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Madame, Monsieur, cher client,

Cest avec plaisir que nous vous présentons la nouvelle collection des produits Rolph & Rolph.

Nouveauté de Lannée, a gamme sans gluten et sans lactose, Pure Pleasure by Rolph & Rolph, que vous
retrouverez a la page 21.

Nous vous remercions pour votre fidélité et prenons Lengagement de chaque jour vous satisfaire davantage.

Léquipe Rolph & Ralph

Dear customer,

We are pleased to present you the new assortment of Rolph & Rolph.

What is new? Qur gluten & dairy free range, Pure Pleasure by Rolph & Rolph, that you will find on page 21.

We thank you for your loyalty and strive to continue providing you excellent products and service every day.

Rolph & Rolph team

QUI SOMMES-NOUS?

- Entreprise familiale
- 32 employés

- Ftablie en Belgique

LES PLUS PRODUITS:

- Une qualité inégalée !

- Préts a consommer !

- Développement de produits sur mesure

- Sans alcool ni conservateurs ajoutés

- Produits frais (+4°C) ou produits surgelés (-18°C)

\WHO ARE WE ?

- Family company
- 32 people
n Belgium

THE ASSETS:

+ Unequalled quality!

- Ready to consume!

- Specialized in tailor-made products

- No added preservatives nor alcohol

- Chilled (+4°C) or frozen products (-18°C)
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MOUSSE CHOCOLAT NOIR VALRHONA MOUSSE CHOCOLAT NOIR VALRHONA MOUSSE CHOCOLAT NOIR VALRHONA

MANJARI 64% MANJARI 64% - GANACHE & CAFE MANJARI 64% - GANACHE & CHOCOLAT
DARK CHOCOLATE MOUSSE DARK CHOCOLATE MOUSSE DULCEY®
VALRHONA MANJARI 64% VALRHONA MANJARI 64% - DARK CHOCOLATE MOUSSE
PA§ 0378 GGC GANACHE & COFFEE VALRHONA MANJARI 64% -
- P4 0379_B6C GANACHE & DULCEY® CHOCOLATE

P48_0380_66C
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PASSION - MERINGUE CREMEUX VANILLE - MASCARPONE - CAFE
CHEESECAKE CTTRON - FROMAGE BLANC - ~ MASCARPONE - oy CARAMEL SALE s T
SABLE - GOYAVE PISTACHE RAMBOTSE MO i PASSTON FRULT - — MASCARPONE -
s ST SRl = Gy VANLLLA CREAM - COFFEE
LEMON CHEESECAKE - FROMAGE FRALS - MASCARPONE - P4g_0071_céC SALTED CARAMEL Pag_0263_ceC
COOKTE CRUMBLE - PISTACHTO RASPBERRY P
GUAVA P4g_0l181_ceC P4$_0226_66C LA B
P4g_0368_c6C _
\‘@‘ CHOCOLAT NOTR/ FROMAGE BLAN - CREMEUR COCO -
WOmAREIANCE MIELs gl AR etottets= CLCCUTCIRITETY ChocoLAT BLANC - GANACKE  FHUTS DES BOIS COULLS DE MANGUE
Suvgelé/Frozen  NOI - RAMBOTSE BRISURES DE SPECULOOS CHOCOLAT BLANC i i et = ke S
~ FROMAGE FRATS - HONEY - MASCARPONE - CHEESECAKE - PINEAPPLE - m'}'&(g?é%fﬁg CANAGHE m%%%g&w % m(NOGNoUgO(JfIASM'
NUTS - RASPBERRIES SPECULOOS CRUMBLE WHITE CHOCOLATE

P4g_018s_¢ccC P4s_0180_¢<C P48_0183_¢éC
P4g_0184_ccC P48__0225_¢c<C P4g__0313_c¢ccC



Suvgelé/Frozen
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CHEESECAKE CTTRON -
SABLE - GOYAVE

LEMON CHEESECAKE -
COOKTE CRUMBLE -
GUAVA

P40__03¢8__¢cA

PASSION - MERINGUE

PASSION FRUTT -
MERINGUE
P40_0071_¢eA

CHOCOLAT BLANC -
FRAMBOTSE

WHITE CHOCOLATE -
RASPBERRY

P40__0072__¢cA
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CHOCOLAT NOTR - CHEESECAKE A LA FRAMBOLSE CHOCOLAT NOIR - DUL(E Surgelé/Frozen
PRALINE - GANACHE P vy DE LECHE - GANACHE —_—
i DARK CHOCOLATE - DULCE
DARK CHOCOLATE - WLTH RASPBERRLES 3
PRALINF - CANACHE P40_024¢_GCA . DE LECHE - GANACHE
PAO__00T3. CCA PA0__03¢9_CGA
CHEESECAKE -
PANNA COTTA - ABRICOT SPECULOOS

