
 Main Supplier

BAKERY AND PASTRY PRODUCTS

CATERING FOR PLEASURE CRAFTS



 F R E N C H  &  I T A L I A N  K N O W

 H O W  Q U L I T Y & I N N O VAT I O N 

 Most of our products are from Delifrance . 

A bakery company that serves «French style» 

bakery products in over 50 countries 

on five continents and 

has been in operation for more than 25 years.

 Based on our unwavering commitment to

 profitably creating a 

constantly evolving and 

extraordinary line of great-tasting and 

high quality desserts 

we gave attention to

 flavours, texture, shapes and presentation to

 built a menu that is difficult to resist.

Customer service is at the heart

 of everything we do.

"Ask us for more information on the best way to

 prepare and serve our products."



CATALOGUE

"All products must be stored at -18°C.

 Do not refreeze a product that has already been thawed

Ready to bake

 Directly bake

 Life span: 12 months

Place the products

 in the baking tray

Time: 0 ‘- 45’ minutes

Defrost and serve. 

Let the product thaw in the

 fridge and serve

Life span: 12 months

Defrosting in a 

refrigerator (0 ° - 4 ° C)

 Time: 6 - 8 hours



The peculiarity of the Panitaly series is idea ly summarized to the Latin

expression «festina lente» or else «more haste less speed». 

The preparation of Biga (dough with a 16 hours process of natural

fermentation) is very complex and delicate and requires the use of the

highest quality raw materials.

 This technique allows us to produce all the typical Italian recipes - Ciabatta,

Focaccia, Giotto, Coccinella, sandwich and pizza - with an excellent quality. 

It gives a light crumb, with complex and unique aromatic notes, a crisp

crust and an excellent lifespan after baking. 

 The Panitaly series was created and pro duced in Italy, with great respect to the tradition of

 Italian bread, based on simple and savory gastronomy. 

The Italian way of life, with a keen inter est on the arts and sophisticated taste, 

is a constant source of inspiration

THE ITALIAN TRADITION 
IN BREAD



The traditional Madison Héritage series is

 inspired by the know-how of traditional 

French bakery and has been awarded for 

BREAD

CROISSANT

The Heritage bread line is baked in a stone oven using 

a techniquet hat results in a fresh,  soft crumb and 

an irresistibly crispy crust.

 The range is available in two unique and delicious recipes.

Poolish: A mild fermentation technique that gives the bread 

a light, airy crumb with a delicate  flavour and taste. 

Multigrain: Sourdough with a blend of sesame,

 flax, and brown seeds. 

The Maison Heritage croissant range is crafted withrecipes

that contain no artificial flavors or hydrogenated fats.

 Made with carefully selected ingredients such as

 French wheat flour, Breton butter, cane sugar and 

free-range eggs.

 Τhey guarantee exceptional quality.



French Breads



Rustic Bread

Traditional country-style loaf with sourdough

German Rye Bread 

Multigrain Loaf

Zea Bread

Heritage Multigrain Loaf CRC

Low Glycemic Index Bread

G0759
35056
G0796
G0769
G0798
19460
35068

S5782
77885  
S1835
S6298
76992
19371

UNIT
LENGTH

(cm)

UNIT
WEIGHT

(g)

