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50100g 30m.28 230ºC 3-5m.

PÃO DE TRIGO E CENTEIO 80G
 

ref. 01278N

8080g 30m.28 230ºC 3-5m.

PÃO DA BAIRRADA
BAIRADA BREAD

ref. 01276N

PÃO DE TRIGO E CENTEIO 35G
 

ref. 01277N

7535g 20m.60 230ºC 3-5m.

PÃO DE ALFARROBA 80G
 

ref. 01288

3580g 30m.60 230ºC 3-5m.

PÃO DE ALFARROBA 35G 

ref. 01289

7535g 20m.60 230ºC 3-5m.

CARCAÇA DE LENHA

ref. 01331

230ºC 3-5m.30m.10075g 28



PADARIA

PÃO DE CEREAIS 35G
CEREALS BREAD

ref. 01222

7535g 20m.60 230ºC 3-5m.

10550g 90m.84 200ºC 10m.

BROA DE MILHO AMARELA
PAN DE MAÍZ TRADICIONAL

PAIN DE MAÏS JAUNE TRADITIONNEL
TRADITIONAL YELLOW CORNBREAD

ref. 01006EA

BOLO DO CACO 4 UNI

ref. 01393 

BOLO DO CACO 18 UNI

ref. 01397

124un. 2-3h3680g

1812un. 2-3h3680g
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CACETINHO
CACETINHO

ref. 02503

MEIA BAGUETE RÚSTICA
RUSTIC HALF BAGUETTE

ref. 02504

MEIA BAGUETE
 HALF BAGUETTE

ref. 02500 

BAGUETE
 BAGUETTE

ref. 02501 

CACETE PARA SANDES
BAGUETTE FOR SANDWICH 

ref. 0250265120g 15-20m.28 190/
200ºC

14-17m.

33250g 15-20m.28 190/
200ºC

15-19m.

6580g 10-20m.36 180/
220ºC

10-20m.

9050g 15-20m.28 190/
200ºC

5-10m.

56140g 15-20m.28 190/
200ºC

14-17m.
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ref. 01006GS

BROA 
DE SÃO MIGUEL 
DE MILHO 550G

10550g 60-120min70 200ºC 10m.

PÃO SÃO MIGUEL FATIADO

ref. 01326GS

31700g 10-15m.40

MEDIA BAGUETTE DE SAN MIGUEL

DEMI BAGUETTE DE SÃO MIGUEL

ref. 01396N

CACETINHO
  G041 LEUGIM OÃS ED

230ºC 3-5m.30m.60140g 28
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HOJALDRE DE JAMÓN Y QUESO
HAM AND CHEESE CROISSANT IN BOOK
PAIN FEUILLETÉ AU JAMBON ET AU FROMAGE

ref. 01049GS

CROISSANT 
MISTO EM LIVRO

70110g 40ºC/90m.80 180ºC 15m.

FOLHADOS
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PORTUGUESE CUSTARD TARTS

ref. 01010

MINI PASTEL DE NATA 
MINI PORTUGUESE CUSTARD TARTS

ref. 01068A

PASTEL DE NATA COZIDO
CAIXA 6 UNIDADES

ref. 01086

10070g 15m.60 230-240ºC 15m.

12030g 15m.90 250ºC 10m.

230ºC 5m.906un. 60 15m.55g un.

NATA
PASTEL DE

PASTEL DE NATA CRU
CAIXA 6 UNIDADES

ref. 01085

906un. 15m.60 230ºC 15m.70g un.



