


Rich and creamy, with intense notes of chocolate and gianduia,
a creamy caramel core, and a crunchy coating.

GIANDUIA LOG

INGREDIENTS

VEGAN CHOCOLATE CAKE SOY milk, dark couverture chocolate 
(minimum 55% cocoa) [sugar, brazilian cocoa beans fermented 
with fruit, cocoa butter, emulsif ier (SOY lecithin), natural vanilla 

extract], soft WHEAT flour type 00, peeled ALMOND flour, oli-
ve oil, f ine sifted sugar, inverted sugar syrup, leavening agents 
[sodium acid pyrophosphate, baking soda (E500ii), corn starch, 

monocalcium phosphate]

GIANDUIA MOUSSE fresh CREAM, gianduia chocolate coating 
(min. 22% cocoa) [sugar, HAZELNUTS, cocoa mass, cocoa butter, 

emulsif ier (sunflower lecithin)], Piemonte I.G.P. HAZELNUT paste, 
instant gelatin

CARAMEL MOU fresh CREAM, f ine sifted sugar, traditional BUT-
TER, glucose syrup, f ine salt, f ruit pectin [thickener (amidated 

pectin E440(ii)), stabilizer (E450(i)), dextrose, acidif ier (E341(iii))]

CHOCOLATE NAMELAKA [f resh CREAM, chocolate (cocoa butter, 
whole MILK powder, sugar, emulsif ier [sunflower lecithin], natural 
vanilla extract), whole MILK, glucose syrup, instant gelatin, cocoa 
butter and vanilla (cocoa butter, vanilla pods, vanilla concentrate, 

exhausted vanilla seeds), glucose]

MILK CHOCOLATE COATING milk couverture chocolate (min. 40% 
cocoa)[cocoa butter, whole MILK powder, sugar, cocoa beans, 
brown sugar, natural vanilla extract, emulsif ier (sunflower leci-
thin), malt extract from BARLEY], high oleic sunflower seed oil, 

HAZELNUT pieces

5 €

GIANDUIA LOG

chocolate namelaka

gianduia mousse

caramel mou
vegan chocolate cake

milk chocolate coating



Soft, indulgent, and plant-based, with a jam-f illed center
and a dark chocolate coating.

Vegan Sacher

INGREDIENTS

VEGAN CHOCOLATE CAKE dark couverture chocolate [cocoa 
mass, sugar, cocoa butter, emulsif ier (SOY lecithin), natural va-

nilla flavor], SOY milk, peeled ALMOND flour, olive oil, f ine si-
fted sugar, inverted sugar syrup, leavening agents [sodium acid 
pyrophosphate, baking soda (E500ii), corn starch, monocalcium 

phosphate]

RASPBERRY COMPOTE raspberries, f ine sifted sugar, f ruit pectin 
[thickener (amidated pectin E440(ii)), stabilizer (E450(i)), dextro-

se, acidif ier (E341(iii))]

VEGAN GANACHE unsweetened plant-based cream [sweet 
BUTTERMILK, vegetable oils (25.00%) (palm kernel, coconut, 

palm, rapeseed), fully hydrogenated palm kernel oil (8.00%), mo-
dif ied starch, emulsif iers (E472b, E435, E433), flavorings, stabilizer 

(carrageenan), coloring (beta-carotene E160a)], inverted sugar 
syrup, 55% dark chocolate

DARK CHOCOLATE COATING high oleic sunflower seed oil, 
HAZELNUT pieces

WARNING
the cream used is plant-based (Vegétop), but contains BUTTER-

MILK, a milk derivative. Therefore, this product is NOT suitable for 
people with lactose intolerance and/or milk allergies.

5 €

Vegan Sacher

vegan chocolate
ganache

dark chocolate
coating

raspberry compote

vegan chocolate
cake



Three chocolate mousses: dark, milk, and white,
wrapped in a glossy glaze and f inished with crunchy chocolate shards.

A delicious and harmonious experience.

