
Chocolate Gateaux Pre-Portioned into 16 serves

Tuxedo
A moist chocolate cake with cream 
cheese and white chocolate filling, 
covered with ganache and finished 
with white chocolate.

Caramel Sin
A rich and moist mud cake with a caramel filling and 
chocolate flake sides. Finished with chocolate ganache 
and caramel decorations.

Malt Cake
A stunningly decadent chocolate 
sponge cake layered with hazelnut 
mousse. Finished with chocolate 
ganache, chocolate malt balls and 
toasted hazelnut pieces.

PGD CODE 1-265

Nero Mud Cake
A majestic rich and moist mud cake, 
covered and finished with a generous 
pouring of chocolate ganache.
PGD CODE 1-208

Mississippi Mud
A delicious chocolate mud cake, 
decorated with triangular chocolate 
shards and dusted with cocoa.
PGD CODE 1-294

PGD CODE 1-298

PGD CODE 1-267

Choc Coconut Gateau
A flavour sensation of moist chocolate cake encasing two 
layers of choc coconut cream with a toasted meringue 
centre. Finished with dark and white chocolate ganache, 
and chocolate flake sides.
PGD CODE 1-863



Gateaux

Cafe Supreme Carrot Cake
Pre-Portioned into 16 serves  
A moist cake with walnuts, carrots, 
golden syrup, extra spices and finished 
with a lemon cream cheese icing laced 
with walnuts.

Hummingbird Cake
Pre-Portioned into 16 serves  
An exotic blend of fresh bananas 
and pineapple, spiced with a touch 
of cinnamon and complimented 
with cream cheese icing, pistachios, 
banana chips and chocolate rosettes.

Jaffa Torte (Gluten Free)
Pre-Portioned into 16 serves  
A moist orange cake made from 
poached oranges and almond meal 
finished with chocolate ganache and 
orange flavoured rosettes topped 
with a mini flaked chocolate.

Banana & Caramel Gateau
Pre-Portioned into 16 serves  
A moist banana and caramel cake with 
a caramel filled centre, coated in cream 
cheese and blitzed with banana and 
butterscotch pieces.

Orange & Almond Cake 
(Gluten & Dairy Free)
Pre-Portioned into 16 serves  
A moist, gluten free cake made from 
juicy, fresh poached oranges and 
almond meal, covered in almond 
pieces and icing sugar.

PGD CODE 1-213

PGD CODE 1-238 PGD CODE 1-248

PGD CODE 1-297
PGD CODE 1-258

Tiramisu Gateau
Pre-Portioned into 14 serves  
Coffee lovers heaven. Layers of coffee 
and amaretto infused sponge and 
tiramisu cream, coated with divine 
dark and milk chocolate flakes. 
Topped with vanilla cream peaks and 
a dusting of the finest cocoa powder.
PGD CODE 1-288

Red Velvet Cake
Pre-Portioned into 16 serves  
A simply stunning cake. Alternate 
layers of red velvet cake and white 
chocolate cream cheese filling with 
sides coated in crumbed red velvet. 
PGD CODE 1-862



Cakes & Gateaux Whole

Rich Mud Cake
A rich moist mud cake covered with 
chocolate ganache. The perfect base 
to create an indulgent masterpiece.
PGD CODE 1-680

New York Cheesecake
A traditionally prepared creamy 
baked New York cheesecake on a 
biscuit crumb base.
PGD CODE 1-684

Chocolate Obscenity
A rich and moist mud cake filled with 
smooth chocolate mousse, covered 
in chocolate ganache topped with 
dark chocolate triangles and white 
chocolate drizzle. 
PGD CODE 1-683

Cakes - Individual Pre-Packed into 8 serves

Mud Cake
Individual rich and moist mud cake 
dipped in chocolate and drizzled 
with white and milk chocolate.
PGD CODE 1-122

Orange & Almond 
(Gluten & Dairy Free)
A blend of poached oranges and 
almond meal, topped with almond 
flakes and a light dusting of icing sugar.
PGD CODE 1-232

Apple & Rhubarb (Gluten & Dairy Free)
Seasonal apples and rhubarb, sitting  
on a base of moist poached oranges  
and almond meal, topped with a  
fine crumble.
PGD CODE 1-257

Pear & Walnut 
(Gluten & Dairy Free)
A centre of juicy pears, topped with walnuts, sitting on a 
base of moist poached oranges and almond meal.
PGD CODE 1-231

Birthday Cake
Celebrate with style. A delicious 
chocolate cake covered in rich dark 
chocolate ganache, decorated with 
white and dark chocolate flakes. 
PGD CODE 1-014

