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FOOD SERVICE TRAY CAKE
Gallothai presents a delicious range of Tray Cakes that flavored,
rich and irresis�ble. Carefully made to tradi�onal recipes,
only the finest ingredients are used to ensure maximum enjoyment.

Choose from a selec�on of fruits, chocolate, or coconuts cakes
to suit your budget and the occasion - whether it is morning
breakfast or a�ernoon tea break, a buffet dessert or special event.
Simply cut to size, thaw and serve as is or garnish with a dollop
of cream, chocolate decora�on or fresh fruit.

Enjoy the convenience of our suggested por�on sizes and save
money by reducing waste when you only thaw por�ons as needed
and store desserts frozen for up to 6 months.
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Code:
Size:
AV.Weight: 
Serving Instruc�on:

 
Shelf life Refrigerated:
Shelf life Frozen:
Packing size:

FPAS0195
28 x 18 x 4 cm.
1.4 kg.
Remove the cake from the original packaging and cut it frozen according to
your wishes. Keep the cake a�er cu�ng, 2 hours at a temperature of 5 degrees
Celsius before serving  to avoid some condensa�on on top of the cake.
2 – 3 days (+5)  - (+7)oc
6 months
34 x 24 x 7cm.

ROYAL CHOCOLATE CRUNCHY CAKE
Our chef’s recommended cake that tastes as good as it looks! We use real chocolate to give
our Crunchy cake its genuine chocolate taste! With layers of so� chocolate sponge, dark chocolate ganache,
and a crunchy praline layer, and a shiny white glazing which is a great canvas for adding decora�ons such
as chocolate, coulis, or fresh fruits! 
TR
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Code:
Size:
AV.Weight: 
Serving Instruc�on:

 
Shelf life Refrigerated:
Shelf life Frozen:
Packing size:

FPAS 0196
28 x 18 x 4 cm.
1.2 kg.
Remove the cake from the original packaging and cut it frozen according to your wishes.
Keep the cake a�er cu�ng, 2 hours at a temperature of 5 degrees Celsius before serving 
to avoid some condensa�on on top of the cake.
2 – 3 days (+5)  - (+7)oc
6 months
34 x 24 x 7cm.

TROPICAL PASSION CAKE
The most amazing pair of fruits, made into a beau�ful and light summery dessert with a punch of flavor!
The smooth creamy mousse balances the mango and passion fruit out wonderfully.
With the base in real chocolate sponge cake, and layers of mango roulade biscuit and mango
passion fruit mousse with real mango and raspberry pieces! 
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Code:
Size:
AV.Weight: 
Serving Instruc�on:

 
Shelf life Refrigerated:
Shelf life Frozen:
Packing size:

FPAS 0197
28 x 18 x 4 cm.
1.5 kg.
Remove the cake from the original packaging and cut it frozen according to your wishes.
Keep the cake a�er cu�ng, 2 hours at a temperature of 5 degrees Celsius before serving 
to avoid some condensa�on on top of the cake.
2 – 3 days (+5)  - (+7)oc
6 months
34 x 24 x 7cm.

BLUEBERRY DREAM CAKE
Blueberry fans will love this dreamy white chocolate mousse cake.  This smooth white chocolate
mousse cake is contrasted harmoniously with fine layers of blueberry sponge cake.
A pleasant surprise in the center with a blueberry jelly layer that creates a great balance
to this beau�ful cake with gradients of purple. 
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Code:
Size:
AV.Weight: 
Serving Instruc�on:

 
Shelf life Refrigerated:
Shelf life Frozen:
Packing size:

FPAS 0198
28 x 18 x 4 cm.
1.6 kg.
Remove the cake from the original packaging and cut it frozen according to your wishes.
Keep the cake a�er cu�ng, 2 hours at a temperature of 5 degrees Celsius before serving 
to avoid some condensa�on on top of the cake.
2 – 3 days (+5)  - (+7)oc
6 months
34 x 24 x 7cm.

