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                     Quality Food Creators
Incorporating indigo  Events Management / Catering

Welcome to the Gastronomic Delights of Stafford’s Quality Foods, where only the finest 
and freshest ingredients are used, and quality is not compromised!

All our products are hand-made freshly on a daily basis, using only the finest and 
freshest seasonal produce.

Our  frozen  range  of  products  are  all  individually  blast  frozen,  using  the  latest 
technology to ensure a perfectly freezer-thaw stable product, for extended shelf life.

Please  find  attached  our  latest  Product  List  for  your  convenience,  ideal  for 
Restaurants, Coffee Bars or Private Functions. However, should you require a specific 
product developed under license for yourself, we shall be more than happy to look into 
it for you.

Stafford’s  Quality  Foods  are  also  able  to  create  individual  fresh  items  for  larger 
functions,  as  well  as  offering  an  Events  Management  Service,  through  our  sister 
company “ Indigo Occasions”.

 Cc Ck: 1993/005859/23
V.A.T Reg: 4180136634
Members: W.T. Stafford
                  C.A.  Hollick

    
                     

Individual Desserts Price List February 2009



Minimum Order of R500.00 for Delivery

Orders in by 12h00 am for delivery the following day.

Fresh and Frozen Individual Desserts   
Baked Lemon Tartlet (11cm) (BLTA) 

 (8 p/case)
Black Cherry Parfait(BCPT)

 (20 p/case)
Black Forest Cake (BLA5)

 (15 p/case)
NEW – Chocolate Salamis Triangle Slices

Chilled Individual Cheesecakes (various toppings) (CICS)
 (20 p/case)

Chocolate Peppermint Crisp (CHOCPEP)
 (20 p/case)

Espresso Souffle in Chocolate Cups (EXPR)
 (20 p/case)

Nougat & Chocolate Parfait (NOUC)
 (20 p/case)

Picasso Fudge Teardrop (PFI)
 (20 p/case)

Raspberry Yoghurt Mousse (RAS2)
 (20 p/case)

Rich Dark Chocolate Mousse (RICH)
 (20 p/case)

Teardrop Duo of White & Dark Chocolate Mousse (DCMI)
 (20 p/case)

Coconut Parfait Teardrop
P.O.A

All prices are net, exclude V.A.T. and are subject to change without notice.

Fresh and Frozen Individual Desserts 
Tiramisu (TIR1)

 (20 p/case)
Trio of Chocolate Mousse in Chocolate Pot (TRIO)

 (20 p/case)
NEW – Fresh Apple Struddle with 5 Spice

 (12 p/case)
NEW – Vanilla Pod Pannacotta with Mixed Berry Compote (PANN)

 ( 20 p/case)
NEW – White Chocolate & Wild Berry Trifle

NEW – Mango & Coconut Parfait Duo With Meringue
 (20 p/case)

NEW – Individual Chocolate Praline Marquise Wrapped with a Bitter Chocolate Crackle
 (15 p/case)

NEW – Individual “Frozen” Cheesecake with Granadilla & Kumquot and Fresh Berry Compote
 (20 p/case)

NEW – Orange Parfait wrapped in Marzipan
 (15 p/case)



Zucotta (Zuco)
 (15 p/case)

NEW - Profiteroles filled with Vanilla Pod Crème Patisserie and Chocolate Sauce
 ( 3  Profiteroles per portion)

Individual Warm Desserts     
Apple Crumble (square)  (150g) (APP2)

 (30 p/case)
Bread and Butter Pudding (150g (BRE3)

 (24 p/case)
NEW - Bread and Butter Pudding With Wild Berries (150g) (BRBWB)

 (24 p/case)
Chocolate Fudge Brownies (CBCA)

 (24 p/case)
NEW - Lindt Piccoli Brownies (LPB)

Dark Lindt Chocolate Piccoli Brownie speckled with White Lindt Chocolate Chunks
(24 p/case)

Chocolate Fudge Pudding (120g) (CH10)
 (24 p/case)

Malva Pudding (120g)(MALK)
 (24 p/case)

Sticky Toffee Pudding (150g) (STIC)
 (24 p/case)

Traditional Cape Pudding ( foil)  (120g) (CAP3)
 (24 p/case)

NEW - Toffee Apple Pudding (150g) (TOFA)
 (24 p/case)

NEW - White Chocolate & Butter Croissant Pudding (150g)
 (24 p/case)

NEW – Telephone Pudding with Chocolate & Walnut Pieces & hint of Ginger (150g)(TPCWG)
 (24 p/case)

All prices are net, exclude V.A.T. and are subject to change without notice.


