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H Paraskevas Food Suppliers divel duvapikd 1o napv tns atnv Kunpiakn
ayopd tnv teneutaia exaetia e KUPIa HpacTNPIGTNTA TS TO XOVOPIKO
7 7 b , ,
EUMOPI0 KATEYUYHEVWY EIBQV aptonoleias kal {axaponAactikhs.
¥ .
Epnopeudpevn pia apketd peydnn ykdpa npoiéviwy, €xel kepdioel tnv
€UMIOTO0UVN Kal TNV NPOTIUNON TwV NEAATWV Tns, TG00 Yia Thv Kopugaia
nol6TnTta 600 Kal yia Us aviaywvioUKES TIPES TwV NPOoIOVIWY NMoU NPOoPEPEI.
- -

H etaipeia Paraskevas ouvepyddetal pe népav twv 20 peydAwv napaywywy
ano tnv vionia, EAAnvikh kai Eupwnaikh ayopd kateyuypévawv €1dwv
apronoieias & (axaponiacoukns, yeyovos nou tns divel 1o nAgovéKTnua va
pnopei va eninéyel avdueoa oe nAnBwpa npoidviwy pévo ta kadutepa yia 1o
neAatoAdyio tns.

Inpepa ekatoviddes enixelpnoels ONwWs KAPETEPIES, apTOMoIEia,

pnouyataddika, bistro, kuiikeia oxoA®v KAN epnigtedovtal TNy €TaIpEia Kal

1a NpoIdvta pas pe ta oxApata pas va napadivouy kaBnpepivd epnopelpata
P bewabdes onpeia oe 6An tnv Kinpo..



Lus pépes pas anotedolv pépos tns kaBnuepivétntas pas Kai tns
diatpogikns poutivas nou akofouBoUpe Kal eival nAéov anéiuta
OUOXETIOPEVA PE TOV KAQE.

Anotefouv to peyandtepo pepidio twv NnwAKCEWV 0T0 PaydoIyo THhHpA
Hias Kagetépias Kai yI'auté to Adyo Ba npénel va divetal 161aitepn npogoxh.

‘Evas oné tous npwtapxikous pas otéxous €ival va eUnopeUOHacte Kal
va napéxXoupe ovak PHovo dpiotns noiétntas tnyv onoia Ba avayvwpicel
onendtns oas kal Ba 6woel To Kivntpo va oas npotphoel Eava ato pénnov.

H o@odidta Ba npénei va eivail Boutupévia, n {0Pn ndvrote panakn kKai
Hupwbdtn, ta puAAa aépiva Kai ol yepioeis nAoUoies o€ nogdtnta,yéuaels
Kal apwyata.

Enions n noikiAia anotedei éva e€iocou onpavtké napdyovia ous nwAhaels,
agouU 6nol pas apeckOUacTe 01O va €XOUHE eNIAOYES.

I'vwpi¢ovtas auté noAu kadd, n etaipeia yas npoaPépel noAA€s eninoyEs
o€ ovdks dlapopwyv yeloewv Kal oxnPdtwy ta onoia oas divouv tnv
duvatétnta va Eexwpioete Kai va SiapoponoinBeite.

H noAuxpovn epneipia pas €61 61 o1 Bripives nou epnAoutiovral katd
Siaothpata pe véa kal Siaopetikd npoidva, ae ouvdiagpd pe noAu kanh
napoucia-ynaoipo npocpépouv us eniBupntés nwAnaoeis!
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[ :100101 | 180¢

LOOAIATA ME AOYKANIKO No1
Puff pastry pie with Sausage No1

|@ 40pcs | ﬁ% 30 | 170 °C |®25'|

k100102 150¢g

LOOAIATA ME AOYKANIKO No2
Puff pastry pie with Sausage No2

|@ S50pcs | & 30 | 17o°c|®25'|

KOTOMITA 250¢g

Chicken pie

|% 30pcs | ﬁ}% 30 | 170 °C |®25'|

K: 100109

IOOAIATA XAM - TYPI 220¢g
Puff pastry Ham & Cheese

|@ 30pcs | % 30 | 170 °C |®zs'|

K: 100104

LOOAIATA TPIFONH ME TYPI No1 220¢g
Puff pastry pie with Cheese Triangular No2

|@ 30pcs | ¥ 30 | 170°c|®25'|

IOOAIATA TPIFONH ME TYPI No2 170¢g
Puff pastry pie with Cheese Triangular No2

|@ 30pcs | & 30 | 170 °c |®25'|

K: 100217

KPOYALAN AMYTAANOY 150¢g
Almond Croissant

|% 45pcs |

2
8588

30 | 170 °c |® 25'|

LOOAIATA MIMOYTATZA 190 ¢
Puff pastry Bugatsa

|% 30pcs | ﬁ}‘g’ 30 | 170°c|®25'|

IOOAIATA ME MII®TEKI 250¢g
Puff pastry with Burger

|@ 25pcs | £ 30 | 170°c|®zs'|
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[ K:110101 |
EAIOTH TYAIKTH No1 180 ¢