% PANNA COTTA - APRICOT CHEESECAKE - SPECULODS

au O et P40_0311_ceA

é ;
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Suvgelé/Frozen

CHOCOLAT NOTR/CHOCOLAT CHEESECAKE

BLANC - GANACHE - AL FRAMBOSE
BRESTLIENNE CHOCOLAT - CARAMEL TIRAMISU -
D, CHEESECAKE AUBEURRE SALE Ut
FLICE AU CHOCOLAT  DARK CHOCOLATE/WHTE WLTH RASPBERRIES  TERAMISU - -
(ROQUANT CHOCOLAT - GANACHE - W e CHOCOLATE - MANGUE - Al CHEESECAKE
BRESTLTENNE CARAMELWLTH PASSTON ol LA FRAMBOISE
CRIPYCOCOLATE a7, 1000 TIRAMISU - SALTED BUTTER B F0_0221__140
DELLCACY COFFEE P0G L, CHEESECAKE
P44__194_ 100D : P44_221_100D % ' Bt o WITH RASPBERRIES
R s P30_024¢__140

10 1l
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TOMATE -
PATES AU PESTO

TOMATO -
PASTA WLTH PESTO

P48__0254__¢ccC

CHEVRE - POTVRON -
CONFIT DE TOMATES

GOAT CHEESE - SWEET
PEPPER - CANDIED
TOMATOES

PAg__0249_¢ccC

O

PETLT POLS - MENTHE -

POTS CHICHE -
TANDOORI
PEA - MINT -
CHICKPEA - TANDOORT
P4g_0320_66C

TZATIIKT -

GUACAMOLE

TZATZIKI -

GUACAMOLE

P4g_0251_ceC

TARTARE DE
CABILLAUD - CURRY-
CHOU- FLEUR

CODFISH TARTARE -
CURRY -
CAULTFLOWER

P4g__0372_¢cC

16X SALMON - SALMON TARTARE -
DILL CREAM

16X GOAT CHEESE - SWEET PEPPER - .

CANDIED TOMATOES TARTARE DE § AUMON -
FROMAGE BLANC -
ANETH

16K TOMATO - PASTA WITH PisTO
SALMON TARTARE - @

- {QUARK - DILL

P4g__0252__¢cC
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Suvgelé/Frozen

FOIE GRAS - CELERT
PERSILLE

FOTE GRAS -CELERY AND
PARSLEY

P4s__0374_¢<C

SAUMON - FOIE GRAS - POMME -
TARTARE DE SAUMON - PAIN D’EPICES

CREME D’ANETH L=
_— FOTE GRAS - APPLE -
SALMON - GINGERBREAD

SALMON TARTARE - Pag_0323_c6C

DILL CREAM

P4g__0253_¢c<C

13



Suvgelé/Frozen
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TOMATE - CHEVRE - MIEL - PATATE DOUCE -
PATES AU PESTO CRUMBLE FROMAGE TARTARE DE SAUMON - 3 QUINOA - FETA
Pl A & THYM MOUSSE AU CITRON 'W' o, S p
TOMATO - SWEET POTATO - ;
PASTA WITH PESTO COAT CHEESE - HONEY - SALMON TARTARE - il FOISEIGR/}S - CELERT
P40_0254_SOA CRUMBLE CHEESE & THYME LEMON MOUSSE bl PERSILLE
=t e e FOTE GRAS - CELERY &
©— PARSLEY
RouciE TARTARE DE CABILLAUD - MANGUE - POTVRON - gra TR
* CURRY - CHOU-FLEUR GUACAMOLE THON - CRUMBLE FOLE GRAS - POMME -

SR aioi o i Y e PAIN D' EPICES

CODFISH TARTARE - CURRY - MANGO - SWEET PEPPER sy A S 2

[AU[IHOWER (:UA[AMOI.E TUNA L IOMMO (RUMB[E H)IE (JRAS + APP[[ =

P40__0372__SOA P40__0213_S0A P40__ 0322 SOA GING[RBREAD

P40__0323_S0A
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3% CRISPY CHOCOLATE DELICACY &
3K CHEESECAKE WITH RASPBERRIES

LATELIER

MASCARPONE - FRAMBOISE ~ PASSION - MERINGUE CHOCOLAT NOTR / CHOCOLAT

—_— BLANC - GANACHE
MASCARPONE - RASPBERRY PASSTON FRUTT - MERINGUE
P4s_0226_CGE P48_007|_GCE DARK CHOCOLATE /
WHITE CHOCOLATE - GANACHE

P4g_018S_¢CE

3% CHOCOLATE - GANACHE & 3X PASSTON - MERINGUE

LATELIER ¥

8- Pack

Uv/carton -
Su/box :




SANS HUILE DE PALME
Uv/carTon— WITHOUT PALM OIL

du/box :

SANS LACTOoSE &
E DAIRY FREE
;%f \A7 SANS GLUTEN
WITHOUT GLUTEN

w SANS HUILE DE PALME &

SANS CONSERVATEURS é
1 2 FREE FROM PRESERVATIVES Suglérrsen ; ‘“2"“°‘E’T ’:‘L; s
v v SANS CONSERVATEURS
%’Jéﬁ:ﬁ - b\/ WITHOUT PRESERVATIVES
SANS GLUTEN 1 2
WITHOUT GLUTEN 1
SOFT CAKES SANS GLUTEN CAKES SUCRES SANS GLUTEN & SANS LACTOSE MINT CAKES SALES SANS GLUTEN & SANS LACTOSE
GLUTEN FREE SOFT CAKES GLUTEN & DATRY FREF SWEET CAKES GLUTEN & DATRY FREE SAVOURY MINT CAKES
e T )
T