19460

S6969
77887
S1385 
77886
28132
19575

Premium White Baguette

White Baguette

Traditional Prestige Baguette with Sourdough

Whole Wheat Baguette

Multigrain Baguette with Fiber

Traditional "Come Una Volta" Baguette

White Small Baguette

Whole Wheat Small Baguette

Traditional Prestige Small Baguette with Sourdough

Viennese Small Baguette Et Voila

Superfood Small Baguette with Beetroot & Seeds

Heritage Multigrain Small Baguette CRC

30 
20
22
16
26
30
15

27 

27   

27 

21

25

24

135

130 

120

110

100

130

400
550
550
380
540
450
300

225

270

270 

270

320

250

Large Breads

Large
Baguettes

Small Baguettes

58

54

58

54

45

28

S138576992

35056

20’-30’ at 200°C

8’-12’ at 200°C

8’-12’ at 200°C



L0233  
L0010

74454 

White Rustic Bread Roll CRC Square

Rustic Corn Couver Roll

White Bread Roll

Multigrain Bread Roll

Rustic Whole Wheat Couver Roll

Micro Handmade Zea Bread Roll with Seeds

Mix Mini Kaiser Rolls
 White, poppy, sesame

Mix Micro Handmade Rolls
 White, barley, Zea with seeds

Mix Mini Couver Heritage
 Rectangular multigrain 9 cm, square sourdough roll 6.5
cm, and mini rhombus 9 cm

Gourmet Heritage Rolls Mix
 Pumpkin seeds, multigrain, raisin & walnut, sunflower,
carrot, flax, and pumpkin seeds

19462
30492
S0695
S1224
35011
18935

18492

18875

19456

74641 

Brioche Burger Bun

Brioche Burger Bun 

Giotto Aurea

74454 7481719462

11,5  

11

 13

80  

100

 

120

Couver Mix

Burger Breads

35

30

40

60

  8,5

-

-

-

Couver
7x6

 6,5

9

9

6,5

6

43

32

40

40

32

30

19456

UNIT
LENGTH

(cm)

UNIT
WEIGHT

(g)

Pre-cut

Defrost 

5’-10’ at 200°C

5’-10’ at 200°C

5’-10’ at 200°C



Brioche - Toast - Sandwich

Pizza - Soft Bakery



Spundello Grain Bread

Classic Ciabattina

Ciabattina with Semolina (Baked)

Pagmottella with Carrot and Seeds

Panini Panitaly

Bastoncino with Green Olives

Piadina Panitaly

Bagel with Sesame

Bagel with Poppy

Hot Dog Bread

Laugen Mini Baguette (Pretzel)

74703
74118
S8613
74450
18130
74818
19009

ΨHeritage White Rhombus Roll

Heritage Multigrain Rhombus Roll 

 

Toast Breads

Sandwich 
Bread

S7288
S7289
G2061
35022 

11,5

11,5

19

12.5 

85

85

75

45

White Toast Bread (26 slices)

Whole Wheat Toast Bread (26 slices)

White Toast Bread XL (28 slices)

35214
35215
G2126  

11.5x11.5

11.5x11.5

 14x14 

800

800

 1300 

19463
19459 

16

17 

80

80 

25

20

22

 10

19.5

23

27

115

120

140

 90

110

80

120 

Brioche Bread
G2050  
S2144

Mini Brioche Round
White Midi Brioche Oval Bread

7

13.5

30

 45 

76389 19009 74818

35022

UNIT
LENGTH

(cm)

UNIT
WEIGHT

(g)

Defrost 

Defrost 

Defrost 

5’-10’ at 200°C



Classic Handmade Focaccia

Focaccia with Beer Yeast & Olive Oil

Gran Focaccia with Salt & Olive Oil

Gran Focaccia Piccola

Focaccia with Vegetable Charcoal

Cherry Tomatoes & Green Olives Focaccia

Handmade Focaccia Romana

Handmade Individual Focaccia Romana

Pinsa Panitaly

The product is not included in the Delifranc catalog.