|@ 30pcs | 170 °C | @ 15'|

K:110102 XANOYMAOTH XQOPIATIKH 250¢ AOYKANIKOMITA TANOTIOYAAL 180 g
T T o OAIKHE ANEZEQX ME KINOA
|@3°P°s| 170°c|®15.| |@ 15Pcs| 17o°c|®15'| |@ 50pcs| 17o°c|®15'|

[ K:110103 |
XAAOYMQOTH TYAIKTH No1 180 g
|@ 30pcs | 170 °c | ® 15'|
EAIOTH XQPIATIKH 250 ¢g TAXINONITA 170 ¢g
LMNANAKONITA TYAIKTH 170 ¢g
15 = 170 °C 15' 30 = 170 °C 15"

_ |@ 30pcs|170°cl®15'| |% pcsl |® | |® pcsl |® |
XANOYMAOTH TYAIKTH No2 150 ¢g
|@ 30pcs | 170 °C | ® 15'|

[ K: 110119 |

AinAn Aoukavikénita 180 ¢g

®inadéngpela

|@ Spcs | 170 °C | ® 15'|

[ 110115 |
TAXINONITA TYAIKTH 170 g TYPOMITA 170 ¢

|@ 30pcs| 17o°c|®15'| |@ 40pcs| 17o°c|®15'|
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[ K: 100103 |

AOYKANIKOMITA IMELIAA 210g NOYKANIKOMITATITAX 260 g
ME MMEIKON-TYPI ME ZANTZA

|@ 35pcs | % 30 | 170 °C |® 25’ | |@ 45pcs | ¥ 30 | 170 °C |® 25" |

[ K: 100119 |
OAOTEPA OINAAEAOEIA 220¢g MHAOMNITA 180 g
|@ 30pcs | ﬁ% 30 | 170 °C |® 25" | |@ 60pcs | ﬁ% 30 | 170 °C |® 25" |

[ K: 100123 | [ K: 100122 |
TYPOMITA MIZO®EITAPH 200¢g MITAPI KPHTHL 225¢g
|@ 3Spcs | % 30 | 170 °C |® 25" | |@ SOpcs | & 30 | 170 °C |® 2s' |

10

KALEPOMITA 200¢g ZAMIONOTYPOMITA AIKTY 250¢g
ME KPEMA TYPIOY
|@ 30pcs | ﬁ’% 30° | 170 °c | @ 25" | |@ 36pcs | ﬁ’fﬁ 30 | 170 °C |® 25’ |

[ K: 100125 |
ZAMMONOTYPOMITA 220¢g TYPONITA ME MEAI 155 ¢g
ME IAATIA
|@ 30pcs | ﬁ’{ﬁ 30 | 170 °C |® 25" | |@ 35pcs | ﬁ% 30 | 170 °c |® 30’ |
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K: 130101 K: 130102

MMOYTATIA KPEMA 560 g MMOYFATZATYPI 460 ¢ _
|@ 15pcs | 170 °c | QO 20 | |@ 15pcs | 170 °c | ® 20 | —

K: 130103 K: 130105

MMOYTATEA EMIANAKI - TYPI 4s0g MMOYTATIAZAMMON - KAIEPI 220 g Moo ydroes

|@ 15pcs | 170 °C | QO 20 | |@ 1S5pcs | 170 °C | ® 20 | 0&60\/)/)OVI’,£M¢' (/Vms-rl'eslp\&g—)

MIMOYIATZA KIMA 450 ¢ MMOYIATZA MPAAINA 560 g MIMOYIATZA ZMANAKI 460 g MIMOYTATZA ZIMITAAAI 560 g
|@ 15pcs| [E 170°c | ®20'| |@ 15pcs| [E 170°c | @zo-l |@ 15pcs| [E] 170°c | ®20'| |@ 15pcs| [E 170°c | ®zo'|
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ITPIOTH INMANAKOTYPONITA 220¢

|@ 45pcs | 170 °C | ® 25'|

ITPIOTH TYPOMITA

|@ 45pcs | 170 °C | @ 25'|

K: 120105

OAOTEPA MATATOMITA 215¢g
(NHEITIZIMH)

|@ 35pcs | 170 °C | ® 25'|

K: 120108 220¢

ITPI®OTH IMANAKOTYPOMITA
(NHETIZIMH)

|@ 45pcs | 170 °C | ® 25'|

Ko\/€o\'/

TYPOMITA KOYPOY 160 g TYPONITA KOYPOY OAIKHL 160 g
T.OINAAEAOEIA
|@ 40pcs | %120' | 170 °C | ® 25" | |@ 40pcs | %120' | 170 °c |® 25’ |

