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Our Michel’s Individual Desserts are unique frozen desserts and sweet ice treats.   
 
Our chefs have created a range of quality desserts that help solve the problem many restaurants 

and cafés experience - the affordability of a full-time dessert chef. Using their international 

experience in restaurants and hotels, they have  created a selection of superb maximum 

effect/minimum effort desserts that offer an impressive finish to any dinner service. 
 

 

Lime & Ginger Delight 

delightfully tangy fresh lime parfait blended with crystalised ginger and 
layered on a soft toasted coconut sponge.  Adorned with lime zest and shards 

of chocolate. 
Tuxedo Pyramid 

white couverture ice cream infused with roasted coffee beans, churned,  then 
layered with a liquor soaked sponge and styled into a pyramid.  Finished with a 

drizzle of dark Belgian couverture, toasted walnuts and edible gold. 

Tiramisu Dessert 

coffee & mascarpone ice cream layered with sponge soaked in coffee Kahlua 
syrup, dusted with cocoa and icing sugar.  Decorated with coffee beans. 

Choc/Crème de Menthe Parfait  

 layers of chocolate & crème de menthe parfait 

Roasted Orange & Champagne 
 

layers of freshly roasted orange infused ice cream topped with champagne 
parfait.  Decorated with chopped pistachio nuts & couverture chocolate 

 
 

 
 Available in Cartons:    15 per carton  

 
 
 
 
 
 
 
 
 
 

 



 

 
Manufactured & Distributed by:       Gourmet Ice Cream Products   ●   21 Matheson St Virginia   Qld  4014   ●  Ph:   61 7 3865 1800   Fax: 61 7 3865 1855 

 
 
 
 

Our Michel’s Bon Bon Menu offers a golf-
ball sized scoop of ice cream or sorbet, dipped in white or milk chocolate and served on a stick.   
 
Each Bon Bon is individually decorated and looks like a fine (generously-sized) chocolate!   
 
They simplify the dessert component of a major catering event, and make a delicious, eye-catching 
finale to any cocktail function.    

Milk Chocolate 
Mango sorbet    left plain. 

Raspberry sorbet   decorated with dark pink stripes.  

After Dinner Mint ice cream decorated with dark stripes. 
 

White Chocolate 
Strawberry ice cream   decorated with pink stripes. 

Macadamia ice cream  base dipped in dark chocolate. 

Coconut ice cream   left plain. 

 

Available in Cartons:    24 per carton 
 
 

Our Michel’s Petite Ice Menu is a canape size of two of our most popular desserts.  
 

Lime & Ginger                Tuxedo 
 
 

Available in Cartons:    28 per carton 
 

 

Our Michel’s Ice Cream Sandwich is our most popular flavours hand piped 
between exquisite brandy snap biscuits.  They are a timeless favourite! 
 

Vanilla  Chocolate  Coffee 
 
 

 
Available in Cartons:    12 per carton 

 