PASTELARIA
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CROISSANT DE PASTELEIRO 
C/ CREME DE OVO 120G

CROISSANT DE PASTELERO CON CREMA DE HUEVO BAKER 
CROISSANT WITH EGG CREAM

CROISSANT DE PÂTISSIER À LA CRÈME D’OEUF

ref. 01379

CROISSANT DE PASTELEIRO 
C/ CREME DE CHOCOLATE

CROISSANT DE PASTELERO CON CREMA DE CHOCOLATE BAKER 
CROISSANT WITH CHOCOLATE CREAM

CROISSANT DE PÂTISSIER À LA CRÈME DE CHOCOLAT

ref. 01398

35120g 30-40 min70 150ºC 20 min

35120g 30-40 min70 150ºC 20 min
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CROISSANT DE PÂTISSIER

ref. 01120GS

CROISSANT 
DE PASTELEIRO

3580g 70 150ºC 15m.20-30min
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ref. 01481

30100g 30m70

BOLA DE BERLIM
COM CREME 

PASTELARIA
PRONTA



PASTELARIA PRONTA
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COM PASTEL DE NATA
BERLINA CON PASTEL DE NATA

BOULE DE BERLIN AVEC PASTEL DE NATA
DOUGHNUT WITH PORTUGUESE CUSTARD

ref. 01483

3060g 30m70

30100g 30m70

BOLA DE BERLIM SEM CREME
SIMPLE DOUGHNUT

ref. 01480

30100g 30m70

BOLA DE BERLIM 
COM CHOCOLATE

ref. 01482

DE BERLIM
BOLA

4840g 30m90

MINI BOLA DE BERLIM 
COM CHOCOLATE
MINI BERLINA DE CHOCOLATE

MINI BOULE DE BERLIN AU CHOCOLAT
MINI CHOCOLATE DOUGHNUT

ref. 01485
MINI BOLA BERLIM SEM CREME

MINI BERLINA SIN CREMA
MINI BOULE DE BERLIN SANS CREME

MINI SIMPLE DOUGHNUT

ref. 01487

4840g 30m.90



PASTELARIA PRONTA
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4840g 30m90
4840g 30m90

MINI BOLA DE BERLIM 
COM CREME

MINI CUSTARD CREAM DOUGHNUT

ref. 01234

MINI BOLA DE BERLIM 
COM PASTEL DE NATA
MINI BERLINA CON PASTEL DE NATA

MINI BOULE DE BERLIN AVEC PASTEL DE NATA
MINI  DOUGHNUT WITH PORTUGUESE CUSTARD

ref. 01486

10880g 60 140ºC 10m.18

PETIT
GÂTEAU
ref. 01170N

7280g 80 140ºC 10m.4

ref. 01254N



PASTELARIA PRONTA

17

4065g 30m.90

ref. 01150GS

BOLO DE ARROZ

MUFFIN CHOCOLATE
CHOCOLATE MUFFIN

ref. 01110

3090g 40m.80

MUFFIN MAÇÃ E CANELA

ref. 01111 

3090g 40m.80
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SALGADOS
ESPECIAIS



SALGADOS ESPECIAIS

61200g 40ºC/90m.80 150ºC 30m.

PLANCHA DE CHORIZO, BACON Y QUESO
BREAD DOUGH WITH HAM, CHEESE, BACON AND CHORIZO

GÂTEAU AU JAMBON, FROMAGE, BACON ET CHORIZO

ref. 01227GS 

BOLA
DE FIAMBRE, QUEIJO, 
BACON E CHOURIÇO

LANCHE MISTO
COM CHOURIÇO DIRECTO

MINI CHIC MIXTO CHORIZO LISTO
PAIN MIXTE CHORIZO DIRECT

DIRECT CHORIZO MIXED SLIDERS

ref. 01334 

60120g 30m.48 180ºC 15m.
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RISSOL DE CAMARÃO PARA FORNO
EMPANADILLA DE GAMBAS HORNO

SHRIMP RISSOLE OVEN
BEIGNET AUX CREVETTES FOUR

ref. 01843

5085-95g 90 160ºC 10-12m.

RISSOL DE CARNE PARA FORNO
EMPANADILLA DE CARNE PARA EL HORNO

BEIGNET À LA VIANDE POUR LE FOUR
MEAT RISSOLE FOR THE OVEN

ref. 01847

5080g 90 160ºC 10-12m.

EMPANADILLA DE LECHÓN PARA EL HORNO
RISSOL AU COCHON DE LAIT POUR LE FOUR

SUCKLING PIG RISSOLE FOR THE OVEN

ref. 01845

50100g 90 160ºC 16-17m.