NEINIPAI 250 ¢g AINMAO AOYKANIKO 30,9
|@ 40pcs | %%180' | 170 °C |® 25’ | |@ SOpcs | ﬁ%mo- | 170 °C | ® F |
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TYPOKOYAOYPO 250¢g

|@ 35pcs | % 30 | 170 °C |®zs'|

KOYAOYPI TAXINI 200¢g

|@ 30pcs | ﬁ% 60’ | 170°c|®25'|

KOYAOYPI NTOMATA - EAIA

|@ 35pcs | ¥ eo | 170 °C |®25'|

KOYAOYPI BELAANONIKHE
(mooynpévo)

|@ SOpcs | [F] 170°c | ® s

| K: 150102 250 ¢
MOAYZMOPO KOYAOYPI GIANAAEAGEIA

|@ 35pcs | ¥ 30 | 170 °C |®25'|

K:150103 250 ¢

MOAYZMOPO KOYAOYPI
OINAAEAGEIA - TAAOMOYAA

|@ 35pcs | £ 30 | 170 °C |®zs'|

‘P/)ob/épe¢ Z\.’/psmc-

OAOTEPA OINAAEAOEIA 210 ¢g

|@ 50pcs | ¥ 120 | 170 °C |® zs'|

| K:150109
®AOTEPA KOTOMOYAO 210¢

|@ 30pcs | ﬁ’{ﬁmo- | 170 °C |® 25'|

[ K:150113 ]
®AOTEPA TAXINI - ZOKOAATA 210¢

|@ 30pcs | % 30 | 170 °C |®zs'|
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FAAAIKO KPOYAZAN BOYTYPOY 90¢

|§9 S50pcs | % 30 | 170 °C |®zo'|

FAAAIKO KPOYAZAN ZOKONATAL 0¢

|@ 48pcs | & 30 | 170 °C |®zo'|

[ :160101 |
KPOYAZAN MAPTAPINHE 120¢

|@ S50pcs | & 30 | 170 °C |®2o'|

KPOYALAN XAM - TYPI 90 g
|@ 60pcs | ¥ 30 | 170 °C |® 20 |

ALMOND 85¢g
|@ S0pcs | ﬁ’fﬁ 30 | 170 °C |® zo-l

MUTIGRAIN WITH BERRIES 80g

|@ S50pcs | ¥ 30 | 17o°c|®20'|

[ K: 160116 |
PISTACHIO 85¢

|@ SOpcs | ¥ 30 | 170°c|®20'|

DUETTO BERRIES 90 g
|@ 50pcs | ¥ 30 | 170 °c |® 20' |

DUETTO CHOCOLATE 90 g
|@ SOpcs | ﬁg’ 30 | 170 °C | ® 20' |

KPOYAZAN MPAAINAL 150 g
|@ SOpcs | & 30 | 170 °C |® 20 |
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NOYKANIKAKIA 35¢g

|@ 5 Kg |ﬁf30' |17o°c|®20'|

KPOYAZANAKIA AMYAAAOY a0g

|@ 5 Kg |~g€30'|17o°c|®20'|

XAM - TYPI 40¢g

|@ 10 Kg |~gﬁ 30 | 170°c|®20'|

TYPOMITAKIA 40¢g

|@ 5 Kg |f§f30' |17o°c|®20'|

LMANAKOMITAKIA 40¢g

|% 10 Kg |~§% 30 |17o°c|®20'|

MHAONITAKI 40¢g

|@ 10 Kg |~§% 30 |17o°c|®20'|
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EAIOMITAKIA as5g
|@ 5 Kg | [E] 170°c | ORLS |
XAAOYMOMITAKIA as5¢g
|@ 5 Kg | 170°c | ®15' |
OETOMITAKIA S0g
|@ 5 Kg | 17o°c | ®15' |
TAXINOMITAKIA as5g
|@ 5 Kg | [E] 170°c | ORLS |

KOTOMITAKIA 60 g
|@ 5 Kg | 17o°c | ORLS |
ANOYKANIKOMITAKIA S0 g
|@ 5 Kg | [E] 170°c | ORLS |
OAAOYNAKI 70¢g EAIOMITAKI XQPIATIKO 55¢ AOYKANIKOMITAKIA FAAOMOYAAEL s0g
|@ 5 Kg |~§{ﬁ30'|170°c|®25'| |@ 5 Kg | 17o°c | ®15'| |@ 5 Kg | 17o°c | ®15'|

23
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POAINI LMANAKI - TYPI 40¢g
|@ 5 Kg | [E] 170°c | ®zo-|