6 MINT DESSERTS: CHOCOLAT

6 LTTLE CuP MOELLEUX

3x Mousse chocolat noir belge

POTRE CHOCOLAT O st i e : & Fouk [

6 LLTTLE CUP MOELLEUY, — lmin == OVEN l'som

PEAR CHOCOLATE O MINT DESSERTS: CHOCOLATE Y
6 LTTTLE CUP MOELLEUX P72_0003% 6 LTTTLE CUP MOELLEUX giggtg:ggggmggg{g}gmgﬂgzg 2 POMME & DX ERATSE & DPOMME& X ANANAS & @XPESTO& OX TOMATE &  6X CURRY &
CHOCOLAT MYRTILLES AMANDINE & Rasgherry coulis CANNELLE FRAMBOTSE CITRON MANGUE EPINARD OLIVE TANDOORT
T 72_2_0002
6 LITTLE CUP MOELLEUY WNM - APPLE & 2X STRAWBERRY & X APPLE & DPINEAPPLE&  GXPESTO& X TOMATO& X CURRY &
CHOCOLATE BLUEBERRLES 6 LITTLE CUP MOELLEUY CINNAMON RASPBERRY LEMON MANGO SPINACH OLIVE TANDOORT
P72_0002 ALMOND P24_ 0009 P24_ 0010 P24_0011 P24_0012 P72_000¢  P72_0007  P72_000%

APPLE CINNAMON

20 P72_0004 : n
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6 MINT DESsERTs: 1 - L MINIDESERTS:
e x Mousses framboise
CHEESECAKE = & Chocolat blanc
3k apeciloos 2x Mousses praling &
3x Framboise 4 MINI DESSERTS:  Chocolat noir belge
o TR 2x Mousse chocolat
- noir belge 3
DMINIDESSERTS: SN punsee 4 MINT DESSERTS:
[H[[S[(M([ la passion 2x Raspberry mousse &
3x Speculoos White qhqcolate mousse
3x Raspberry 2x Praliné mousse &
b MINT DESSERTS:  Belyn ik
X72_2_0001 2% Belgian dark chocolate mousse
’[‘ chocola.te mousse X32_ 20004
Uv/carton= 2x Passion fruit mousse
Su/box: )62_2_0003 U /
" ortL
. Sulbox
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Suvgelé/Frozen
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b MINT DESSERTS:

2x Mousse café & Speculoos
& Mascarpone

2x Mousse vanille & Crumble
pomme caramel

2x Mousse chocolat noir belge

b MINT DESSERTS:

2x Coffee mousse & Speculoos
& Mascarpone

2x Vanilla mousse & Apple
caramel crumble

2x Belgian dark

chocolate mousse

X3¢_3_ 0003
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6 MINT DESSERTS:

2x Cheesecake framboise

2x Mousse chocolat noir belge
& Framboises

2x Fromage blanc & Fraises

b MINT DESSERTS:

2x Raspberry cheesecake
2x Belgian dark chocolate
mousse & Raspberries

2x Quark & Strawberries

X36_3__ 0004

y

R Uvs/c/arton -

u/box :
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12 MINT DESSERTS:

3x Mousse chocolat noir belge

3x Fromage blanc & Fraises

3x Mousse fruits de la passion

3x Mascarpone & Brisures de speculoos

12 MINT DESSERTS:

3x Belgian dark chocolate mousse
3x Quark & Strawberries

3x Passion fruit mousse

3x Mascarpone & Speculoos crumble

x6_4_0001 Uv/carton -
~ Su/box :

8

Wy
%\‘@x

Suvgelé/Frozen

b MINT APERTTIFS:
FOLE GRAS

2x Figue & Cannelle
2x Pomme & Pain d'épices

§ MINI SAVOURLES:
FOTE GRAS

2x Fig & Cinnamon
2x Apple & Gingerbread

X32_2_0007 ; Ef

b MINT APERITIFS:

SAUMON

2x Tartare de saumon
& Mousse au citron

2x Cheesecake saumon

§ MINL SAVOURLES:

SALMON

2x Salmon tartare
& Lemon mousse
2x Salmon cheesecake

X32_2_0006

& MINT APERTTIFS:

2x Tartare de saumon
& Fromage blanc

2x Fettucini au pesto
& Mousse de tomates

Uv/carton -
du/box :

b MINT SAVOURIES:
2x Salmon tartare & Quark

2x Fettucini with pesto

& Tomato mousse
X32_2_ 0005




BOULEVARD DES CANADIENS, | 1¢A
7711 DOTTIGNIES - BELGIUM
WWW:ROLPH-ROLPH.COM
CONTACT@ROLPH-ROLPH.COM
TEL.: 0032 S¢ 48 0| S§

Croc’In & Rolph&Rolph rolph_rolph1993
Rolph&Rolph

Rolph & Rolph