17682

17170
08924

 Focaccia
38,0 x 29,0

14,5 x 9,5

34,0 x 12

22.5

38,0 x 29,0

39,0 x 14,0

30,0 x 20,0

- 

800

90

265

130

850

415

220

100 

75211
74128
76316
19490
76238

78875
78808
19C84

30 240

19C84 75211 78875

Soft Bakery
Mini Blinis
English Muffin
After defrosting, place it in the toaster
Pretzel with Salt
Pizza Base with Olive Oil
Semi-baked Pizza Base Vegan & GF

19490

G2091
G2092

Koulouri Thessalonikis With Sesame
Multigrain Whole Wheat Koulouri

100
100

Greek  Bread
Rings

6’ - 8’ στους 180°C

17682

56

100

PZ-202 28 2X220

Y2208 4.5 5

5’-10’ at 200°C

5’-10’ at 200°C

Defrost 

UNIT
LENGTH

(cm)

UNIT
WEIGHT

(g)



Savory Puff
Pastry Snacks



ΓΑΛΛΙΚΕΣ ΣΦΟΛΙΑΤΕΣ

S2095

S8758  

Mini Mix Snacks Secret Selection
 (21% Butter: Carbonara, Spinach - Parmesan, Sausage, 3 Cheeses)

Mini Butter Croissants
 Prosciutto - Cheese - Gouda

Mini Butter Croissants Savory Mix
Tomato - Mozzarella with a coating of cereals & seeds
Spinach - Ricotta with a pumpkin seed coating
Gouda Cheese with a poppy seed coating

S8049
27271
35163
S2193    

76806

75487

76337

Savory Brisée Tart Base

Puff Pastry Sheet 33% Butter  (56 x 37 x 0.3 cm)

Emmental Cheese Pie

Emmental Roll

Five Cheese Pie

Quiche Lorraine

110
130
165 
110  

45

714

30

Savory Tart Bases
& Pastry Sheets

Mini Savory
Puff Pastries

Savory Puff
Pastries

o13’ - 18’ at 180°C

35163

G2421 Individual Cheese Kourou 160  

21’ - 30’ at 180°C

G0716 Sesame Puff Pastrie 67

31

33

G0716

UNIT
WEIGHT

(g)



G2428
F2429
F2427
F2426

Rustic Cheese Pie
Rustic Spinach Pie
Chicken Pie

1000

1000

1000

Bougatsas
Bougatsa with Cream
Bougatsa with Cheese
Bougatsa with Spinach and Cheese
Bougatsa with Minced Meat

A0073

A0054

A0055  

Country-style Pastry Sheet

Kataifi Pastry Sheet

Phyllo Pastry Sheet

Greek Pastry 
Sheets

F2410
F2411
F2412
F2848

F2430
F2431
F2432

Rustic Triangular Cheese Pie from Volos

Rustic Triangular Spinach and Cheese Pie from Volos

Mini Cheese Kourou

Mini Thracian Sausage Kourou

545
550
550
550

2100
2100
2100

Tray Pies

Mini Savory 
Snacks

35’ - 40’ at 180°C

45’ - 50’ at 180°C

30’ - 35’ at 185°C

1000

1000

1000

1000

The product is not included in the Delifranc catalog.

UNIT
WEIGHT

(g)



Ready to Bake

Croissants



Triple Chocolate Croissant with Chocolate Décor

Milk Chocolate Croissant

Croissant with Apricot Jam Filling

Croissant with Chocolate-Hazelnut Filling

Lemon Cream Croissant

Croissant with Pistachio & Caramelized Pumpkin

Seeds Filling

Tiger Chocolate Croissant

Tiger Red Fruits Croissant

Baked Butter Croissant

Κρουασάν Πολύσπορο Επικάλυψη Σπόροι 

Κρουασάν Πλεξούδα µε Κρέµα & Κοµµάτια Σοκολάτας

Στρόβιλος Κανέλας

Στρόβιλου Σοκολάτας

Ρολό με γέμιση σοκολάτας Hazelnut και φουντούκι

Vanilla Drop

Babka Καραμέλα 

Individual
Pre-baked

Individual Unit
Weight

 (g)

Individual 
Feel Good

S7095 
S1973
19C01
19E72
19D82
19H83
19D83

100

90

90

90

90

90

90

90

55

27245
77967
S5044
S5046
S5047 
75493

19234
19238
19D06

Butter
Percentage

(%)