POAINI KPEMA 40¢g
|@ 5 kg | [E 170°c | @zo'l

| K: 120212]
POAINI TYPI 40g

|@ 5 Kg | 170°c | ®20'|

Er7o;r-le\,éé\

POAINI MTATATA 40¢g

|@ 5 Kg | 170°c | ®zo-|

POAINI ZMANAKI (NHEITIZIMO) 40¢g
|@ 5 Kg | 170°c | Q® a0 |

Ko\//’o\/ﬁ:’vae\

KOYAOYPINI ®INAAEAOIA asg
|@ 17 Kg | % sor | 170 °c |®20'|

KOYAOYPINI AOYKANIKO - TYPI as5¢g
|% 17 kg | % sor | 170 °C |® zo'l

KOYAOYPINI NTOMATA - EAIA 4asg
(NHETIZIMO)

|@ 17 Kg |~gf 60 |17o°c|®20'|




Miv AFO\/&\éﬁvé\Alé\ Ko\.'/r75¢-

s e |
KPOYALANAKI MAPTAPINHE 2s¢g KPOYAIANAKI BOYTYPOY 2s¢g KOYMEX KIMA 140¢ MINI KOYMEE KIMA 3sg
| & ske |ﬁ’fﬁ3u-|170°c|®zo-| |@3.750kg|ﬁ%30'|17o°c|®zo'| | &> sopes | %1901'@5' | |5 ske | %190"(:'@5- |

K:170202
KPOYALANAKI KPEMA - LTA®IAA 30g KPOYALANAKI LOKOAATAL 30g KOYMEZ MANITAPI 140g MINI KOYMEZ MAANITAPI 35g

|5 ske |ﬁ}‘f30' |17o°c|®20'| |%4.500kg|ﬁ%30-|170°c|®20'| | & sopes | gwoocl@s- | | & sk |%170°c|®5' |
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MINI MITZAKIA 40¢g MNITEZA LNELIAA 30X40CM 180¢g
|% 5 Kg | 130°c| @12' | |@ 1pc | 1ao°c| ®1s'|

T,

" P
L
4

=
[ K:140305 | | K:140103 | £,
MITEZA INELIAA ATOMIKH 160 g NITZA XAM-TYPI 160 ¢g 2
|@ 30pcs| 180°c| ®zo' | |@30pcs| 1su°c| ®zo' |

MITZA IKENALTH 140¢g ITAAIKH BALH MITIAX 360 g
|§% 6pcs | 1so°c| Q© a0 | |% 25p¢$|(—) 28 cm

28
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Mpoopépoupe pia olokAnpwpévn ykdpa and kateyuypéva
aptookeudopata, dpiotns noiétntas, nou Ba kaduyouv onoadnnote
avdykn Kai 16€a.

Bdnte pnéAikn gpavtacia kail uid§te povadikés dnpioupyies
6nws evunwaolakd advrouits, Aaxtapiotd yNéPyKkePs kai wraps,
nevtavéotnpa nidta brunch Kai eviunwaoidote tous navies!

3
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280 ¢
MMATKETA AEYKH

|@ 27pcs| ﬁfﬁ 30° | 200 °c |® 10 |(—-)55cm

280 g
MMATKETA OAIKHE

|@ 27pcs| ﬁ%ﬂ? 30

3s0¢g
MMATKETA FITNESS

|@ 27pcs| & 30 | 200 °C | ORLS |(--)55cm
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1/2 MMNATKETA AEYKH 140 ¢ FLAX BREAD 120 ¢

|@ sopcsl & 30 | 170°c|® 10'| |% 60p¢$| % 30 | 200 °c |® 10'|

R s,

1/2 MNATKETA OAIKHE 140g CIABATA 130¢

|% GOpcsl ﬁ’fﬁ 30 | 170 °C |® 1o-| |@ 55pcs| ﬁ% 30 | 170 °c |® 1o'|

1/2 MNATKETA FITNESS 150¢ CIABATTA GRILLED 120 g

|@ sopcsl & 30 | 170 °C |® 1o-| |% 40pcs| ﬁf 30 | 200 °C |® 10'|

PANNINI

|% 50pcs| % 300

125 ¢

CROISSANT SANDWICH

|% 40pcs| £ 30 |

100 g
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TOPTITIA AEYKH 83 g TOPTITIA OAIKHE AAELEQL 83 g
|@1ospcs|<—>30cm |@1oapcs|<—>30cm |

WAMI SLICED 1000 g WAMI SLICED OAIKHI AAELEQX 1000 g
|@ 1opcs|~§§%30' |@ 10pcs|ﬁ%30'