THREE CHOCOLATES

INGREDIENTS

CACAO GLAZE: fresh CREAM, chocolate glaze [dextrose 
monohydrate, water, glaze (sugar, glucose syrup, gelling agent 

[pectin], thickener [carrageenan], acidif ier [citric acid], cocoa 
powder [acidity regulators (sodium hydroxide E524), potassium 

carbonate]], instant gelatine, skimmed MILK]

CRUMBLED BISCUIT [WHEAT flour, sugar, BUTTER, skimmed 
MILK, BARLEY flour, salt], vegetable oils [sunflower, palm kernel, 

palm], ALMONDS, BUTTER, HAZELNUTS, whole MILK, 
emulsif ier [SOY lecithins E322], flavorings]

MILK CHOCOLATE MOUSSE (minimum 40% cocoa) [cocoa butter, 
whole MILK, sugar, cocoa beans, brown sugar, vanilla, 

emulsif ier (sunflower lecithin), BARLEY extract], f resh CREAM, 
gelatine

WHITE CHOCOLATE MOUSSE [sugar, cocoa butter, MILK, 
emulsif ier (SOY lecithin), vanilla], f resh CREAM, gelatine

DARK CHOCOLATE MOUSSE [cocoa mass, sugar, cocoa butter, 
emulsif ier (SOY lecithin), vanilla], f resh CREAM, gelatine

5 €

THREE CHOCOLATES

milk chocolate
mousse

chocolate glaze

white chocolate
mousse

crumbled biscuit
dark chocolate

mousse

wrapped in a glossy glaze and f inished with crunchy chocolate shards.



A crisp shortcrust pastry shell encloses pistachio frangipane,
raspberry compote, and white chocolate namelaka.

Freshness and creaminess in perfect balance.

CECILLE

INGREDIENTS

SHORTCRUST PASTRY [type 00 soft WHEAT flour, traditional 
BUTTER, icing sugar (sugar, corn starch), EGG yolk, f ine salt, 

natural flavoring (lemon), cocoa butter and vanilla (cocoa butter, 
vanilla pods, vanilla concentrate, exhausted vanilla seeds)]

PISTACHIO FRANGIPANE [traditional BUTTER, icing sugar 
(sugar, corn starch), peeled ALMOND flour, EGG mixture, 

PISTACHIO paste]

RASPBERRY COMPOTE [raspberries, caster sugar, f ruit pectin 
(thickener [amidated pectin E440(ii)], stabilizer [E450(i)], dextrose, 

acidif ier [E341(iii)])]

PISTACHIO PRALINE [caster sugar, PISTACHIO paste], water, 
PISTACHIOS

WHITE CHOCOLATE NAMELAKA [f resh CREAM, white chocolate 
(minimum 33% cocoa butter) [cocoa butter, whole MILK powder, 

sugar, emulsif ier (sunflower lecithin), natural vanilla extract], 
whole MILK, glucose syrup, instant gelatine, cocoa butter 

and vanilla (cocoa butter, vanilla pods, vanilla concentrate, 
exhausted vanilla seeds)], glucose

DECORATIONS: raspberries, pistachios, gold flakes

5 €

CECILLE

shortcrust pastry

white chocolate namelaka

pistachio frangipane

rospberry compote

raspberry and pistachios

pistachio 
praline

raspberry

rospberry compote



A fruity core wrapped in vanilla bavarois
and cocoa biscuit, with a glossy glaze and crunchy details.

Fresh, elegant, and surprising.

STRAWBERRY 
AND  VANILLA

STRAWBERRY 
AND  VANILLA

INGREDIENTS

STRAWBERRY AND RASPBERRY INSERT strawberry purée, lime, 
raspberry purée, strawberries, sugar, glucose syrup, fruit pectin, 

inverted sugar

GLAZE: sugar, glucose syrup, MILK, water, gelatin, bright red co-
loring, CREAM, absolu cristal (MILK), seed oil (SOY)

COCOA BISCUIT: EGG white, sugar, cocoa, EGG, EGG yolk, 
ALMOND powder, potato starch, rice fl our, seed oil, dark chocolate

VANILLA BAVAROIS [f resh CREAM, whole MILK, EGG yolk, f ine 
sifted sugar, instant gelatin, vanilla, white chocolate (MILK), 

glucose]

CRUMBLED BISCUIT [WHEAT flour, sugar, BUTTER, skimmed 
MILK, BARLEY flour, salt], vegetable oils [sunflower, palm kernel, 

palm], ALMONDS, BUTTER, HAZELNUTS, whole MILK, 
emulsif ier [SOY lecithins E322], flavorings]

DECORATIONS: white chocolate and grated coconut

37 €/KG

strawberry and 
raspberry insert

glaze

crumbled biscuit
cocoa biscuit

vanilla 
bavarois

white chocolate
garnishes

grated coconut



Velvety white chocolate and lime mousse
with a tropical mango and passion fruit core,

on a crunchy pecan praline base.

exotic

INGREDIENTS

WHITE CHOCOLATE AND LIME MOUSSE [f resh CREAM, white 
chocolate (sugar, cocoa butter, whole MILK powder, emulsif ier 
[SOY lecithin], natural vanilla flavor), whole UHT MILK, instant 

gelatine, lime, vanilla pod]

