Duomo Gelato

HOTEL &
RESTAURANT

WHOLESALE ARTISAN GELATO

AUTENTICO GELATO ITALIANO

www.DuomoGelato.com
Follow us: €




TOP FLAVORS

S LTS. DECORATED & FLAT PANS

Italian American Seasonal
Classics Faves e Pumpkin Spice Gelato
e Vanilla italiana e Cookies & Cream * Eggnog Gelato

o Straciatella o Cheesecakes e Gingerbread Gelato
o |talian Custard * Brownie * Nougat Gelato

e Amaretto e Mint Chocolate Chip e Peach Sorbet

® Mascarpone o Birthday Cake Gelato ¢ Pomegranate Sorbet
* Hazelnut e Salted Caramel o Watermelon Sorbet
e Pistacchio ® Vanilla Bean

® Tiramisu ® Toasted

e Crema Fiorentina Marshmallow

Sugar Free

* Chocolate Gelato &)

® Espresso Gelato <P s

* Pistacchio Gelato » »)

® Lemon Sorhetto » @

e Mango Sorhetto P @) s

® Passion Fruit Sorbetto < @ )
* Berries Sorhetto (<o @ G5

Dairy Free ) Vegan

() Gluten Free (s/) Sugar Free

Vegan Flavors

e Chocolate Gelato <> @

* Hazelnut Gelato = @

* Pistacchio Gelato <> @

e Vanilla Bean Gelato < @

Contact us to order today!
Call us: (813) 443-5222 or email at: info@duomogelato.com

Think local. Buy local.
Family business proudly serving in Florida since 2004!




Flavors List

SLTS. DECORATED
& FLAT PANS

GELATI

o Toasted Marshmallow

¢ H.oney. Pear e Vanilla Bean
® Amaretto “Saronno” * Fior di Latte & e Vanilla Italiana <
o Ama!retto Peach * Fig Mascarpone o Whiskev Cream @
® Bacio ©» e Green Tea o Whi c{, late @
 Barana o ite Chocolate

e Banana Flambé <
e Banana, Caramel &Walnuts ©
® Banana Split <

* Honey Peach Mascarpone <
e [talian Custard <
e ltalian Cherry Vanilla

® Zahaione “Florio” <
e Zahaione Cherry <

T -

. B!ack Forest < . Ntl:t]ella go e s SORBETTI

[

o glr:m?z Fike e Nutella Cremino * Blood Orange (/@

o Bueno by Kinder® ® Nutella Cheesecake e Chocolate ©®

e Cappuccino * Nutella Pistacchio e Coconut

o Caramel Cookie Crunch ® Mascarpone * Honey Orange @

e Cherry Cheesecake * Maple Pecan * Lemon @

. Cherr§ Custard @ * MEMs® e Lemon Mint @

e Chocolate © e Peanut Butter e Lemon Basil © @

* Chocolate Biscotto * Pear Mascarpone e Limoncello )

* Chocolate Orange © ® Peanut Butter & Jelly e Mango

e Coconut @ © Peanut Butter Brownie e Mango Peach ) @

o Coffee * Pistacchio = * Mixed Berries ©

 Coffee Chocolate Chip & * Raspberry Cheesecake * Mixed Berries Cabernet < @

o Cotton Candy * Rhum Raisin & * Passion Fruit @

o Cookies and Cream * Roasted Almonds o Peach @ @

e Crema Fiorentina * Rocher by Ferrero® * Pineapple ) ©

o Creme Brulee @ o Salted Caramel o Pomegranate © &

o Dulce de Leche @ e Salted Butter Toffee < o Raspherry & @

e Dulce de Leche e Straciatella o Strawherry & &

Cheesecake * Strawherry * Strawherry Banana @

e Dulce de Leche Brownie * Strawberry Cheesecake * Tropical Sorbet = ©
e Strawherry Chocolate Chip < o Watermelon ©

® Espresso Brazil <»
e Espresso Cremino <
e Hazelnut »

o Tiramisu ©
* Toffee



'( 4N N About us

Our Gelato is family
tradition.

We're master Gelataios, all the way

\ ‘E from ltaly!
-

What do you get when you
combine purely fresh ingredients,
a secret Italian recipe, artisan
crafted quality, and the perfect
cold temperature? The finest

I i ‘ gelato to delight your customers.
N
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Ready to serve authentic gelato
al your restaurant?

Contact us to order today!
Call us: (813) 443-5222 or email at: info@duomogelato.com



