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SIMPLY
EXTRAORDINARY

ICE CREAM

We strive for excellence in everything we do
for you to experience the unique taste sensations

which have always been a feature of Mövenpick Ice Cream.

A passion for the extraordinary, the very best natural ingredients
and the Swiss savoir faire of the Mövenpick Ice Cream makers
have always formed the basis of Mövenpick’s refi ned creations.

discover the
mövenpick ice cream

experience...



THE ORIGINS OF MÖVENPICK ICE CREAM
It is important for the Mövenpick Ice Cream Makers to build longstanding relationships with the 
best suppliers to ensure each ingredient used in the recipes is unsurpassed in quality.

Time is spent to ensure ingredients are always of the highest standard.
Whether it’s the Swiss milk and cream from cows with a high 
quality of life due to the amount of time they spend 
in fresh air, or the 65% Maracaibo chocolate by 
renowned Swiss chocolatiers, the ingredients 
have been carefully sourced to ensure a 
taste of luxury with every mouthful of 
Mövenpick Ice Cream or Sorbet.

It is the creaminess and consistency of taste that sets Mövenpick apart 
from its competitors. Each fl avour has its very own recipe, even from 
the initial mixture creating the perfect balance of ingredients. The 
ripples and inclusions are there to add depth and contrast ensuring a 
taste sensation with every scoop.

TASTE SENSATION
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All Mövenpick Ice Cream and Sorbet is made without artifi cial 
additives, fl avours or colours, ensuring authentic aromas and 
taste. For the stabilisers the Ice Cream Makers use native starch 
and citrus fi bres, as well as egg yolks as an emulsifi er. This is how 
ice cream is traditionally made, resulting in a far richer taste.

The milk and cream is purchased from family run 
farms in Switzerland, who raise no more than 30 
cows that enjoy a diet rich in grass and hay. This gives 
Mövenpick Ice Cream its full, velvety fl avour, along 
with its slow melting properties.

MILK AND CREAM

NATURAL INGREDIENTS



A QUEST FOR THE PERFECT INGREDIENTS

There are 35,000 tonnes of cocoa 
beans produced in Venezuela each 
year, 2,000 of which are of the rare 
Maracaibo variety. These beans 
are what make up the velvety 
chocolate found in Mövenpick 
Swiss Chocolate Ice Cream. 

When developing new recipes, the Mövenpick Ice Cream Makers always start with a journey 
to fi nd the fi nest natural ingredients; a journey that takes them across the world.

Whether it’s the juiciest Alfonso mangoes from India, passion fruit from Ecuador, limes 
from Mexico, Heritage raspberries from Chile, or handcrafted caramel pieces from Basel 
in Switzerland, ingredients are selected with care and focus. 



All fruit is carefully selected 
and ripened naturally so 
every purée has exceptional colour, 
taste and texture. 

Vanilla Dream is only ever made with peerless 
Bourbon vanilla seeds from Madagascar to 
ensure consistency of fl avour. Each seed is 
carefully separated from its pod to create an 
elegantly pure ice cream. 





Flavour notes: 

To keep the strawberry’s touch of 
acidity and marry it with the cream, 
we work with both an ice cream mix and 
a strawberry mix. Just after freezing, 
we join these two mixes and add the 
pieces. As a result, we get an authentic 
strawberry ice cream. This process is 
patented.

Flavour notes: 

The peerless Bourbon vanilla can only 
be found on the island of Madagascar. 
Created through a detailed process of 
separation, we start by extracting the 
fl avour from the Bourbon vanilla pods. 
Then the seeds – and only the seeds 
– are added to the ice cream, always 
made with luxurious Swiss cream. 

Voted best branded Vanilla by Good 
Housekeeping Magazine 2014.

ICE CREAM RANGE

Flavour notes: 

Celebrating two things the Swiss are 
famous for – cream and chocolate. Swiss 
chocolate is blended with fi rst-quality 
cocoa, including an infl uential element 
of the supreme Maracaibo cocoa from 
Venezuela, one of the most rare and 
expensive in the world, and worked into 
a glistening ripple. Chocolate and cocoa, 
together with Swiss cream give the 
recipe its outstanding depth of fl avour.

vanilla dream

Premium vanilla ice cream with real 
vanilla, including the most precious part – 
the seeds of the vanilla bean.

175ml    500ml    5l

swiss chocolate

Premium Swiss chocolate shavings 
blended in a creamy ice cream. A true 
taste treat for chocolate lovers.