RISSOL DE 

LEITÃO
PARA FORNO



SALGADOS
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PANADO DE FRANGO PARA FORNO
POLLO EMPANADO PARA EL HORNO

POULET PANÉ  POUR LE FOUR
BREADED CHICKEN IN THE OVEN

ref. 01844

5000g 80 160ºC 10-12m.

COXINHA DE FRANGO 
PARA FORNO

MUSLITO DE POLLO HORNO
CHICKEN LEG SAVOURY PASTRY OVEN

BEIGNET AU POULET FOUR

ref. 01840

5080g 90 160ºC 10-12m.
CROQUETE DE CARNE 

PARA FORNO 
CROQUETA DE CARNE HORNO

MEAT CROQUETTES OVEN
CROQUANT À LA VIANDE FOUR

ref. 01841

5060-62g 90 160ºC 10-12m.

PASTEL DE BACALHAU PARA FORNO
BUÑUELO DE BACALAO HORNO

BEIGNET À LA MORUE FOUR
COAD SAVOURY OVEN

ref. 01842

6060-62g 90 160ºC 10-12m.
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RISSOL DE CARNE MINI 

PARA FORNO
MINI EMPANADILLA DE CARNE PARA EL HORNO

MINI BEIGNET À LA VIANTE POUR LE FOUR
MINI MEAT RISSOLE FOR THE OVEN

ref. 01848

CROQUETE DE CARNE MINI 
PARA FORNO

MINI CROQUETA DE CARNE PARA EL HORNO
MINI CROQUANT À LA VIANDE POUR LE FOUR

MINI MEAT CROQUETTES FOR THE OVEN

ref. 01850

RISSOL DE CAMARÃO MINI 
PARA FORNO

MINI EMPANADILLA DE GAMBAS PARA EL HORNO
MINI BEIGNET AUX CREVETTES POUR LE FOUR

MINI SHRIMP RISSOLE FOR THE OVEN

ref. 01849

20015g 90 160ºC 6-8m.

20025g 90 160ºC 6-8m.

20025g 90 160ºC 6-8m.

Miniaturas

PASTEL DE BACALHAU MINI
BUÑUELO DE BACALAO MINI

MINI BEIGNET À LA MORUE
MINI COAD SAVOURY

ref. 01820 

200 90 5m.14-16g 180ºC
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E SEMI-FRIOS



BOLOS E SEMI-FRIOS
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CHEESE CAKE DE FRUTOS 
SILVESTRES - CAIXA

ref. 04091 

BOLO DE PROFITEROLES-CAIXA

ref. 04093 

BOLO DE BRIGADEIRO - CAIXA

ref. 04092 

BOLO DE BOLACHA-CAIXA

ref. 04094 

41un. 2-3h1001000g

41un. 2-3h90800g

41un. 2-3h90800g

41un. 2-3h90800g



BOLOS E SEMI-FRIOS
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BOLO DE BOLACHA CARAMELO

ref. 04001 

11500g 3-4h120 14-16BOLO BRIGADEIRO
RICH CHOCOLATE CAKE

ref. 04008 

11500g 3-4h120 14-16

ENSOPADO DE CHOCOLATE

ref. 04030 

11500g 3-4h120 14-16
BOLO DE BOLACHA

CREME DE CAFÉ
TARTA DE GALLETAS CON CREMA DE CAFÉ
GÂTEAU AU BISCUIT À LA CRÈME DE CAFÉ

COFFEE BISCUIT LAYER CAKE 

ref. 04010 

11200g 3-4h120 14-16



BOLOS E SEMI-FRIOS
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BOLO DE COOKIES

ref. 04667

2700g 2-4h84

BOLO MIL FOLHAS
MILLEFEUILLE CAKE

ref. 04384N 

4500g 45m70 6

CHEESE CAKE DE 
FRUTOS SILVESTRES

ref. 04014 

11500g 3-4h120 14-16

TORTA DE LARANJA PREMIUM
ORANGE ROLL

ref. 04636 

11300g 6-12h156



BOLOS E SEMI-FRIOS
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TARTE AUX AMANDES