Celestial Mud Cake (Gluten Free)
Gluten free mud cake with a layer of 
dark chocolate ganache, topped with 
elaborate waves of chocolate. Sure to 
star in your cake cabinet.
PGD CODE 1-861

Black Forest Gateau
A classic black forest with layers 
of chocolate sponge, rum syrup, 
cream and cherries topped with 
curls of chocolate.
PGD CODE 1-860

Chunky Apple & Date 
(Gluten Free) 
Spiced chunky apple and date on a base of poached 
oranges and almond meal topped with a fine crumble.
PGD CODE 1-681



Cold Set Cheesecakes Pre-Portioned into 16 serves

Passionfruit
A classic combination of smooth 
and creamy cheesecake glazed with 
tropical passionfruit.

Cappuccino
Coffee blended with cheesecake on a chocolate biscuit 
base finished with a light dusting of cocoa, white 
chocolate rosettes and delicate striped chocolates.

Caramel Swirl
A delicious caramel cheesecake on 
a chocolate biscuit base topped 
with white ganache and a rich 
caramel swirl.

Irish Cream
A smooth indulgent cheesecake with 
a gorgeous Irish Cream flavour to get 
your taste buds soaring.

Mango & Macadamia
A luscious blend of cream cheese, mango and 
macadamia pieces on a chocolate biscuit crumb base 
topped with toasted macadamia, fruity mango and 
drizzled with chocolate.

PGD CODE 1-290

PGD CODE 1-270

PGD CODE 1-272

Chunky Choc
Sitting on our brownie slice, a rich 
chocolate cheesecake laced with 
white and dark choc chips, topped 
with white ganache stripes and dark 
chocolate flakes.

Lime Swirl
Traditionally creamy cheesecake 
with a delicate citrus twist hiding a 
rich lime burst.
PGD CODE 1-281

PGD CODE 1-293

PGD CODE 1-299

Cookies and Cream
A cookie loaded cheesecake on 
a chocolate biscuit base, topped 
with white chocolate ganache and 
more cookies.
PGD CODE 1-239

PGD CODE 1-296



Baked Cheesecakes Pre-Portioned into 16 serves

Platinum
A traditionally prepared creamy New York cheesecake on a 
biscuit crumb base.

Blueberry Brulee
Our famous New York cheesecake with a generous swirl of 
blueberries and a brulee finish.

Raspberry New York
A traditionally prepared creamy 
New York cheesecake, topped 
with delicious raspberries and a 
white chocolate ganache peak.

PGD CODE 1-291 PGD CODE 1-295

PGD CODE 1-286

Cheesecakes - Individual Pre-Packed into 8 serves

Raspberry
A generous swirl of raspberry 
through our smooth and creamy 
baked cheesecake on a biscuit 
crumb base.
PGD CODE 1-271

Blueberry
A generous swirl of blueberry 
through  our smooth and creamy 
baked cheesecake on a biscuit 
crumb base.
PGD CODE 1-280

Peach & Passionfruit
(Gluten Free)
Tropical blend of peach and passionfruit 
swirled through our smooth and 
creamy baked cheesecake.
PGD CODE 1-276

Cookies & Cream
For the young and young at heart. Our baked cheesecake 
loaded with chocolate biscuit pieces topped with biscuits 
white chocolate pieces and drizzle.
PGD CODE 1-274

Caramel
Caramel baked cheesecake with a swirl of molten caramel 
through the centre, sitting on a chocolate biscuit base.
PGD CODE 1-864



Tarts & Pies Whole

Citrus Tart
“The essence of simplicity.”  
A sweet pastry tart filled with lemon curd. Simply the best 
there is!

Key Lime Tart
A tangy baked lime filling in a sweet tart shell, finished with 
shredded coconut.

PGD CODE 1-022
PGD CODE 1-268

Lemon Meringue Tart
A sweet but tangy retro classic. Sweet tart base filled 
with creamy lemon curd and topped with frothy peaks of 
soft meringue.
PGD CODE 1-007

Strawberry & Rhubarb Cheesecake Tart
Enjoy the delicious tango of flavours and textures. Our 
famous tart base filled with a blend of sweet strawberry 
and tangy rhubarb, topped with creamy baked cheesecake 
and strawberry swirls.
PGD CODE 1-106

Blueberry & Almond Tart
A sweet pastry tart shell filled with 
fresh blueberries, almond cream and 
topped with more blueberries, finished 
with a light dusting of icing sugar. 