TOPTITIANTOMATA 83 ¢ TOPTITIA EMANAKI 83g

|%108pcs|(—>30cm | |@108pcs|(—>30cm |
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BAGEL 115 ¢g

|% 48 pcs |~&% GO‘l

PANCAKES s0g

| & 120 pes |~§{f 30 | (OB 45 |

ENGLISH MUFFINS 71¢g

| & 96 pes |~gﬁ 30 | (845 |

. ot Rl
deny
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BURGER BUN BRIOCHE PRE-CUT 85

|@ 30 pcs |ﬁ% 30'|

BURGER BUN BRIOCHE s0g

|% 30 pcs |~&% 30'|

BURGER BUN BLACK s0g

|@ 30 pcs |~§f§ 30'|

BURGER BUN PRE-CUT 5"

|@ 30 pcs |~§% 30'|

BURGER BUN BRIOCHE SESAME

|@ 30 pcs |§fﬁ 30'|

BURGER BUN RED

|@ 30 pcs |§f§ 30'|

85¢g

80¢g
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Povger

MINI BURGER BUN BRIOCHE 25

|% 90 pcs |~&% 30'|

MINI BURGER BUN RED 25¢

|@ 90 pcs |~§% 30'|

BURGER BUN BLACK 25 ¢

|@ 90 pcs |~§%? 30'|

43
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| K:270705 | | K:270706
MMATKETINI 35¢g MMATKETINI OAIKHE ANEZEQX 35¢g
|@200pcs|®30'|zoo°c|®5' | |@200pcs|~§{f30' |zoo°c|®5' |

| K:270703 | | K:270704 |
KAIZEP 40¢g KAIZEP OAIKHEI AAELEQL 40¢g
|@130pcs|ﬁ%30'|200°c|®5' | |@180pcs|~gﬁ30'|200°c|®5' |

| K:270707 | | K:270708 |
TZIANATINI 40¢g TZIAMATINI OAIKHE AAEZEQL 40¢g
|@200pcs|~§%30'|zoo°c|®s' | |@200pcs|~§%30'|200°c|®5' |

[ K:270712 ]
WAMAKI KOAOKYBOZMOPO 40¢g

|@2oopcs| £ 30 | 200 °C |® s |

[ :270711_
WAMAKI MAMAPOYNOEMOPO a0g

|@200pcs| ¥ 30 | 200 °C |® 5 |

[ :270713_
WAMAKI NOAYZMOPO a0g

|@200pcs| & 30 | 200 °C |® s |




Mia §exwpioth B€an otov katdioyo pas €xouv ta yAukd kai ta enidépnia pas.
Kavévas dev pnopei va avuotaBei o éva neviavoatipo yAuko kai autd 1o
yvwpiloupe noAu Kand.

‘Exovtas unéynv us avdykes tns ayopds €xoupe eniné€el yia eads Naxtapiotd
enidopnia pe eAKUCTKN EYPAvIon Nou Kal Ba eviunwoidoouv Tous navies!
'‘0fa npotepaxiopéva yia tnv §ikh aas eukodia.

Itnv "yAukid" auth katnyopia Ba Bpeite pepikd ané ta nio kAaoaoikd
yAukiopata kaBws kai dida o€ nio poviépves ekbooels.Enions undpxouv
enifoyés and ta niéov pnuicpéva eNAnvikd giponiaotd, Ta onoia €xouv
kepbioel end€ia pia B€on otov Bpévo tns Kunpiakns Koudivas ta tedeutaia
xpovia.

Téfos &ev Ba pnopodaav va anoucidouv eminoyés oe gluten-free Kai vegan
npoidvta apou dev eivail Aiyol autoi nou akodouBouv pia 181aitepn Siatpoph.

1] 47



Mo fhins

110¢g

BLUEBERRY

|% 12 pcs

110¢g

LEMON

30°

§855

3w|

554

|@ 12 pcs |‘

K:210113
TOFFEE

K:210111
TRIPLE CHOCOLATE

|% 12 pcs

110 g

110¢g

|@ 12 pcs |ﬁ% 30'|

|ﬁ% 30

48
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CHOCO - NUTS 140¢

|% 15 pcs |~&% 60'|

CHOCO - KING 140¢

|% 16 pcs |~&% 60'|

BLACK & WHITE 140¢

|@15pcs |ﬁ%60'|

BUENA CREMA 140¢

|%16pcs |ﬁ%60'|

ASSORTMENT BOX 140 ¢

3 x Choco - Nuts / 3 x Black & White
6 x Chocolate Ring /3 x Chocolate White Ring

