Just Desserts
To order call your Shaheen Bros. Rep.
978.388.6776

Foodservice Solutions with a Local Flavor

10” Traditional Fruit Pies
Nearly half (49%) total pie weight comes from fruit.
10” Apple Pie 44 oz. RTB
60824 6/10”
At Gardner Pie Company, we use only fresh Ida Red Apples, with
real sugar and a hint of cinnamon. There’s never any added sulfates in
our apples - for the freshest fruit taste in every bite.

10” Blueberry Pie RTB
60822 6/10”
Made from sweet and tiny wild blueberries, this Gardner
favorite is bursting with fruit flavor, as well as powerful anti-oxidants.
Our wild blueberries are grown in Maine and Canada and selected for
peak flavor and freshness.

10” Southern Pecan Pie

Specialty Pie

60828 6/10”
A rich blend of brown sugar, syrup, eggs, and pecans gives this
sweet custard pie its traditional southern flavor. An old-fashioned
favorite, our pecan pie is always a popular choice for holidays and
other special occasions.

Topped Fruit Pie
10” Peach Praline Pie RTB
60826 6/10”
One taste and you’ll see why this pie is a southern tradition. We
take fresh, sun-ripened peaches and top them with a rich praline topping
and pieces of crunchy pecans for real down-home goodness.

To order call Shaheen Bros. 978.388.6776

10” Red Raspberry Pie
60850 6/10”
Red raspberries and our special sugar recipe create the perfect
blend of tartness and sweetness, while enhancing the fresh fruit flavor
of plump red raspberries. These sun-ripened gems are primarily grown
in Washington State and carefully chosen for their delicate and
delicious taste.

10” Very Berry Pie RTB

Mixed Fruit Pie

60848 6/10”
Four different types of berries go into every Very Berry pie. Fresh
strawberries, red raspberries, blueberries and blackberries add their own
distinctive flavor and sweetness in this delicious long-standing customer
favorite.

9” Peach Blueberry

Mixed Fruit Pie

60844 8/9”
East Coast meets west coast in this delicious pie featuring two
favorite fruit flavors: blueberries and peaches. This classic pie is as
refreshing as it is colorful, making it a great seasonal feature.

10” Strawberry Rhubarb Pie

Mixed Fruit Pie

60846 6/10”
Red ripe strawberries and tart rhubarb are a classic combination.
One taste of this old-fashioned favorite and you’ll remember why. This
tasty treat is sure to boost pie sales, especially during early spring and
summer.

To order call your Shaheen Bros. Rep. 978.388.6776

LAYERS OF FLAVOR...
AND PROFIT
POTENTIAL
Lemons & Cream Shortcake
60392

2/185 oz.
Three layers of exquisitely
moist shortcake, filled with
fresh whipped cream and
tangy lemon preserves.

Triple Chocolate Tiger Cake
60396

2/175 oz.
Elegant and eye-catching,
...featuring white cake
centered between two layers
...each of rich dark chocolate
...buttercream, white chocolate
buttercream and chocolate cake.

First impressions count, and our
Super Size Cakes have the plate
appeal to match their superb flavor.

Strawberry Shortcake
60394
2/185 oz.
Three scrumptious layers of
the finest shortcake, decorated
with thick, dairy-fresh whipped
cream and strawberry preserves.

Tuxedo Truffle Mousse Cake
60398
2/185 oz.
Moist marbled cake separated
by a layer each of dark
chocolate mousse and white
chocolate mousse, smothered
with dark chocolate ganache
swirled with white chocolate.

LEMON CAKE
IS ONE OF THE
FASTEST-GROWING
DESSERTS, UP

57%

ON U.S.

MENUS SINCE

2012

To order call your Shaheen Bros. Rep. 978.388.6776

Mini Chocolate Truffle Bomb
Silky chocolate cream, smothered in chocolate ganache, with rich
chocolate cake, finished with chocolate curls. 60284 20 count

Mini Boston Cream Bomb
Traditional favorite. Moist cake with a Bavarian cream filling fully
enrobed in chocolate ganache. 60282 20 count

Mississippi Mud Dessert Square
Rich chocolate cake, with a silky smooth chocolate cream, mounds of
fudge sauce and white chocolate topping. 60286 24 cuts per tray

Chocolate Fudge Cake
A deep, dark moist chocolate cake. It is a high double layer cake filled
with a delicious chocolate cream and then surrounded with a
scrumptious chocolate fudge frosting. 60324 2/16 slices

St Moritz Chocolate Cake
Two layers of chocolate cake with a rich chocolate mousse center, a
light chocolate buttercream decorated with imported chocolate curls.
60312 2/16 slices

Chocolate Tornado Cake
Dark rich and decadent 3 layer chocolate cake surrounded with a
dark fudge icing. 60300 2/16 slices

Tiramisu Dessert Square
Italian sponge cake laced with espresso coffee and layered with
sweet mascarpone cream. 60288 24 cuts per tray

Cookies & Cream Cheesecake
Our New York style cheesecake baked with cookies and
cream throughout. Topped with whipped cream and more cookies
and chocolate ganache. 60076 2/16 sl.