RASPBERRY CHOCOLATE ROMANCE CAKE
This cake is a chocoholic’s heaven of rich and intense flavors. With the most desirable pairing of
chocolate and raspberries.  So many dimensions coming together is this one amazing cake.
So� and moist chocolate cake layers with a layer of white chocolate mousse,
tangy raspberry jelly center, and 60% Dark chocolate mousse. 
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Code:
Size:
AV.Weight: 
Serving Instruc�on:

 
Shelf life Refrigerated:
Shelf life Frozen:
Packing size:

FPAS 0199
28 x 18 x 4 cm.
1.2 kg.
Remove the cake from the original packaging and cut it frozen according to your wishes.
Keep the cake a�er cu�ng, 2 hours at a temperature of 5 degrees Celsius before serving 
to avoid some condensa�on on top of the cake.
2 – 3 days (+5)  - (+7)oc
6 months
34 x 24 x 7cm.

COCONUT PARADISE CAKE
Light and fluffy, it’s brimming with sweet coconut flavor a li�le bit of Paradise in every bite!
Layers of so� and moist coconut sponge with a creamy layer of creamy coconut mousse center
topped with coconut flakes!  A one of a kind cake for true comfort that smoothes the taste buds
of all coconut lovers! 
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Code:
Size:
AV.Weight: 
Serving Instruc�on:

 
Shelf life Refrigerated:
Shelf life Frozen:
Packing size:

FPAS 0270 
28 x 18 x 4 cm.
1.4 kg.
Remove the cake from the original packaging and cut it frozen according to your wishes.
Keep the cake a�er cu�ng, 2 hours at a temperature of 5 degrees Celsius before serving 
to avoid some condensa�on on top of the cake.
2 – 3 days (+5)  - (+7)oc
6 months
34 x 24 x 7cm.

MATCHA GREEN TEA RED BEAN CAKE
The heavenly oriental taste originated from Japan. The prefect paring of Matcha, a finely ground powder of 
specially cul�vated green tea and semi-sweet Azuki red beans. This cake consists of layers of chocolate moist cake
and matcha white chocolate mousse with Azuki red bean jelly in the hidden in the center, and topped
with rich matcha glazing.
To create a classic oriental look, si� some matcha powder on top before serving. 
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Code:
Size:
AV.Weight: 
Serving Instruc�on:

 
Shelf life Refrigerated:
Shelf life Frozen:
Packing size:

FPAS 0300
28 x 18 x 4 cm.
1.2 kg.
Remove the cake from the original packaging and cut it frozen according to your wishes.
Keep the cake a�er cu�ng, 2 hours at a temperature of 5 degrees Celsius before serving 
to avoid some condensa�on on top of the cake.
2 – 3 days (+5)  - (+7)oc
6 months
34 x 24 x 7cm.

STRAWBERRY VANILLA LOVER CAKE
This Vanilla Strawberry mousse cake is a delicate and elegant summer dessert, refreshing and
most of all really flavorful. Just imagine, a so� white chocolate mousse with layers of so�
vanilla sponge cake followed by a fruity jelly layer!
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Code:
Size:
AV.Weight: 
Serving Instruc�on:

 
Shelf life Refrigerated:
Shelf life Frozen:
Packing size:

FPAS 0301
28 x 18 x 4 cm.
1.2 kg.
Remove the cake from the original packaging and cut it frozen according to your wishes.
Keep the cake a�er cu�ng, 2 hours at a temperature of 5 degrees Celsius before serving 
to avoid some condensa�on on top of the cake.
2 – 3 days (+5)  - (+7)oc
6 months
34 x 24 x 7cm.