|@1Box |~§%60'|

PREMIUM BOX 140¢g

4 x Choco - King / 4 x Bueno Crema
4 x Coco - Choco / 4 x Chunkky

|%1Box |ﬁ%60'|

M716,éo'-v‘o\

[ k:230103 IR

RASPBERRY & WHITE CHOCOLATE COOKIES

|@ 30 pcs |§{ﬁ 60'|

MILK CHOCOLATE COOKIES 103 g

|@ 36 pcs |§{§ 80'|

[ k:230110 SRR
WHITE COOKIE COOKIES

|@ 42 pcs |ﬁ% so'l

LK:230102 75¢
DOUBLE CHOCOLATE COOKIES 103 g CHOCOLATE COOKIES

|%30pcs |~§%60'| |@42pcs |~§%50'|

51



K:240308

Classic Cheesecake 1350¢

|£ 12 pcs |~&% 60‘|

KAaoaiké Cheesecake pe pniokotévia
tpayavh Bdaon, appdtn kpépa tupiol
Kal enikdAduyn pappendda polpwv.

Cookies & Cream Cake 2000 g

|£9pcs |~%}%50'|

Apooepd kal avanagpo yAuko,
guaypévo and cokodatévia fdaaon,

He yépion ano kpépa cokondtas Kai
Bavidias, enikdAuwn ané Bpuppatiopévo
pnigkoto.

K:240522

New York Cheesecake 2000¢

|$ 12 pcs |~&% 60'|

Apepikdvikou tinou cheesecake pe
pniokotévia Bdan, kpepwdes
€0WTEPIKO Kal Ynuévo ato poupvo.
[pocBéate tnv 61kh aas "signature
sauce", yapvitoupa kai avadeifte
10 Midro.

New York Cheesecake 2000¢g
with cherry

|£ 12 pes |f“% 50'|

Apepikdvikou tinou cheesecake pe
pnigkotévia Bdon, Kpepwdes
€0WTEPIKO Kal Ynpévo oto polpvo.
lpooBéate tnv S1kN oas "signature
sauce”, yapvitoUpa kai avadeifte
10 nidro.

53.
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Red Velvet Cake 1350 g

|§ 14 pcs |~§’§% 60" |

MoAudpogo K€k and navieandvi
red velvet pe yépion kai emkaduyn
nAouaias kpéuas tupioyu.

K: 240309

Carrot Cake 1350 g

|§ 14 pcs |~§{f 60'|

MoAudpopo K€k Kkapdtou anéd
navieondvi nloucio o€ kapoto,kapldia
Kal kavéna, e yéPion Kal enikdauyn
nAouaias kpéuas tupioyu.

K: 240501

Chocolate cake 2000 ¢g

|§ 12 pcs |ﬁ% 80'|

LokoAatévio KEIK PE YEUION Kal
enikaduyn nAovaias BEAyikns
ookofdrtas.

K:240509

Vegan Apple Pie 3300 ¢

|§ 12 pes |ﬁf 50'|

MnAdnita pe tpayavh Bdan,
nAouoia yépion phiou oe Vegan
ekténean. Mia enidoyn yia dcous
akoflouBouUv 161aitepn diatpoph.
LepBipetal (eoth/kpUa

K:240519

Caramel Apple Crumble Pie 1350¢g

|§ 12 pes |f?§% 60'|

MnAdnita tinou crumble, pe nAoUaia
Yépion pniou Kai enikdAuyn kapapénas.
XepBipetal {eoth/kpua.

Apple Crumble Pie 3300¢g

|£ 12 pcs |ﬁf 60'|

MnAdnita tinou crumble, pe nAoUaia
yépion phfou, tpayavn Bdon Kai
Boutupdto,podokdKkkivo crumble.
XepBipetal {eoth/kpua.
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K: 240507

Raspberry Brownie G/F 2000 g

|§ 9 pcs |ﬁ%60'|

Mnpdouvis xwpis yloutévn, ye Bdon
Tnv cokoAdta Kkai 1o navt{dpi Kai
enikaduyn and kodokuBdéonopous,
nAidonopous,pouviovkia, aplydada
Kal gpéoupa. Mia enifoyn yla 6cous
akoflouBouUv 161aitepn diatpoph.

K: 240715

Cheese Brownie 2000 ¢g

|§ 9 pcs |%60'|

Mnpdouvis pe cokoAatévia
Bdon kai nAoUaoia eniotpwaon kpépas
tplol avapelypévo pe gokondra.

- .

~efi Y

K:240714

Walnut Brownie 2025¢g

|§ 15 pes |~§f§ 60'|

Yokonatévio pnpdouvis pe niodaia
yépion kal enikdAuyn Kapudiou Kal
Koppatdkia cokondtas
XepBipetal {eotd/kpuo.

Lava Cake 120 ¢

|§ 20 pcs |ﬁ%45'|

Lokonatévio k€ik Mou kpUPel oTo
€0WTEPIKOG TOU NAlovdaoia peuoth cokonddra.
Zeotdvete g€ poUPVO HIKPOKUPPATWY

Kal éneita NnpoaBéate naywtd kai tnv
61kh aas yapvitolpa.