ref. 04353GS

TARTE 
DE AMÊNDOA

3900g 4-6h120 10



BOLOS E SEMI-FRIOS
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BOMBOM DE CARAMELO

ref. 04003

11300g 3-4h156 12

TRANCHE DE PROFITEROLES

ref. 04004 

11300g 3-4h156 12

TRANCHE DE BOLACHA 
COM LEITE CONDENSADO

BANDA DE GALLETAS CON LECHE CONDENSADA
GÂTEAU AUX BISCUITS AU LAIT CONDENSÉ

BISCUIT LAYER CAKE WITH CONDENSED MILK  

ref. 04308

11200g 3-4h156 12

TRANCHE DE BOLACHA CROCANTE
BANDA DE GALLETAS CRUJIENTES

 TRANCHE AU GÂTEAU SEC CROQUANT
SLICE OF CRISPY BISCUIT

ref. 04043 

11000g 3-4h156 12



BOLOS E SEMI-FRIOS
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PLANCHA BOMBÓN DE CHOCOLATE PRECORTADA
SLICED RICH CHOCOLATE CAKE PLATE
PLAQUE BRIGADIER EN TRANCHE

ref. 04669

PLACA DE 

BRIGADEIRO
FATIADA 

22300g 2-4h60 25

25



BOLOS E SEMI-FRIOS
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PLANCHA CHEESECAKE CARAMELO SALADO PRECORTADA 
SLICED PLATE OF SALTED CARAMEL CHEESECAKE 
PLAQUE AU CHEESECAKE AU CARAMEL SALÉ EN TRANCHE

ref. 04672

PLACA DE 
CHEESECAKE
DE CARAMELO SALGADO FATIADA

22300g 2-4h60 25

25



BOLOS E SEMI-FRIOS

32

PLANCHA DE GALLETAS E LECHE CONDENSADA PRECORTADA
SLICED BISCUIT LAYER AND CONDENSED MILK PLATE
PLAQUE AUX BISCUITS AU LAIT CONDENSÉ EN TRANCHE

ref. 04670

PLACA DE 
BOLACHA
E LEITE CONDENSADO FATIADA

22300g 2-4h60 25

25



BOLOS E SEMI-FRIOS
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PLANCHA DE CHEESECAKE DE FRUTOS SILVESTRES PRECORTADA
SLICED PLATE OF WILD BERRIES CHEESECAKE

ref. 04671

PLACA DE 
CHEESECAKE
DE FRUTOS SILVESTRES FATIADA

22300g 2-4h60 25

25



BOLOS E SEMI-FRIOS
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22300g 2-4h60 25

22300g 2-4h60 25

PLANCHA CON CHOCOLATE SALAMI PRECORTADA
SLICED CHOCOLATE SALAMI PLATE
PLAQUE AUX CHOCOLATE SALAMI EN TRANCH

ref. 04668

PLANCHA S. MARCOS PRECORTADA
SLICED S. MARCOS PLATE

PLAQUE S. MARCOS EN TRANCH

ref. 04673

PLACA DE 
COOKIES
FATIADA

PLACA DE 
S. MARCOS

FATIADA

25

25



SOBREMESAS

35

21350g 4-6h60 18

PLANCHA DE BROWNIE CON NUEZ PRECORTADA

ref. 04660

PLACA 
BROWNIE



SOBREMESAS
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BEM BOM LIMÃO

ref. 04369

BEM BOM CARAMELO
BEM BOM CARAMEL

ref. 04366

BEM BOM FRUTOS SILVESTRES
BEM BOM WILD FRUITS

ref. 04370

BEM BOM BOLACHA

ref. 04365

8280g 2-3h70 12-14

8280g 2-3h70 12-14

8280g 2-3h70 12-14

8280g 2-3h70 12-14
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SOBREMESAS



BOLOS E SEMI-FRIOS
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1890g 2-4h96