15.5

16.5

17

16.5

16.5

17

18

18

20

19

13

 17

16

26

26

16

19H83 19D82 19E72

Butter Croissant Le Passionne Heritage

Chocolate Croissant Le Passionne Heritage

Raisin Croissant Heritage

Butter Puff Brioche Heritage

27234
27235
19442
19C63

70

80

120

90

18’ - 23’ at 170 °C

26

23

14

25

80

100

110

120

100

95

105

19D83

15’ - 20’ at 170 °C

15’ - 20’ at 170 °C



Vegan Croissant with Zea & Quinoa Seeds

Vegan Croissant with Blueberry Filling

Vegan Croissant with Peach - Aloe Vera Filling

Vegan Babka with Chocolate Filling

Vegan Cinnamon Bun Croissant

Mini

Individual 
100

100

60

115

110

Mini Assorted
Mini Duo Croissant Cherry - Sour Cherry

Mini Duo Croissant Black Currant - Apricot

Mini Duo Croissant Cream - Lemon Flavor

Mini Multigrain Croissant with Seed Coating

Mini Rustic Apple Pie

35

35

35

35

40

19814
19815
19817
27237
35134

19

19

19

20

76908
76909
18776
19D91
19D92

Mini Butter Croissant Heritage

Mini Chocolate Croissant Heritage

Mini Raisin Croissant Heritage 

30

30

35

15’ - 18’ at 170°C

27863
27864
27865

24

24

14

76909 27863 27865

Mini Classics
Napolitan Sfogliatella with Almond Cream &

Amarena

Napolitan Sfogliatella with Ricotta

Napolitan Sfogliatella with Hazelnut Cream

45

45

45

 Y2274

Y2275
Y2276

o18’ - 20’ at 180°C

Unit
Weight

 (g)

Butter
Percentage

(%)

15’ - 20’ at 170 °C

14’ - 18’ at 170 °C

The product is not included in the Delifranc catalog.

Defrost 



Defrosted and Ready for Serving

Sweets



Chocolate Muffin with Chocolate Chunks Topping

Muffin with Blueberry Filling & Crumble Decor

Chocolate Muffin with White Chocolate Filling & 

Crumble Decor

Muffin with Pistachio Filling & Pumpkin Seed Topping

Apple-Cinnamon Muffin with Crumble Topping

Red Velvet Muffin

Vanilla Muffin with Caramel Filling &

 Chocolate Chunks Topping

Lotus Biscoff Muffin with Caramelized Biscuit

Chocolate Muffin with Chocolate Filling

Chocolate Muffin with White Chocolate Filling

Muffin with Blueberry Filling

Muffin with Forest Fruit Filling

Muffin with Salted Caramel Filling

Muffin with Apple-Cinnamon Filling

28253
74736
74738

Y1095
Y1096
Y1097

Lava Cakes

26

26

26

26

26

26

45’ περιβάλλον

Muffins

19971
19966
28970

19D35
75453
75459
78826

19C58

90

90

90

90

100

90

120

110

Mini Muffins

75459 7545919C58

Y1127
Y1103
Y1104
Y1116

Chocolate Lava Cake

Raspberry Lava Cake

Salted Caramel Lava Cake

Speculoos Lava Cake

90

90

90

90

Unit
Weight

 (g)

The product is not included in the Delifranc catalog.

