
The range of donuts and desserts from Moy Park Foodservice is the perfect antidote to boring dessert menus. A great way to 

add a twist to classic dessert dishes, from Mini Sugared Donuts profiterole style, to a Mini Choc Donut sundae, adding donuts 

to your menu is a brilliant way to offer something fun and exciting which customers will love. With some customers often not 

wanting a dessert to themselves, the delicious Moy Park Foodservice products also offer a great way to cash in on the increase in 

popularity of sharing desserts, allowing customers to indulge without feeling guilty. Quick and simple to prepare, the donuts are 

ideal for use as part of a dessert sharing platter, or perfect served with coffee, maximising food sales at every opportunity and 

increasing profit for you.

To find out how to order and for more information please call Primeline 0800 085 2749

NB: Minimum order of one mixed pallet (one layer per product).

Donuts and Desserts



DONUTS AND DESSERTS

This light, snack sized mini donut has a tasty 

chocolate flavoured topping – a real treat.

Preparation Method:

Defrost at room temperature for 

45 minutes, then store for a maximum 

of 12 hours.

Case Weight: 4 x 750g

Unit Weight: 15g

Serving Suggestion: 
Scrumptious served as a sundae with 

ice cream and raspberries.

Mini Choc Donuts  

A real customer 

favourite

Light and fluffy, bite sized mini sugared 

donuts – a scrumptious treat.

Preparation Method:

Defrost at room temperature for 

45 minutes, then store for a maximum 

of 12 hours.

Case Weight: 4 x 700g

Unit Weight: 14g

Serving Suggestion: 
Serve with toffee and chocolate sauce and 

a scoop of vanilla ice cream for a twist on 

the traditional profiteroles.

Mini Sugared 
Donuts  
 

Perfect bite 

sized treat

“The Mini Choc Donuts are 

perfect for kids and adults alike - 

we use them on our kids menu and 

they are also delicious served in a 

sundae for a more adult treat.” 

Stephanie Corcoran, The Bell and Bear

This delicious mini cake donut has a light 

dusting of cinnamon sugar; a fruitier twist 

on a classic.

Preparation Method:

Defrost at room temperature for 

45 minutes, then store for a maximum 

of 12 hours.

Case Weight: 4 x 700g

Unit Weight: 14g

Serving Suggestion: 
Lovely served as an accompaniment 

to a creamy cappuccino.

Mini Cinnamon Donuts

Delicious with 

coffee



DONUTS AND DESSERTS

33 large ring donuts with a fine 

sugar sprinkled coating.

Preparation Method:

Defrost at room temperature for 45 minutes, 

then store for a maximum of 24 hours.

Case Weight: 3 x 605g

Unit Weight: 55g

Serving Suggestion: 
Offer with a selection of chocolate, toffee or 

fruit sauces to suit every taste.

Large Sugared Donuts  

A 

Ideal size for a 

delicious dessert to 

enjoy all to yourself!

33 large ring donuts with a sweet, 

milky chocolate top.

Preparation Method:

Defrost at room temperature for 45 minutes, 

then store for a maximum of 24 hours.

Case Weight: 3 x 660g

Unit Weight: 60g

Serving Suggestion: 
Great when accompanied with fresh 

strawberries or a strawberry coulis.

Large Chocolate 
Donuts  

Mouth-watering 

chocolate flavour, 

perfect teamed with 

fruity berries

Mouth-watering pastries with a delicious apple 

sauce, individually cased in shortcrust pastry and 

smothered in a bubbly glaze. Serve hot as a 

snack, treat or dessert.

Cooking Methods:

Deep fry: 5mins. 55secs.

Case Weight: 2 x 1.56kg

Unit Weight: 78g

Serving Suggestion: 
Simply serve with custard, fresh cream 

or ice cream.

Apple Pies 

New glaze and 

Fuji apple filling 

“Offering donuts as part of a 

sharing dessert platter was very 

popular with the customers.” 

Stephanie Corcoran, The Bell and Bear



DONUTS AND DESSERTS

Top Tips:
•  Donut sharing platters are a great way 

to tempt customers who wouldn’t have 
a dessert to themselves but would 
share something ‘lighter’

•  Serve donuts as a twist on traditional 
puddings e.g. profiterole style donuts, 
donuts sundaes

•  Donuts are popular with children and 
adults alike so make sure you serve a 
variety from Large Sugared Donuts to 
Mini Choc Donuts 

•  Increase your profit opportunity by 
serving donuts with coffee, perfect as 
an indulgent snack 
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