BABA DE CAMELO  
TAÇA DE BARRO

BABA DE CAMELO EN CUENCOS DE ARCILLA
BABA DE CAMELO DANS DES BOLS EN ARGILE

BABA DE CAMELO IN CLAY BOWLS

ref. 04022 

MOUSSE DE CHOCOLATE  
TAÇA DE BARRO

 MOUSSE DE CHOCOLATE EN CUENCOS DE ARCILLA 
 MOUSSE AU CHOCOLAT DANS DES BOLS EN ARGILE

CHOCOLATE MOUSSE IN CLAY BOWLS

ref. 04024 

1890g 2-4h96

1890g 2-4h96

NATAS DO CÉU
TAÇA DE BARRO

NATAS DEL CIELO EN CUENCOS DE ARCILLA 
CRÈME DU CIEL DANS DES BOLS EN ARGILE

HEAVENLY CREAM IN CLAY BOWLS 

ref. 04020



BOLOS E SEMI-FRIOS
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FAMILIAR  
MOUSSE DE CHOCOLATE FAMILIAR
MOUSSE FAMILIALE AU CHOCOLAT

FAMILY CHOCOLATE MOUSSE

ref. 04393 

MOUSSE DE CHOCOLATE 
2,5L FOOD SERVICE

ref. 04391 

61000g 3-4h84

22100g 5-6h80

CHOCOLATE
MOUSSE DE

1890g 2-4h96

BABA DE CAMELO  
TAÇA DE ROSCA

BABA DE CAMELO EN CUENCOS DE ROSCA DE TORNILLO
BABA DE CAMELO DANS DES BOLS EN FILETAGE

BABA DE CAMELO IN SCREW THREAD BOWLS

ref. 4346

MOUSSE DE CHOCOLATE  
TAÇA DE ROSCA

 MOUSSE DE CHOCOLATE EN CUENCOS DE ROSCA DE TORNILLO 
 MOUSSE AU CHOCOLAT DANS DES BOLS EN FILETAGE

CHOCOLATE MOUSSE IN SCREW THREADBOWLS

ref. 4345 

1890g 2-4h96

1890g 2-4h96

NATAS DO CÉU
TAÇA DE ROSCA

NATAS DEL CIELO EN CUENCOS DE ROSCA DE TORNILLO
CRÈME DU CIEL DANS DES BOLS EN FILETAGE
HEAVENLY CREAM IN SCREW THREAD BOWLS 

ref. 4348



NATAS DO CÉU FAMILIAR
FAMILIAR SKY CREAM

ref. 04394 

CHEESECAKE FAMILIAR
FAMILY CHEESECAKE 

ref. 04396 

6750g 3-4h84

BABA DE CAMELO FAMILIAR
BABA DE CAMELO

ref. 04395 

61000g 3-4h84

6730g 3-4h84

PROFITEROLES COM 
CHOCOLATE FAMILIAR

PROFITEROLES CON CHOCOLATE FAMILIAR
PROFITEROLES FAMILIALES AU CHOCOLAT

FAMILY CHOCOLATE PROFITEROLES

ref. 04397 

6750g 3-4h84



PRODUTOS 
SAZONAIS

SEASONAL PRODUCTS



PRODUTOS SAZONAIS
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BOLO REI CRU
PORTUGUESE KING CAKE

ref. 01101 

BOLO REI COZIDO
BAKED PORTUGUESE KING CAKE

ref. 01102 

6700g 60m.28

BOLO REI

30m.10800g 40ºC/90m.60 150ºC 30m.1

650g 6 60m.281

BAKED PORTUGUESE QUEEN CAKE

ref. 01103 

COZIDO

BOLO
RAINHA



TRONCO DE NATAL DE CHOCOLATE

ref. 01107 

TRONCO DE NATAL DE NATA

ref. 01106 

BROA CASTELAR

ref. 01105

40-44g 2000g 15m.120

1000g 6 6-12h281

61000g 6-12h281



Parque Empresarial de Eiras, lote 6
3020-265 Coimbra - PORTUGAL

Tel. +351 239 497 170
Fax +351 239 497 179

info@nutriva.pt

www.nutriva.pt
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