K:270409

Chocolate Molt Cake 140 ¢

|§ 9 pcs |~§%45'|

Lokonatévio k€ik Mou KpUPBEl

070 E0WTEPIKO Tou NAoUaoia peuoth
ookofdta Kkal emkdAuyn €€tpa
ookofldtas. Zeatdvete ae polpvo
MIKPOKUPPATWYV Kal éneita
npooBéote Nnaywté kai tnv

61kh oas yapvitoUpa.
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K:240701

Orange Pie 3600 ¢g

|§ 16 pcs |%’{e§ 60" |

Mapadoaiakn EAANvikA noptokanénita,

giponiactn, e éviovo dpwpa Kai yeuan.

Yuvdidletal téAela pe naywto paatixa h
Bavidia evaniaktka.
LepBipetal (eath/kpla.

K:240704

Chocolate Pie 3600 g

|§ 16 pcs |§{e§ 60'|

Mia ndodoia ae yebon oiponiacth
ocokoAatévia {upn,pe enikdnuyn
ocokondtas ydnaktos cuvBétouv pia
neviavéotupn cokodatonita.lpocBéote
naywtd kai tnv dikh oas yapvitolpa yia
va avadeifete 1o nmidro.

K:240713

Walnut Pie 3600 g

|§ 15 pcs |§{e§ 60'|

‘Evtovo 1o otoixeio tou kapubiou 1600

otn {Uun 600 Kal otnv enikdAuyn,
eNaQps oiponiacgp£évn Kal Pe UNEPOXO
dpwpa kavénas xapaktnpifouv

auth tnv kapudonita.

XepBipetal {eoth/kpua.
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K:240706

Ekmek Kanteifi 3600 g

|§ 16 pcs |~§’§% 60" |

Avatodituko avddagppo yAuké pe
oiponiaotd kaviaipl, kpépa pe anafn
yeUaon pactixas kal enikanuyn agavuyi.
MpooBéote naywté Kaipdki kai tnv
di1kh oas yapvitolUpa yia éva e§aipetikod
anotéieopa.

K:240700

Revani Veroias 2300 ¢g

|§ 16 pcs |~§{f 60'|

AuBevukd peBavi Bépoias. MpoaBéate
naywté paotixa f Bavidia evannaktuka
yia éva €§aipeuko anoténeopa.

Revani Coconut 2300 ¢g

|§ 16 pcs |~§{ﬁ 60'|

‘Eva e§aipeukds cuvduaopos

kAaooikoU pePavi Bépolas pe
enikdduyn kapudas

K:240717

Ekmek Kantaifi Dome 170 ¢g

|§ 12 pes |ﬁ% 60'|

Apooep6 kal avanagpo yauko
pe avatofitikes pides o€ pia véa
eguiatopikh eg@avion.

Orange Pie Dome 170 ¢

|§ 12 pes |f?§% 60'|

Mevtavéoupn aiponiacth noptokadénita

pe pUANo,0€ pia véa eguatopikh eppavion.
[pooBéote naywt6 paotixa h Bavidia
evannakukd yia éva e§aipetké anotéfeopa.
LepPipetal {eath/kpua.

Greek Baklava 2000 ¢g

|£ 16 pcs |ﬁf 60'|

EAAnvikés pnakdaBds guaypévos

pe napadooiakh cuvtayn. MpooBéate
naywté kaigdki h Bavidia evaddaktka
yia éva e€aipeukdé anotédeapa.
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Kantaifaki Gianniotiko 2300¢g

|§ 72 pcs |~§% 60" |

Liponiaotés prnoukitoes ané
oUAAo Kpolatas,kaviaipl Kai
Bpuppatiopéva apuydana.

Mini Saraigli chocolate 2300¢g

|§ 45 pes |§{ﬁ 60'|

Liponiaotés prnoukitaes and ¢uAno
Kpouaotas,§npous kapnous kai eNa@pl
pdvuopa cokoAdras.

Mini Chocolate Nest 2300 ¢g

|§ 45 pes |~§f§ 60'|

Liponiactés ynoukitaes ano
@UAAo kpoUotas,§npoUs
KkapnoUs kal npadiva.