175ml    500ml    5l

strawberry

A creamy, fruity and refreshing ice 
cream embellished with delectable 
strawberry pieces.

175ml    500ml    5l



ICE CREAM RANGE
Mövenpick Ice Cream is made by chefs, for chefs. This shines through everything from the inspiring 
range of luxurious fl avours, to the low melting point of the ice creams and sorbets, helping them 
stand strong on the plate. Presentation is always in the mind of a chef, which is why the Mövenpick 
Ice Cream Makers have created an ice cream that is fi lled with ripples and ‘pieces’ with every scoop.



espresso croquant

Crunchy caramelised hazelnut pieces 
combined with an aromatic coffee sauce 
enrich this creamy espresso ice cream.
2.4l

cappuccino

Aromatic coffee ice cream enriched with 
mild cream and melt-in-your-mouth 
chocolate pieces.
2.4l

CLASSICS

crème brûlée

Traditional Crème Brûlée in the form of 
an ice cream: the perfect transformation.
2.4l

stracciatella

Panna ice cream with dark chocolate 
pieces: an Italian classic among ice 
creams.
2.4l

caramelita

The ultimate dream for a sweet tooth. 
Temptingly sweet pieces of caramel in a 
rich and creamy ice cream.
175ml    500ml    2.4l

cinnamon

An incredibly velvety cinnamon ice 
cream made with Swiss milk, rich cream 
and a touch of very fi ne cinnamon 
powder. An aromatic cinnamon ripple 
sauce enriches this truly authentic treat.
2.4l

mint chocolate

Refreshing mint ice cream with crunchy 
pieces of chocolate. An irresistible 
creation.
2.4l

white chocolate

A white chocolate ice cream with fi ne 
chocolate shavings that melt on your 
tongue. A delightful treat for chocolate 
connoisseurs.
2.4l



coconut & chocolate

The coconut fragrance is captured in a 
smooth ice cream, perfectly paired with 
Swiss chocolate ice cream and 
enhanced with delicate coconut pieces. 
2.4l

maple walnut

Delicate caramelised walnuts mixed with 
premium maple syrup make this ice 
cream pure pleasure for all nut fans.
175ml    500ml    2.4l

hazelnut

Caramelised hazelnut pieces add a 
crunchy and sweet note to this tempting 
ice cream.
2.4l

pistachio

A traditional, rich and creamy fl avour, 
combined with delightfully crunchy 
pieces of pistachio.
2.4l

macadamia

The creaminess of an ice cream made 
with Swiss cream brought to a new level 
of intensity with a caramelised cream 
sauce. Caramelised Macadamia nuts 
add a delicious contrast to this truly 
indulgent creation.
2.4l 

NUTS

banana

A delectable blend of delicate ice cream 
and refreshing banana sorbet, enhanced 
with pieces of banana. An ice cream 
that’s both creamy and fruity.
2.4l

coconut

This superbly creamy coconut ice 
cream, with roasted and caramelised 
coconut pieces creating an even more 
authentic coconut fl avour, make this 
unique ice cream an exotic vision in 
white, which will disappear in a fl ash!
2.4l

New for
2017

EXOTIC



panna cotta raspberry

The classic Italian dessert, faithfully 
represented in a lavish blend of Swiss 
cream with an enticing ripple of fresh 
raspberry coulis.
2.4l

double cream & meringue

The incomparable taste and texture of 
Swiss double cream from Gruyère with 
caramel coulis and pieces of meringue 
to add a satisfying crunch.
2.4l

vanilla brownie

Our renowned Vanilla Dream ice cream, 
made with Bourbon Vanilla from 
Madagascar, enriched with generous 
pieces of brownie and a fi ne caramel 
coulis.
2.4l

blueberry cheesecake

A creamy ice cream enriched with an 
intense blueberry ripple and delicate 
biscuit pieces. A delicious interpretation 
of the original cheesecake.
2.4l

mango & cream

A velvety Panna ice cream perfectly 
combined with refi ned mango sorbet 
and the contrasting delicacy of juicy sun-
ripened mango pieces.
2.4l

blackcurrant & cream

Smoothest Swiss cream paired with 
delicate, velvet-textured blackcurrant 
sorbet, enhanced with blackcurrant 
morsels for an extra touch of fresh-fruit 
succulence. 
2.4l

COMBINATIONS

rum raisin

Inspired by the fl avours of Jamaica, 
this ice cream combines exquisite raisins 
with rum sauce for enjoyment in any 
climate.
2.4l



SORBET RANGE
Mövenpick Sorbets are fat free and all have a high fruit 
content – up to 54% – this gives an authentic fruit fl avour. 
Special care is taken to produce a luxuriously creamy texture 
and many fl avours are marbled with hidden jewels of fruit.

