
 Inspiration to enhance  
the cheesecake experience.

Featuring  
cheesecakes from

https://saraleefrozenbakery.com/foodservice
https://saraleefrozenbakery.com/assets?path=SL/frozen/documents%2Frecipes%2FCheesecake%20with%20Citrus%20Salsa%20Recipe_Sara%20Lee%20Frozen%20Bakery-0620.pdf&download=true
https://saraleefrozenbakery.com/foodservice/our-brands/sara-lee


08077 | Sara Lee® Premium New York Style Hi-Rise® Pre-Cut Cheesecake

Feature during July for National Blueberry Month

Feature during July for Independence Day

Feature during April for National Banana Lovers Day

Feature during July for 
National Cheesecake Day

Top cheesecake with macerated blueberries 
and strawberries and finish with a dollop of 
whipped cream for a special summer treat.

08076 | Sara Lee® Plain French Cream Cheesecake

Sliced bananas, toasted walnuts and salted 
caramel sauce atop cheesecake with a scoop of 
ice cream create a medley of craveworthy flavors.

Very Berry 
Cheesecake

08078 | Sara Lee® 
Premium New 
York Style Pre-Cut 
Cheesecake

A luscious cheesecake topping 
of blueberries, raspberries 
and strawberries in an orange 
reduction adorned with whipped 
cream and candied orange zest 
embody a true patriotic delight.

Triple Berry 
Cheesecake

Nutty Caramel 
Banana 

Cheesecake

08117 | Sara Lee® Premium New York Style 
Tall Pre-Cut Cheesecake

Tropical 
Cheesecake

Roasted pineapple and toasted 
macadamia nuts all topped 
with whipped cream, toasted 
coconut and caramel sauce add 
signature summertime appeal 
to that favorite cheesecake.

See more culinary-inspired recipes at SaraLeeFrozenBakery.com/Foodservice/Resources/Culinary-Tools 

63% of consumers prefer classic 
desserts like cheesecake2

Operators saw a 131% increase 
on check averages  
by adding cheesecake1

MAKE EVERY 
CHEESECAKE 
MEMORABLE
Easily upgrade Sara Lee® New York or 
French Style Cheesecakes with a few 
extra ingredients for special LTOs and 
opportunities to upcharge. Use any 
Sara Lee® Cheesecake for each concept.
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View All Cheesecakes

https://saraleefrozenbakery.com/foodservice/resources/culinary-tools
https://saraleefrozenbakery.com/foodservice/our-products/08077
https://saraleefrozenbakery.com/foodservice/our-products/08117
https://saraleefrozenbakery.com/foodservice/our-products/08078
https://saraleefrozenbakery.com/foodservice/our-products/08076
https://saraleefrozenbakery.com/foodservice/our-products?filters=11%3AFoodservice%2C2%3ACheesecakes
https://saraleefrozenbakery.com/foodservice/our-brands/sara-lee


08078 | Sara Lee® 
Premium New 
York Style Pre-Cut 
Cheesecake

07117 | Sara Lee® Premium New York Style 
No Sugar Added Pre-Cut Cheesecake

08077 | Sara Lee® Premium New York Style 
Hi-Rise® Pre-Cut Cheesecake

08077 | Sara Lee® Premium New York Style Hi-Rise® Pre-Cut Cheesecake

Adorn with chocolate 
ganache and toasted 
chopped pistachios 
and serve with a 
chocolate sauce.

08117 | Sara Lee® Premium New York Style Tall Pre-Cut Cheesecake

Add a drizzle of color with 
rainbow white chocolate 
sauce and garnish with 
edible flowers (pansies, 
marigolds, nasturtiums).

Create the ultimate indulgence 
with caramel sauce, roasted 
cashews and a dollop of whipped 
cream. Garnish with spun sugar 
and serve with additional roasted 
cashews and caramel sauce.

Chocolate 
Pistachio 

Cheesecake

Caramel 
Drizzle 

Cheesecake

Strawberry 
Mint 

Cheesecake

Flower Fields 
Cheesecake

Caramel 
Cashew 

Cheesecake

Caramel drizzle and 
chocolate Crispearls add 
simple elegance. Serve with 
a side of raspberries and 
additional caramel sauce.

Celebrate democracy with macerated diced strawberries and mint chiffonade 
atop cheesecake. Serve with strawberry sauce and additional mint.

53% of consumers absolutely 
love New York Style cheesecake2

See more culinary-inspired recipes at SaraLeeFrozenBakery.com/Foodservice/Resources/Culinary-Tools 

Feature during September for Labor Day

Feature during October 
for Sweetest Day

Feature during October for National Dessert Day

Feature during October 
for Halloween

Feature during November for Election Day
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https://saraleefrozenbakery.com/foodservice/resources/culinary-tools
https://saraleefrozenbakery.com/foodservice/our-products/08077
https://saraleefrozenbakery.com/foodservice/our-products/08078
https://saraleefrozenbakery.com/foodservice/our-products/07117
https://saraleefrozenbakery.com/foodservice/our-products/08077
https://saraleefrozenbakery.com/foodservice/our-products/08117
https://saraleefrozenbakery.com/foodservice/our-brands/sara-lee


08077 | Sara Lee® Premium New York Style Hi-Rise® Pre-Cut Cheesecake

08117 | Sara Lee® Premium New York Style Tall Pre-Cut Cheesecake

Raspberries, white 
chocolate curls 
and raspberry 
sauce are the 
perfect way to 
show appreciation 
for our veterans.

08078 | Sara Lee® Premium New York Style Pre-Cut Cheesecake

Caramel sauce and candied 
pecans help you and your 
guests ring in the new year.

1 NPD Crest, 2020
2 Sara Lee Frozen Bakery MenuVision, 2019
3 Datassential Blueprint for LTO Success 2017
4 Mintel 2019

© 2020 Sara Lee Frozen Bakery 11201721026701-20

08078 | Sara Lee® Premium New York Style Pre-Cut Cheesecake

Raspberry 
White 

Chocolate 
Cheesecake

Salted Caramel 
Candied Pecan 

Cheesecake

Caramel Nut 
Cheesecake

Start a new cheesecake tradition with candied pecans and a 
dollop of whipped cream. Serve with salted caramel sauce.

Peppermint 
Chocolate 

Cheesecake

Dark chocolate ganache and crushed peppermint 
add festive flavor, along with a dollop of whipped 
cream and a drizzle of dark chocolate sauce.

60% of operators say 

seasonality is a key 
factor for a successful LTO3

54% of consumers have 
made a seasonal 
food or drink 
purchase from a 
restaurant in the past year4 

Sara Lee® Cheesecakes are the right choice for your dessert menu!
Visit SaraLeeFrozenBakery.com/Foodservice/Our-Products to learn more.

Feature during November for Veterans Day

Feature during November 
for Thanksgiving

Feature during December for Christmas

Feature during December for New Year’s Eve
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Making life’s moments a little sweeter.

https://saraleefrozenbakery.com/foodservice/our-products?filters=11%3AFoodservice
https://saraleefrozenbakery.com/foodservice/our-products/08117
https://saraleefrozenbakery.com/foodservice/our-products/08078
https://saraleefrozenbakery.com/foodservice/our-products/08078
https://saraleefrozenbakery.com/foodservice/our-products/08077
https://saraleefrozenbakery.com/foodservice/our-brands/sara-lee
https://saraleefrozenbakery.com/