ZIPOMIALTA MIX BOX

|% 24 pcs I

6 X Moptokandnita
6x Kapuddnita
6x LokoAaténita

200¢g

Mini pistachio Nest 2300¢g

|§ 45 pcs |~§{f 60'|

Liponiagtés pnoukitoes and
@UAAo KpoUatas kal yéuion and
(QuaoTtikia alyivns.
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BANOFFEE 150¢

|@ 10 pcs |ﬁf 60

CHEESECAKE  1s0g

|% 10 pcs |~§{{-§ 60

C0CO MANGO 150 g

|% 10 pcs |~gf 60

EKMEK 150¢g

|% 10 pcs |~&% 60

PROFITEROL 150

|@ 10 pcs |~gﬁ 60"

TIRAMISU 150¢

|@ 10 pcs |~gﬁ 60'
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Eival autés o1 wpes tns npépas nou dev Ba NBenes va xaddaoels tnv
6pe€n oou pe éva xoptacukd ovdk, adnd kai ndni éxels tnv eniBupia
va ouvodEYels pe KAt Tov KagéE oou.

Auth tnv avdykn tou neAdtn oas épxovtal va kadUyouv ta npoidvia
nou nAaicIVoOUV To Tayeio.

Yuokeuaopéva yia va e€aopaniouv didpkela {whs Kal ppeokada,
annd Kai oe ENKUCTIKES CUOKEUAGIES MOU "KEVIPI(ouV" TNV Npogoxnh
Tou neAdn.
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Xeiponointes EAAnvIkEs pndpes Snuntpiak®v, puiaypéves pe pédi
Xadkidikns kai superfoods 6nws Kpdvunepi, pipuna, ppdoudes, taxivi, K.a.
AiatiBevtal o€ npakukd display 12 tepaxiwv

K:230201

Cranberry & Aimond 70g Chocolate & Strawberries 70g

|$1chs | |£12I'-"=s I

Multigrain With Blueberies 70¢g Banana & Almond 70¢

|£12pcs I |§12pcs I

Salted Caramel 70 g

|$ 12 pcs I
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K:230307

Aepovonitdsi

|%9pcs |

Caramel Waffels sog

|% 24 pcs |

K:230308

®paounonitdki

|@9pcs I

| [ K:230311 |
; Kéik Kakdo 80 g

|@chs |

Kepaconitdki

|@9pcs I

MnAdonitdki

| 5 spes |
Kéik Moptokdni 80 g

|@6pcs I ‘

50¢g

50¢g

S50¢g

S50¢g

n
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Cantuccini 36¢g
| % 24 pcs |
Croccanti 16 g

|% 50 pcs |

K:230302

Iv6okapuddki 40¢g

|%12pcs |

20 cm

) BE HAPPY ¢

22 cm

25 cm

12cm

30 cm

Lakounddki Donuts

| % 500 pcs I

Lakounddki Lvdk

| % 500 pcs I

Lakounddki Lvdk

| % 500 pcs I

Lakounddki Sandwich

| % 500 pcs I

13



Z.\./p\/go\//)éc 5= ,ée\/)o' \/V'\élp\o.

* To owot6 Yhoipo Twv npoléviwy eival petagl dAdwyv évas onpavukds napdyovias yia va
yivel to npoiév anobektd and tous nefddtes oas. KaBe npoidv éxel us H1KkEs Tou npodiaypageés
Kail €tgl npénel va akoAouBeital ndvia n cwoth Si1adikacia npokelpévou va YynBei cwotd Kai va

é€xel tnv eniBupnth §16ykwaon, Xxpwpa Kai egpdvion péoa atny Bitpiva.

* AkoflouB¢eite ndvta niotd us o6nyies npo€toipacias kal ynoipatos nou Ba gas napéxel

ypani®s n etaipeia pas .
* H npoBéppavan tou polpvou €ival avaykaia yia kanltepo Yhaipo.

* H endAeiyn pe auyo eival avaykaia o€ apketd €ibn Kal 6ev npénel va napadeinetal yia va

netuxaivoupe to eniBupnté “xpuca@Eévio” xpwua Kkai yuaddda.
* Ba npénel va yivetal cwoth anéyuén dnou Kpivetal ws avaykaia.

*‘Onou npoteivetal 'Eekolpaon' twv NPoIGVIWV NPIV TV peTakivnan tous atnv Bitpiva Ba

npénel va pnv napaneinetal.

* H Zeatn Bitpiva Ba npénel va puBpiletal o€ té€tola Beppokpacia oUtws MOTE va NPOoPEPEI

pia nnia {éotn Kai yia va pnv €epaivel ta ovaks.

* Ta ovdks Ba npénel va ynvovtal ctadiakd péca otnv nuépa ndvta avddoya pe tnv {Athon

Kal o€ T€T0IES NOCOTNTES WOTE va Pnv pévouv yia ndpa noddés wpes péoa atnv itpiva.

Inpavuké: 01 odnyies kai xpovol ynaipatos pnopei va Siapépouv avdnoya pe tov eEonAicpd
nou xpnaiponoleite, Tis nepifanfovukeés cuvBNkes K.a
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