“Pear Sorbet. It tastes
Incredible. This is the best pear 
sorbet I’ve ever had, probably 
the best sorbet I’ve ever had.”

Charlie Turnbull, Turnbull’s 
Deli & Bistro Shaftesbury 
and Great Taste judge



blackcurrant

The intense violet colour of our 
blackcurrant sorbet comes from the sun-
kissed berries that make our 
sorbet so exquisite. 41% fruit content.
2.4l

apricot

The delicious combination of intense, 
velvet-textured apricot sorbet and juicy 
sun-ripened apricot pieces from France. 
A refreshing delight of the most natural 
kind with 44% fruit content.
2.4l 

lemon

This sunny and refreshing lemon sorbet 
with real lemon zest evokes memories of 
summer any time of the year. 22% fruit 
content.
2.4l

lemon & lime

A velvet-smooth sorbet made with a rich 
purée of fi nest, natural sun-ripened 
lemons. Pieces of lime and lemon give 
the smooth texture a tangy bite. 24.5% 
fruit content.
2.4l

mango

Juicy sun-ripened mango pieces make 
this mango sorbet a South Seas dream 
you don’t have to travel the world to 
enjoy. 37.5% fruit content.
2.4l

raspberry & strawberry

Delicate raspberries and refreshing 
strawberries are united in a single sorbet. 
The deep red colour comes from the 
raspberries, the strawberry pieces are 
added for an extra special twist. 
A high 54% fruit content.
500ml    2.4l

pear

Our pear sorbet is made from precious 
Williams pears, which are known for 
their succulent and tender fruit, resulting 
in a sorbet that is both creamy and 
refreshing. 43% fruit content.
2.4l

raspberry

A fi rework of sorbet and coulis, made 
with Héritage raspberries. An authentic 
and single taste with a high fruit content 
of 52.5%.
2.4l

passion fruit & mango

With this duet of passion fruit and 
mango, you’ll feel like you’ve been 
carried off to a Pacifi c Island. Exotic and 
delightfully summery with a 42.5% fruit 
content.
175ml    500ml    2.4l



Whether you are offering a take away or sit down solution, we have everything you need for 
your ice cream business. Delicious ice cream, freezers, advertising materials and ready-to-use 
concepts can all be provided to suit your establishment.

Contact your Wholesaler Representative to be sent 
a sample box of our fl avours or contact us on 
0808 100 56 56 for further information on POS.

A COMPLETE OFFERING FOR YOUR ICE CREAM BUSINESS

ORDER YOUR SAMPLE BOX

to goretail
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Milk and 
dairy products 

including 
Lactose

Egg and 
products 
thereof

Cereals 
containing Gluten 

and products 
thereof*

Peanuts 
and products 

thereof

Nuts 
and nut 
products

Soybeans 
and

products
thereof

Banana   
Blackcurrant & Cream   
Blueberry Cheesecake    
Cappuccino   
Caramelita   
Cinnamon   
Coconut   
Coconut & Chocolate   
Crème Brûlée   
Double Cream & Meringue    
Espresso Croquant    
Hazelnut    
Macadamia   
Mango & Cream   
Maple Walnut   
Mint Chocolate   
Panna Cotta Raspberry   
Pistachio   
Rum Raisin   
Stracciatella   
Strawberry   
Swiss Chocolate   
Vanilla Brownie    
Vanilla Dream   
White Chocolate    
Apricot Sorbet  
Blackcurrant Sorbet  
Lemon Sorbet  
Lemon & Lime Sorbet  
Mango Sorbet  
Passion Fruit & Mango Sorbet  
Pear Sorbet  
Raspberry Sorbet  
Raspberry & Strawberry Sorbet  

ALLERGEN INFORMATION

 All products with a direct adding of an allergen.

 Traces of nuts can be found in products due to cross contamination.

* Ice cream recipes containing glucose syrup and/ or dextrose derived from 
wheat that is higher than the European legislation of 20mg gluten/kg.





Mövenpick Ice Cream
Froneri Limited, Richmond House, Plews Way, Leeming Bar Industrial Estate, Northallerton, North Yorkshire DL7 9UL

0808 100 56 56

® Reg. Trademark of Société des Produits Nestlé S.A.

www.moevenpick-icecream.com