MANGO AND PASSION FRUIT INSERT [passion fruit purée, man-
go purée, caster sugar, glucose syrup, inverted sugar syrup, fruit 
pectin (thickener [amidated pectin E440(ii)], stabilizer [E450(i)], 

vanilla pods]

ALMOND BISCUIT [EGG yolk, EGG, ALMOND flour, icing sugar, 
EGG white, caster sugar, rice flour, rice starch]

BASE LAYER: PECAN praline [PECAN NUTS, caster sugar, water], 
crumbled biscuit [WHEAT flour, sugar, vegetable fat in varying 

proportions (sunflower, rapeseed), MILK fat, MILK sugar, 
MILK proteins, salt, BARLEY malt extracts, emulsif ier (sunflower 

lecithin), raising agent (E500ii)], milk chocolate [MILK, SOY],
maldon salt

5 €

exotic

white chocolate
 and lime mousse

mango and 
passion fruit insert

pecan base layer

almond biscuit



cake design



Delights for Children

PRICE UPON REQUEST

The cakes do not contain alcohol

VARIATIONS ON REQUEST: 
gluten-free and/or lactose-free

cod. CK01

cod. CK02 cod. CK03

cod. CK04

cod. CK06

cod. CK05

cod. CK07



cod. CK08

cod. CK09 cod. CK10

my first birthday

PRICE UPON REQUEST

The cakes do not contain alcohol

VARIATIONS ON REQUEST: 
gluten-free and/or lactose-free

cod. CK11

cod. CK13

cod. CK12

cod. CK14



birthdays

PRICE UPON REQUEST

The cakes do not contain alcohol

VARIATIONS ON REQUEST: 
gluten-free and/or lactose-free

cod. CK15

cod. CK16 cod. CK17

cod. CK18

cod. CK20

cod. CK19

cod. CK21



CHRISTENINGS, COMMUNIONS
AND CONFIRMATIONS
PRICE UPON REQUEST

The cakes do not contain alcohol

VARIATIONS ON REQUEST: 
gluten-free and/or lactose-free

cod. CK22

cod. CK23 cod. CK24

cod. CK25

cod. CK27

cod. CK26

cod. CK28



Graduations

PRICE UPON REQUEST

The cakes do not contain alcohol

VARIATIONS ON REQUEST: 
gluten-free and/or lactose-free

cod. CK29

cod. CK30 cod. CK31

cod. CK32

cod. CK34

cod. CK33

cod. CK35



weddingS

PRICE UPON REQUEST

The cakes do not contain alcohol

VARIATIONS ON REQUEST: 
gluten-free and/or lactose-free

cod. CK36

cod. CK37 cod. CK38

cod. CK39

cod. CK41

cod. CK40

cod. CK42



fashion cakes

PRICE UPON REQUEST

The cakes do not contain alcohol

VARIATIONS ON REQUEST: 
gluten-free and/or lactose-free

cod. CK43

cod. CK44 cod. CK45

cod. CK46

cod. CK48

cod. CK47

cod. CK49



FLORAL CAKES

PRICE UPON REQUEST

The cakes do not contain alcohol

VARIATIONS ON REQUEST: 
gluten-free and/or lactose-free

cod. CK50

cod. CK51 cod. CK52

cod. CK53

cod. CK55

cod. CK54

cod. CK56



NUDE CAKEs

PRICE UPON REQUEST

The cakes do not contain alcohol

VARIATIONS ON REQUEST: 
gluten-free and/or lactose-free

cod. CK57

cod. CK58 cod. CK59

cod. CK60

cod. CK62

cod. CK61

cod. CK63



SPORT cakes

PRICE UPON REQUEST

The cakes do not contain alcohol

VARIATIONS ON REQUEST: 
gluten-free and/or lactose-free

cod. CK64

cod. CK65 cod. CK66

cod. CK67

cod. CK69

cod. CK68

cod. CK70



THEMED TOPPERS

PRICE UPON REQUEST

The cakes do not contain alcohol

VARIATIONS ON REQUEST: 
gluten-free and/or lactose-free

cod. CK71

cod. CK72 cod. CK73

cod. CK74

cod. CK76

cod. CK75

cod. CK77



eventi@favalligroup.it

www.favalligroup.it

AQUARIVA
www.aquariva.it

BBAY RESTAURANT
www.splendidobay.com

HONORÉ MULTIFOOD
www.honore.it

IL RIVALE AL LAGO
www.ilrivale.it

IL RIVALE IN CITTÀ
www.ilrivale.it

SPLENDIDO BAY RESORT
www.splendidobay.com

WINEB HUB & CORNERS
www.wineb.it

KUOKI
www.kuoki.it