TIRAMISU SIGNATURE CAKE
Our own recipe of Tiramisu Cake that is transcendent! A creamy espresso-sponge cake with homemade
coffee syrup and liquor surrounded by lightly sweetened mascarpone coffee cream. 
A twist on Tiramisu that will keep your customers coming back for more.
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Code:
Size:
AV.Weight: 
Serving Instruc�on:

 
Shelf life Refrigerated:
Shelf life Frozen:
Packing size:

FPAS 0302
28 x 18 x 4 cm.
1.2kg.
Remove the cake from the original packaging and cut it frozen according to your wishes.
Keep the cake a�er cu�ng, 2 hours at a temperature of 5 degrees Celsius before serving 
to avoid some condensa�on on top of the cake.
2 – 3 days (+5)  - (+7)oc
6 months
34 x 24 x 7cm.

WHITE CHOCOLATE MOUSSE CAKE 
A White Chocolate lover’s heaven! Layers of super so� Vanilla sponge cake matched with layers of
White Chocolate and Madagascar Bourbon Vanilla Mousse! An ideal cake that is smooth and rich,
pair it with a contras�ng berry sauce or fresh fruits! 



MACARON
Sugges�ons for storing Macarons
RECEIVING: Once the products are delivered to you, immediately store
in freezer between (-16) - (-20)°C

DEFROSTING: Take the boxes out of freezer and put in the refrigerator
at 2°C to 7°C for 4 hours before selling the product  

SHOP STORAGE OR DISPLAY TEMPERATURE:
Boxes of macarons must be kept in the refrigerator at (+2) - (+7)°C

Opening the box straight out the fridge will cause the humidity to condensate,
the shell will get too moist and crumbly.

SHELF LIFE:  From delivery date 12 months in the freezer at (-16) - (-20)°C.
From defros�ng date 10 days at (+2) - (+7)°C , RH 70%

PACKING SIZE: 30 pcs. per Tray
MOQ: 60 pcs. per order
*Remark, do not refreeze a defrosted macaron.
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CONTAINS : Milk, egg, treenut, and may contain traces of soybean, wheat, peanut, and sesame in process.

FMAC 0093
COFFEE

Ganache flavored with
an infusion of roasted coffee

FMAC 0086
RASPBERRY

Ganache with raspberry
fruit and red fruit notes

FMAC 0084
ROSE

Ganache flavored with rose extract
from the Ispahan Rose

from the Middle East breeded
in Europe.

FMAC 0082
CHOCOLATE

Venezuela dark chocolate
ganache 60%  

FMAC 0088
GREEN TEA

Matcha flavored ganache
from Aichi Prefecture, Japan

FMAC 0089
EARL GREY

Ganache flavored with an
infusion of earl grey tea

FMAC 0175DT
THAI TEA

White chocolate ganache
with a sweet & milky

thai tea blended.

FMAC 0092
SALTED CARAMEL

Bu�er cream caramel flavored
with touch of Fleur de sel de
Guerande, Western France.

FMAC 0094
CHOCOLATE BANANA

Chocolate ganache 
with fresh banana notes

FMAC 0188
BANANA CARAMEL

A strong flavor of banana
caramel with white
chocolate ganache.

FMAC 0186
MULBERRY

White chocolate ganache
with a rich mulberry

fruit puree.

FMAC 0187
MANGO & COCONUT

Mango ganache with a
hint of coconut flavor.
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FMAC 0091
VANILLA

Ganache flavored 
with Madagascar

Vanilla notes

FMAC 0090
PISTACHIO

Ganache  flavored
with Pistachio

FMAC 0095
STRAWBERRY

Ganache with strawberry
 fruit and red fruit notes

FMAC 0083
VIOLETTE

Ganache flavored
with viole�e extract notes

FMAC 0085
LEMON

Sour cream ganache
flavored  with lemon zest

FMAC 0087
PASSION FRUIT

Chocolate ganache with
fresh passion fruit

FMAC 0176DT
BANANA MILK

Milky banana ganache
with a li�le crunchy yellow

sugar on macaron shell

FMAC 0177DT
MANGO JASMINE

A full flavor of mango with
a hint of Jasmine flower

on the top note.

FMAC 0178DT
COCONUT LIME

Sweet and creamy coconut
ganache with a slightly lime taste

FMAC 0189
PANDAN

White chocolate ganache
with the full flavor pandan

leaves infused in the cream.