Defrost 



Macarons

Donuts 

Mini Beignet Chocolate-Hazelnut

Mini Beignet Strawberry

Mini Beignet with Sugar

Classic Beignet (No Filling)

Beignet Chocolate-Hazelnut

Macarons Mix
6 Flavors: Chocolate, Vanilla, Coffee, Lemon, Orange, Red Raspberry

Mini Macarons Mix
7 Flavors: Chocolate, Vanilla, Coffee, Lemon, Orange, Red
Raspberry, Passion Fruit

6

15

21

21

16

68

75

Deliloop Donut Funny with Chocolate & Hazelnuts

Clean Label

Deliloop Donut Cheesecake

Fashion Donuts Mix Clean Label

 (Cream, Chocolate, Cherry, Forest Fruits)

Deliloop Classic Donut (No Filling - Glaze)

Micro Donuts Mix Clean Label

19146

R8934
19140

79189
19143

68

68

68

45

18

Beignet 
27056
27055
77860
19118
R1206

19805

19804

19140 R8934 27056

19143

Cookies
Vanilla Cookie with Chocolate Chunks

Triple Chocolate Cookie

80

80

R9283
R9284

Defrost 

Defrost 

Defrost 

Defrost 

Unit
Weight

 (g)



B1290

B1544

B2501

S7026

Torta Della Nonna

Chocolate Profiterole

Tiramisu Mascarpone

Pastry Cream Tart (Flan)

75329  

18023

27687

B2356

B1467

B0193

B1382

Chocolate Éclair

Liège Waffle

French Crepe

Pancake

Chocolate Soufflé

Triple Chocolate Mousse in a Glass

Tiramisu Mascarpone in a Glass

65  

100

55

40

100

110

100

Individual
Desserts 

14

8

20

8

1300

1100

1850

2000

Large Desserts

B1533

B0351

B0827

B2522  

U0156

U0914

U1426

Torta Di Mele (Apple Pie)

Carrot Cake

Red Velvet Cake

Chocolate Brownie with Chocolate Chunks

Choc'late Lovin' Spoon Cake

New York Cheesecake

Rockslide Brownie

12

16

16

25 

14

16

16

1300

1650

1500

2000 

2840

1930

2010

Large Desserts 
Pre-cut

B0827 B1290B1544

Defrost 

70-75 minutes at 170°C. Let it cool at room temperature for about 2 hours.
Defrost 

Defrost 

Unit
Weight

 (g)

Portions



Portions
Unit 

Weight
 (g)

1512008

1510004

1510008

1510002

1510009

1510010

1510020

Lemon Pie with Swiss Meringue

Apple Pie Crumble

Cheesecake

Valrhona Chocolate Soufflé

White Chocolate Mosaic

Black Forest Pastry

Individual
Desserts 

Tray Syrup Desserts
1511007

1511006

1511013

1511005

Walnut Cake

Ekmek

Chocolate Pie with Ganache

Orange Pie

1510009 1510008

130

135

145

175

150

165

3100

2100

2500

3100

Large Desserts 
1512008

1512011

1512004

1512011

1512001

Lemon Pie Cake with Swiss Meringue

Homemade Apple Pie

Cheesecake Torte

Chocolate Torte

Chocolate Cake Lovers

1400

2600

1400

930

2800

10

12

DL0002

DL0003

DL0004

DL0005

Valrhona Jivara Lactee 33%

Valrhona Ivoire 35%

Valrhona Caramelia 36%

Valrhona Guanaja 70%

1000

1000

1000

1000

Couverture
Chocolate



1000

1000

1000

1000

1000

1000

1000

1000

1000

Ice Creams
1010006

1010002

1010005

1010003

1013009

1013005

1013008

1013007

1013028

Madagascar Vanilla

Callebaut Chocolate

Belgian Choco Chips Chocolate

Strawberry with Natural Fruit

Banana with Natural Fruit

Stracciatella

Caramel

Pistachio

Cinnamon

1013011

1012002

1013022

1012003

1010007

1012004

1013034

Pavlova

Roche-Nocciola made from 100% Hazelnuts

Rose Turkish Delight

Praline Brioche

Vanilla Chococream Cookies

Black Ice Cream

Affogato with Baileys Flavor

1000

1000

1000

1000

1000

1000

1000

Kayak Delights

Kayak sorbet
1011002 

1011003

1011001

1011007

Strawberry Sorbet

Lemon Sorbet

Mango Sorbet

Pomegranate & Raspberry Sorbet

1000

1000

1000

1000

Kayak Healthy
1013033 

1013032

1013030

1013031

Vanilla with Stevia - Gluten-Free

Chocolate with Stevia - Gluten-Free

Madagascar Vanilla Vegan

Belgian Chocolate Vegan

1000

1000

1000

1000

1013007 1012024 1012023

Unit 
Weight

 (g)