Cherry Cheesecake Tart
Priestley’s renowned tart shell filled 
with plump, juicy cherries covered 
with a cheesecake crumble topping 
and decorated with a light dusting of 
icing sugar.

Pecan Pie
An all time favourite. A sweet pastry 
tart shell filled with butterscotch and 
loaded with pecans.

Granny’s Apple Pie
A traditional apple pie with seasonal 
apples, cinnamon, sultanas, spices 
and a pastry lattice top. Just as Granny 
would make it.
PGD CODE 1-003

PGD CODE 1-105
PGD CODE 1-006

PGD CODE 1-062

Tarts & Pies Pre-Portioned into 16 serves



Tarts - Individual Pre-Packed into 6 serves 

Citrus
A sweet pastry tart, filled with our renowned tangy citrus 
curd and lightly dusted with icing sugar.

Lemon Meringue
Classic citrus filling in a sweet tart shell, 
topped with a frothy soft meringue.

Caramel
Rich baked caramel filling in a fluted tart shell, finished with 
delicate chocolate piping and a choc caramel duo rosette.

White Choc & Pecan
A sweet fluted tart shell filled with a 
blend of white chocolate and pecans 
finished with a diamond pattern 
dusting of icing sugar.

PGD CODE 1-224

PGD CODE 1-255

PGD CODE 1-275

PGD CODE 1-234

Banana Toffee
Our version of the English classic - 
Banoffee! A smooth banana toffee 
topped with coffee flavoured cream 
in a sweet pastry shell.
PGD CODE 1-074

Pear & Ricotta
Smooth baked ricotta cheesecake in 
a sweet fluted tart shell topped with 
caramelised pear.
PGD CODE 1-842

Choc Macca
Roasted macadamia nuts in a bed of 
caramel topped with dark chocolate 
ganache, finished with macadamia 
chunks and a drizzle of chocolate.
PGD CODE 1-843

Custard
The benchmark custard tart. Savour 
the creamy texture and full flavour of 
vanilla bean custard sitting in a sweet 
tart shell and dusted with cinnamon.
PGD CODE 1-284



Slices

Caramel Slice
A smooth creamy caramel on a rich 
coconut biscuit base, finished with a 
feathered ganache.

Lemon & Passionfruit 
Cheesecake Slice (Gluten Free)
A lemon baked cheesecake covered 
with passionfruit on a gluten free 
biscuit base.
PGD CODE 1-285

PGD CODE 1-123

Apple Slice
Apples, sultanas and spices on 
a shortcrust base topped with a 
sweet crumble.
PGD CODE 1-215

Macadamia Slice
A rich mix of caramel and macadamia 
nuts on a shortcrust base.
PGD CODE 1-119

Chocolate & VAnilla 
Cheesecake Slice
(Gluten Free)
A creamy slice of heaven. Layers 
of baked chocolate and vanilla 
cheesecake, topped with an accent of 
caramel on a gluten free biscuit base.

PGD CODE 1-029

Pre-Portioned into 15 serves 

Rocky Road
A classic rocky road mix of pink and 
white marshmallows, glacé cherries, 
coconut and slivered almonds, all 
folded through dark ganache on a 
mud cake base.
PGD CODE 1-216

American Brownie
A traditional recipe of chocolate 
fudge mixed with heaps of walnuts 
and pecans. Lightly dusted to finish.
PGD CODE 1-118



Slices

Hummingbird
Pre-Portioned into 18 serves  
A rich blend of banana and 
pineapple, topped with a layer of 
cream cheese dressed with pistachio 
and banana pieces.
PGD CODE 1-262

Carrot Cake
Pre-Portioned into 15 serves  
Loaded with walnuts, carrots, golden 
syrup and extra spices topped with a 
layer of rich cream cheese.
PGD CODE 1-044

Cherry
Pre-Portioned into 18 serves  
The perfect blend of coconut and 
cherries on a chocolate coconut 
base topped with dark ganache 
and coconut.
PGD CODE 1-245

Fruity Muesli
Pre-Portioned into 18 serves  
A soft slice blended with a medley of 
fruits, the sweetness of honey and 
topped with a lemon fondant icing 
and toasted coconut.
PGD CODE 1-263

Jaffa (Gluten Free)
Pre-Portioned into 18 serves  
A deliciously moist marbled 
chocolate and poached orange 
cake made with almond meal and 
finished with ganache.
PGD CODE 1-244

Vanilla Slice
Pre-Portioned into 14 serves  
Creamy smooth vanilla bean custard 
between layers of delicate pastry 
topped with a feathered white 
chocolate fondant.
PGD CODE 1-287

Caramel Slice
(Gluten Free)
Pre-Portioned into 15 serves  
Smooth creamy caramel on a gluten 
free coconut biscuit base topped with 
chocolate and caramel ganache.
PGD CODE 1-136



Loaves

Banana & Walnut (Dairy Free)
Pre-Portioned into 12 serves 
Walnuts scattered throughout a 
loaf baked with banana puree. Best 
enjoyed served warm with butter.