FMAC 0190
TARO

Ganache of creamy
Taro paste

FMAC 0191
RICEBERRY

White chocolate ganache
blended with Thai rice

berry powder.
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MACARON SHELL
SIZE
PACKING
SHELF LIFE

CONTAINS

: 4.3cm. Diameter
: 100 Pcs. per box
: 12 months at (-16) - ( -20)ŠC
  30 days at  (+2) - ( +7)ŠC
: Egg, tree nut and may contain traces of soybean, wheat, 
   peanut, milk and sesame in processFMAC 0111

BERRY PINK

FMAC 0108
VANILLA WHITE

FMAC 0099
CHOCOLATE BROWN

FMAC 0102
LEMON YELLOW

FMAC 0105
TEA GREEN

FMAC 0109
CARAMEL YELLOW

FMAC 0106
BEIGE GREY

FMAC 0100
VIOLET

FMAC 0103
BABY PINK

FMAC 0110
COFFEE BROWN

FMAC 0107
PEA GREEN

FMAC 0101
ROSE PINK

FMAC 0104
PASSION YELLOW
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FPAS0131
MINI VANILLA MUFFIN

Smooth Vanilla muffin
topped with yummy

vanilla crumbles!

FPAS 0130
MINI CHOCOLATE MUFFIN

Rich dark chocolate muffin
mixed and topped with
dark chocolate chunks!

FPAS 0132
MINI BANANA

CHOCOLATE CHIP MUFFIN
Fresh banana muffin with
real banana texture and

dark chocolate chips!

Weight : 25g.
Packing  : 9 pcs. per box 
Store in  : (-18)  - (-20)°C
Shelf life  : 6 months
Defros�ng at :(+2)  - (+7) °C, ≥4 hrs. 
Store in : (+5)  - (+7) °C,
*Shelf life 7 days from defros�ng date

MINI  MUFFIN
Gallothai’s Mini Muffin range is pre-baked and is a great choice for grab-and-go snack dessert.
These Mini Muffins is ideal for cafes and restaurants, coffee breaks, and convenience stores.
We provide both bulk packaging op�ons and individually wrapped op�ons.
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FPAS 0282
DOUBLE CHOCOLATE

 MUFFIN
Rich dark chocolate flavor

topped with chocolate chip
Av. Weight : 65 g

FPAS 0283
RASPBERRY CRUMBLE

MUFFIN
Vanilla muffin with strawberry

filling and raspberry pieces and
topped vanilla crumble

Av. Weight : 65g

FPAS 0281
BANANA & ALMONDS 

MUFFIN
Fresh banana muffin

topped with sliced almond
Av. Weight : 65 g

Packing  : 24 pcs. per box 
Store in  : (-18)  - (-20)°C
Shelf life  : 6 months from produc�on date
Defros�ng at :(+2)  - (+7) °C, ≥4 hrs. 
Store in : (+5)  - (+7) °C,
*Shelf life 7 days from defros�ng date*

How to serve : 
1. Put in microwave 900 wa�s 15 seconds
2. If not hot enough, add 10 seconds

GOURMET MUFFINS
A perfect product to sell paired with drinks, grab and go concept for coffee chains, breakfast sets, and for post workout! 
Gallothai offers thaw-and-serve muffins that are convenient and so delicious. Just thaw and heat for 30 seconds and
our muffins are ready to be served.
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COOKIES
Our so� cookies are scrump�ous
and sa�sfying. Each cookie is a treat
of its own with thick and chewy
goodness of our homemade dough
makes our cookies an absolute
must-have.

CO
O

KI
ES

FPAS 0293
SOFT BAKED CHOCOLATE

CASHEW NUT LAVA COOKIE
AV.Weight: 45g. | Size: 8cm.

FPAS 0292
SOFT BAKED VANILLA

CASHEW NUT LAVA COOKIE
AV.Weight: 45g. | Size: 8cm.