Lemon Shortbread Dessert Bar
Zesty lemon filling on a buttery shortbread crust. 60290 2/30 slices

Deluxe Carrot Cake
Made with fresh carrots, raisins, pineapple, and spices. Finished
completely with cream cheese frosting and walnuts on the sides.
Each slice is decorated with its own cream cheese frosting carrot.
60320 2/16 slices

Lemon Burst Square
Dense moist lemon cake filled with a refreshing lemon cream, all
covered in a silky lemon ganache. 60287
1/24 slices

Golden Brown Cheesecake
Rich vanilla cheesecake baked slowly for a smooth and creamy
texture. 60074
2/16 slices

Key Lime Pie
Refreshing and smooth, our Key Lime is an original Florida recipe.
Key Lime filling on a graham crumb topped with mounds of whipped
cream. 60358 2/14 ct.

Lemoncello Cake
Three layers of moist white cake filled with a tart lemon cream frosted
with smooth lemon buttercream and garnished with white chocolate
curls and handmade lemon chocolate wedges. 60356
2/16 slices

To order call your Shaheen Bros. Rep. 978.388.6776

Chocolate Chip Cookie Square
Real Comfort!!! Old fashioned soft chewy chocolate chip cookie
combined with a lightly sweetened cream cheese filling finished with
a chocolate ganache drizzle.
60289 1/24 ct.

Chocolate Truffle Square
Smooth chocolate mousse layered between chocolate cake, covered
with Belgium chocolate ganache. 60294 1/24 ct.

Turtle Cheesecake
Golden brown cheesecake topped with caramel pecans and walnuts,
then drizzled with chocolate. 60306 2/14 slices

White Chocolate Twist Cake
A fun and elegant dessert all in one. Rich chocolate cake, white
chocolate mousse and silky butter cream decorated with white and
chocolate chips 60330 2/16 slices

3” Chocolate Lava Cake
Warm melted chocolate just flows from the center and the outer edge
of this decadent creation. Microwave 30 seconds from the freezer
and Voila!!! 61454 20 ct.

4” Pecan Bourbon Tart
Shortbread dough filled with dense pecan filling enhanced by a rich
buttery bourbon flavor. 60348 24 ct.

4” Apple Caramel Tart
Almond dough shell filled with apples, topped with streusel topping
and caramel. 60345 12 ct.

Peanut Butter Mousse Brownie
Moist fudge brownie topped with creamy peanut butter mousse, decorated
with peanut butter and chocolate ganache. 60293 1/24 ct.

Mini Pastries
Mini Eclair
Rich pate a choux pastry shell filled with pastry cream and covered with
chocolate. 60326 1/35 ct.

Mini Carrot Cake
Delicious carrot cake with cream cheese frosting and decorated with a butter
cream carrot. 60340 1/56 ct.

Mini Cream Puff
Rich pate a choux pastry shell filled with whipped cream and dusted with
powdered sugar. 60338 1/48 ct.

Mini Neapolitan
Tender pastry with a pastry cream, topped with a fondant icing striped with
chocolate. 60342 1/56 ct.

Mini Cheesecake
Creamy cheesecake square topped with a strawberry filling.
60336 1/56 ct.

To order call your Shaheen Rep. 978.388.6776

To order call 978.388.6776

Harvest Pumpkin Swirl Cake (seasonal)
60260

2/14 slices

Three layers of pumpkin cake and cheesecake blended
as one. Filled and iced with cinnamon maple mousse.

Rustic Gingerbread Cake
60264

2/12 slices

Gingerbread spice cake filled with vanilla bean
mousse and dusted with powered sugar.

Spiced Apple and Cranberry Crisp
60262

2/15 ct.

Cinnamon apples and tart cranberries baked
together with an oat crumble topping.

Pumpkin Lava Cake
61448

24/6.72 oz.

A sweet and spicy pumpkin cake filled with an
explosion of “molten” cream cheese.

