective plastic collar from each mousse cake. Thaw product in the refrigerator for at least 2 hours before serving.

The multiple smooth, crunchy, and soft layers make a beautiful mouth-watering display behind glass!

W) DEFROSTS IN REFRIGERATOR IN 2 HOURS l 3-5 DAY REFRIGERATED SHELF LIFE -)ﬁ(- 12 MONTH FROZEN SHELF LIFE
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TRUFFLE MARQUISE MOUSSE CAKE
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PACKAGING PREVIEW
ITEM CODE DESCRIPTION PIECE NET WT. PIECE COUNT / NET WT. CASE CASE GTIN 14
1282 TRIPLE MOUSSE CAKE 4201 12CT / 3LBS2.4017 2 BOXES / CASE Il! 245‘!Llll
1269 TRUFFLE MARQUISE MOUSSE CAKE 4201 12CT / 3LBS 2.4 017 2 BOXES / CASE Il! !l!l!lll
1277 GRAND TETON MOUSSE CAKE 4.0 02 12CT / 3LBS 2 BOXES / CASE ll! 5Ia¢|5!!||ll
2650 CRUNCHY MOCHA MOUSSE CAKE 4.3 07 12CT /3 LBS 3.6 OZ 2 BOXES / CASE Il! I!ls!,!sl‘lll
1281 TIRAMISU MOUSSE CAKE 4.1 OZ 12CT /31BS1.2017 2 BOXES / CASE II! ||5!!|.
2649 COCO MANGO MOUSSE CAKE 3.7 01 12CT /21BS 12.4 OZ 2 BOXES / CASE III |II|I
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