Packing
Store in
Shelf life
Defros�ng at
Showcase condi�on

: 8 pcs. per box
: (-18 )  - (-20) ºC
: 6 months
: Defros�ng at (+2)  - (+7) ºC, ≥ 4 hrs.
: Store in (+5)  - (+7) °C
*Shelf life 7 days from defros�ng date

FPAS 0289
SOFT BAKED CHOCOLATE

CHIP COOKIE
AV.Weight: 45g. | Size: 8cm.

FPAS 0290
SOFT BAKED OATMEAL

COOKIE
AV.Weight: 45g. | Size: 8cm.

FPAS 0291
SOFT BAKED BROWNIE

COOKIE
AV.Weight: 45g. | Size: 8cm.

NEW
SIZ

E



BROWNIE
Our Chocolate Brownies are one of a kind made from
real chocolate, thick and chewy a merge between
fudge and cakey brownies. 
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FPAS 0227
SHORTBREAD
MADAGASCAR
VANILLA
AV.Weight : 7g.
Store in : (+16 )  - (+18) ºC
Shelf life : 3 months
(Sold per box of 40 pcs.)

FPAS 0229
SHORTBREAD
MILK CHOCOLATE
WITH PEANUT
AV.Weight : 7g.
Store in : (+16 )  - (+18) ºC
Shelf life : 3 months
(Sold per box of 40 pcs.)

FPAS 0226
SHORTBREAD
BELGIUM 
DARK CHOCOLATE
AV.Weight : 7g.
Store in : (+16 )  - (+18) ºC
Shelf life : 3 months
(Sold per box of 40 pcs.)

FPAS 0228
SHORTBREAD
LEMON & YUZU
AV.Weight : 7g.
Store in : (+16 )  - (+18) ºC
Shelf life : 3 months
(Sold per box of 40 pcs.)

Weight
Packing
Store in
Shelf life
Defros�ng at
Showcase condi�on

: 75g.
: 6 pcs. per box
: (-18 )  - (-20) ºC
: 3 months
: Defros�ng at (+2)  - (+7) ºC, ≥ 4 hrs.
: Store in (+5)  - (+7) °C
*Shelf life 15 days from defros�ng date

FPAS 0224 
BROWNIE



CEREAL BAR
Whether a breakfast, snack, or post workout
boost our cereal bars are a healthy choice
with various nuts and seeds and dried apricots
and bonded with natural honey.
We offer both plain and dark chocolate.

Weight
Size
Packing
Store in
Shelf life

: 50g.
: 3 x 8.5cm.
: 15 pcs. per box
: (+16 )  - (+18) ºC
: 12 months

Weight
Size
Packing
Store in
Shelf life

: 50g.
: 3 x 8.5cm.
: 15 pcs. per box
: (+16 )  - (+18) ºC
: 12 months
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FNUT 0012
NUT & SEEDS BAR

A mixed cereal bar made with flax seeds,
oats, pumpkin seeds, sunflowers,
whole almonds and dried apricot
sweetened with honey.

FNUT 0013
DARK CHOCOLATE 60% NUT & SEEDS BAR

A mixed cereal bar made with flax seeds,
oats, pumpkin seeds, sunflowers, whole almonds
and dried apricot sweetened with honey
bound together with dark chocolate.
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FNUT 0010
PRUNE CEREAL BAR

A mixed cereal bar made with
Prune, Oatmeal, Almond,
Sunflower Seed, Pumpkin Seed,
Flax Seed, and Dried Apricot

FNUT 0015
APRICOT CEREAL BAR

A mixed cereal bar made with
Dried Apricot, Oatmeal,
Almond, Sunflower Seed,
Pumpkin Seed, and Flax Seed

FNUT 0014
FIG CEREAL BAR

A mixed cereal bar made with
Dried Fig, Oatmeal, Almond,
Sunflower Seed, Pumpkin Seed,
and Flax Seed