Chocolate Peppermint Cheesecake
60266

2/14 slices

Cool peppermint cheesecake on a chocolate cookie crust
topped with peppermint icing and drizzled with chocolate
ganache.

Special Occasion Cake - Whip up excitement with the variety and appeal of
Whipped Cream Layer Cakes. You’ll love their easy prep, your patrons will love
their great taste! 60128 6/6”

Lemon Mousse Melody Cake - Tender, airy cake layers filled with perfectly tart
lemon mousse, topped with whipped cream and sprinkled with sweet lemon
candies. 60110 2/14 slice

Pistachio Mascarpone Cake - Nutty notes fill this tender cake, layered with real,
smooth pistachio mascarpone and iced with creamy mascarpone frosting, then
hand-finished with crunchy, roasted green pistachios to create a sweet yet salty
dessert delight. 60112 2/14 slice

Salted Caramel Brownie with Chocolate Covered Pretzel CrustGourmet salted caramel-filled brownie drizzled with salted caramel and dark
chocolate on a unique, chocolate-covered-pretzel crust. 60402 4/54 oz.

Peanut Butter Chocolate Layer Bar - Decadent peanut butter cookie crumb crust
layered with a dark chocolate brownie studded with chocolate chunks, topped with
creamy peanut butter mousse and drizzled with rich dark chocolate. 60404 4/59oz.

Apple Pie, Traditional unbaked - Featuring orchard-fresh apples and a hint of
cinnamon and sugar. 60690 6/10”

Boston Traditional Cream Pie - Layers of yellow sponge cake complemented by
rich vanilla pudding and topped with dark chocolate fudge. 60750 6/10”

Blueberry Pie, Traditional unbaked - Flavorful Northern blueberries, subtly
balanced for sweetness. 60720 6/10”

Chocolate Crème de la Cream Pie - Exceptionally exquisite, our specially
enhanced Chocolate Pies are now more distinctive and delightful than ever.
60752 4/10”

Crème de la Cream Pie Variety Pack - All your Créme de la Cream™ favorites in
one place! Featuring 1 each of Banana, Chocolate, Coconut and Cookies and
Cream Créme de la Cream™ pies. Offer your patrons a variety of delicious dessert
options perfect for any occasion. 60758 4/10”

French Silk Chocolate Cream Pie - Featuring a rich, dark chocolate filling topped
with whipped cream and garnished with a centerpiece of chocolate curls. 60760
4/10”

Fruit of the Forest Pie - A tasty mix of strawberries, apples, raspberries, rhubarb
and blackberries in a high profile format. 60770 6/10”

Egg Custard Open Face Pie, Unbaked - Farm-fresh eggs folded with cinnamon
and nutmeg spices. 60810 6/10” SPECIAL ORDER

Lemon, Gourmet Meringue Hi Pie - Light pastry crusts are filled with delicious
natural ingredients and piled high to perfectly browned peaks of fluffy meringue.
60870 4/10”

Banana Crème de la Cream Pie - Creamy banana filling with real banana slices
and crowned with real whipped cream. 60740 4/10”

Pumpkin Pie, unbaked - A highlight of any season. Open Face Pies are made
with only quality ingredients and are available in all the season's classic favorites
60934 6/10”

Pumpkin Pie, pre-baked - Classic pumpkin pie flavor with whole eggs, milk,
nutmeg and ginger 60936 6/10”

Southern Pecan Pre-Baked Pie - A highlight of any season. Open Face Pies are
made with only quality ingredients and are available in all the season's classic
favorites 60960 6/10”

Apple Hi Pie, Unbaked Gourmet - Crisp Michigan apples and just a hint of
cinnamon combine to create an all-American classic. 61020 6/10”

Apple Pre-Baked Pie 2 Crust - Thaw-and-serve pie made with fresh apples and
a full top crust 61030 6/10” SPECIAL ORDER

Blueberry Hi Pie, Unbaked Gourmet - Flavorful northern blueberries, subtly
balanced for a harmony of sweet and fresh. 61050 6/10”

Mince Pie, Traditional Unbaked - Chef Pierre's® Mince Pie is loaded with all the
traditional ingredients like apples, raisins, currants, citron, brown sugar, cinnamon
and spices. 60900 6/10” SPECIAL ORDER

Pre-sliced Blueberry Lattice Pie - Fresh, juicy blueberries in a golden, flaky openweave pie crust. 60684 6/10”

10” Pie Shells - Versatile shell that can be used for fruit pies or quiches.
61110 20/8z

To order call your Shaheen Bros. Rep. 978.388.6776