Date & Honey (Gluten Free)
Pre-Portioned into 12 serves  
Loaded with dates and honey, 
sprinkled with coconut. Great served 
warm with butter.

Orange & Almond 
(Gluten &  Dairy Free)
Pre-Portioned into 12 serves  
A moist loaf made from poached 
oranges and almond meal and 
finished with almond flakes.PGD CODE 1-051 PGD CODE 1-053
PGD CODE 1-055

Pear & Raspberry Bread
Whole  
A moist bread laced with chunks of pear and raspberry, a 
hint of cinnamon and dusted with icing sugar.
PGD CODE 1-059

Banana Bread (Dairy Free) 
Whole  
A mega sized banana bread, baked to perfection. Enjoy it as 
is, or served warm.
PGD CODE 1-046

Christmas Delights

Plum Pudding Bowls
PGD CODE 1-963 WHOLE 700G

Plum Pudding Loaf
PGD CODE 1-696 WHOLE 1200G

Plum Pudding - 
Individual
PGD CODE 1-964 PRE-PACKED 

INTO 30 SERVES 
110G EACH

Made using traditional methods, 
the fruit is soaked in real brandy 
with a perfect balance of the 
finest ingredients.



Puddings - Individual Pre-Packed into 16 serves

Self Saucing Sticky Date
A traditional style pudding, full of dates with a self saucing 
butterscotch sauce.

Self Saucing Chocolate
One for the chocolate lovers, a chocolate pudding with a 
self saucing chocolate sauce.

PGD CODE 1-961 PGD CODE 1-960

Friands Pre-Packed into: 12 serves 

Blueberry (Gluten Free)
Traditional recipe of almond meal baked with blueberries.

Raspberry (Gluten Free)
Traditional recipe of almond meal baked with raspberries.
PGD CODE 1-206 PGD CODE 1-207

Strudels Whole

Apple Strudel
Apples and sultanas with a hint of 
spice wrapped in flaky puff pastry, 
dusted with icing sugar. Enjoy served 
warm with custard and ice cream.

Blueberry Strudel 
Fruity blueberries encased in baked 
vanilla custard, wrapped in flaky puff 
pastry, dusted with icing sugar. Enjoy 
served warm.

PGD CODE 1-965

Cherry Strudel
Delicious cherries encased in baked 
vanilla custard, wrapped in flaky puff 
pastry, dusted with icing sugar. Enjoy 
served warm.
PGD CODE 1-967PGD CODE 1-966



Biscuits & Cookies Individually Wrapped

Triple Choc
Pre-Packed into 10 serves
Chocolate lovers heaven. 
A dark chocolate cookie 
with white, dairy milk and 
dark chocolate chunks.

Gingerbread Man
Pre-Packed into 8 serves
Traditional gingerbread 
man with a happy smile 
to share.
PGD CODE 1-227

White Choc Chunk  
& Macadamia 
(Gluten Free)
Pre-Packed into 10 serves
A gluten free version of 
the popular American 
style cookie with white 
chocolate chunks and 
macadamia nuts.
PGD CODE 1-303

PGD CODE 1-306

Smarty Pants
Pre-Packed into 10 serves
A favourite for kids of all 
ages. A delicious cookie 
with dark chocolate  
chunks and colourful 
smarty buttons.
PGD CODE 1-313

Muffins

Blueberry
A classic muffin with loads of 
blueberries throughout.

Double Chocolate
Rich and moist chocolate muffin with 
chocolate pieces throughout.

Apple
Apple and sultana muffin blended 
with sugar and cinnamon.

Banana & Walnut
Bananas and prime walnut pieces 
make this a great favourite.

Low Fat Blueberry
Less than 3 grams of fat per 100 
grams. A light muffin loaded with 
blueberries.

Low Fat Raspberry
Less than 3 grams of fat per 100 
grams. A light muffin loaded with 
sweet raspberries.

Raspberry & White Choc
A classic combination of sweet white 
chocolate drops and tangy raspberries 
with a crunchy top.

Pre-Packed into 6 serves

PGD CODE 1-081

PGD CODE 1-082

PGD CODE 1-091

PGD CODE 1-090

PGD CODE 1-083

PGD CODE 1-087

PGD CODE 1-088