Weight
Size
Packing
Store in
Shelf life

: 35g.
: 3 x 8cm.
: 10 pcs. per box
: (+16 )  - (+18) ºC
: 6 months

Weight
Size
Packing
Store in
Shelf life

: 35g.
: 3 x 8cm.
: 10 pcs. per box
: (+16 )  - (+18) ºC
: 6 months

Weight
Size
Packing
Store in
Shelf life

: 30g.
: 3 x 8cm.
: 10 pcs. per box
: (+16 )  - (+18) ºC
: 6 months



CHOCOLATE
LAVA CAKE
Rich, molten decadent chocolate lava cake.
Keep the products frozen and heat up once ordered
and enjoy! A perfect dessert dish to add to any menu.
You’ll have an epicurean French dessert with
an irresis�ble melted chocolate ganache interior.

Weight
Packing
Store in
Shelf life
Defros�ng at
Showcase condi�on

How to serve : 
1. Put in microwave 900 wa�s 20 seconds
2. If not hot enough, add 10 seconds

: 95g.
: 6 pcs. per box
: (-18 )  - (-20) ºC
: 4 months
: (+2)  - (+7) ºC, ≥ 4 hrs.
: Store in (+5)  - (+7) °C
*Shelf life 7 days from defros�ng date

FPAS 0264
CHOCOLATE LAVA CAKE
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FNUT 0016
DATE CEREAL BAR

A mixed cereal bar made with
Dried Dates, Oatmeal, Almond,
Sunflower Seed, Pumpkin Seed,
Flax Seed, and Dried Apricot

Weight
Size
Packing
Store in
Shelf life

: 35g.
: 3 x 8cm.
: 10 pcs. per box
: (+16 )  - (+18) ºC
: 6 months

FNUT 0017
HONEY CEREAL BAR

A mixed cereal bar made with
Dark Chocolate, Oatmeal,
Honey, Almond, Flax Seed,
Pumpkin Seed, Dried Apricot,
Sunflower Seed, and 
Coconut Sugar
Weight
Size
Packing
Store in
Shelf life

: 35g.
: 3 x 8cm.
: 10 pcs. per box
: (+16 )  - (+18) ºC
: 12 months
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SCONES
Gallothai’s premium gourmet scones are moist and
subtle with hidden white raisins for a punch of flavor.
Our scones are convenient and affordable perfect
for cafes and high tea sets.

FBAK 0125
WHITE RAISIN SCONES
Weight
Packing
Store in
Shelf life
Defros�ng at
Showcase condi�on

: 45g.
: 6 pcs. per box
: (-16 )  - (-18) ºC
: 3 months
: Defros�ng at (+2)  - (+7) ºC, ≥ 4 hrs.
: Store in (+5)  - (+10) °C
*Shelf life 3 days from defros�ng date

FINANCIER
Our authen�c French recipe Financier small almonds
cakes that are light, moist and crisp with an egg-shell
exterior. They are the perfect size for an a�ernoon tea
or to drink with coffee in the mornings.

Weight
Packing
Store in
Shelf life
Defros�ng at
Condi�on

: 30g.
: 16 pcs. per box
: (-16 )  - (-18) ºC
: 2 months
: (+3) – (+5)°c ≥ 4hrs.
: Put out from freezer and keep financier in
foam store in 3-5ºC 24 hours A�er defros�ng, 
store in ambient temperature 
*Shelf life 14 days from defros�ng date

FPAS 2018
FINANCIER



• HEAD OFFICE 
RSU Tower, Unit 301-303, 3rd Floor,

571 Sukhumvit Road, Klongton Nua, Wa�ana, Bangkok,Thailand 10110
T: +66(0) 2381-6691   F: +66(0) 2381-6690

Website: www.gallothai.com
Domes�c department E-mail : sales@gallothai.com
Export department E-mail : export@gallothai.com

• CHIANGMAI
117 Bamrungrad Rd., Watgate, Muang, Chiangmai 50000

T: (0)53 244-631        F: (0)53 246-571 

• PHUKET
100/509-10, Chalermprakiat King Rama 9, Rassada District,

Muang, Phuket 83000
T: (0)76 381-229        F: (0)76 281-230