Ready to Serve

Fresh Baked
Goods



1081
1082
1083
1084
1085
1086
1087

1080 Barley Rusk Cup

Whole Wheat Multigrain Breadsticks

Cheese Breadsticks

Corn Breadsticks

Sesame Breadsticks

Carrot Breadsticks

Spirulina Breadsticks

Flaxseed Breadsticks

Breadsticks

Rusk Cups

Cookies
1088

1089

1090

1091 Oatmeal Cookie - Raisins

Vanilla Cookie - Oreo Cookie Chunks

Vanilla Cookie - Chocolate Chunks

Chocolate Cookie - Chocolate Chunks

Cake
1092

1093

1094

Vanilla Cake

Chocolate Cake

Mixed Cake

750

750

750

Tsoureki 
1095 Tsoureki 

Custom-made tsoureki-Traditional Greek Sweet
Bread and cakes in the flavor of your choice.

Handmade barley rusks, ideal for salads, dressings, and dips.

The product is not included in the Delifranc catalog.

Unit 
Weight

 (g)



Mixed Nut Bars

 Almond Vanilla Bar, Apple Cinnamon Bar, Pistachio Bar,

 Bitter Hazelnut Bar, Strawberry Choco Bar, Protein Bar,

 Pomegranate Macadamia Bar, Exotica Bar, Sour Cherry Pecan Bar,

 Granola Bar, Hazelnut Praline Bar, Tsoureki Bar,

 Milk Strawberry Bar, Banoffee Bar

Mixed Nut Bars in pieces of your choice and
flavors depending on availability.

Nut Bars

1001 70

D0015 

D0014

D0013

Y0027

Y0028

Y0029

Y0030

Large Round Tart (22 X 1.5)

 Individual Round Tart (5 X 1.5)

 Mini Round Tart (2.9 X 1.5)

 Neutral Waffle Cone (3.6 X 7.8)

 Black Waffle Cone (3.6 X 7.8)

 Red Waffle Cone (3.6 X 7.8)

 Green Waffle Cone (3.6 X 7.8)

Tart Bases &
Waffle Cones

Μειγματα
ζαχαροπλαστικης

Ρωτήστε μας

The product is not included in the Delifranc catalog.

Unit 
Weight

 (g)



76658 

76660

76402

76453

76454

B1124

AS0015

AS0016

AS0017

AS0021

AS0022

Breads &
Baguettes G.F

Generic Small Loaf

 Baguette made from Buckwheat and Millet

450

480

White Bread

 Bread with 5 Seeds

40

40

G.F. Cover

Sweets G.F.

AS001 

AS004

2h  environment

Coccola Coconut - Chocolate

 Brownie

 Lemon Pie

 Cream with Forest Fruits

Basque Cheesecake

 Lemon Tart

 Cookies

 Banana Bread with Chocolate Chunks

 Marble Cake (vanilla, hazelnut praline)

70

60

70

100

350

140

60

400

400

Unit 
Weight

 (g)

Defrost 
2h  environment

Defrost 

Defrost 



 Main Supplier

BAKERY AND PASTRY PRODUCTS

CATERING FOR PLEASURE CRAFTS

Lykourgou 37-39 Kallithea 17676, Athens
Τηλ.: (+30) 2111.82.76.99  Κιν.: (+30) 693.22.777.22

boulangeriemarine@gmail.com 
 info@boulangerie-marine.com
 www.boulangerie-marine.com


