


Australia’s most
awarded Ice Creams

Serendipity is a family business recognised year after year
for its premium quality products, frequently winning gold at

the National Dairy Competitions.

Founded by Alix Mandelson in 1966, Serendipity began when
she first started making her own ice cream at home in
Sydney. Being allergic to chocolate, and with the most exotic
ice cream being Neapolitan at that time, Alix wanted to

create more interesting and enjoyable flavours.

Alix became a known pioneer of the gourmet ice cream
market with her innovative creations, such as Maple Walnut,
Pistachio and Rum & Raisin, considered to be deliciously bold

and unique flavours at that time.

Today, Serendipity’s award-winning premium products are
still produced in small batches using the best natural
ingredients. Continuously producing new, interesting, and
fun-filled recipes that are denser and lower in sugar than
most commercial brands, Serendipity does not compromise

on its exacting standards, in particular .. TASTE!




lce Creams

Azuki (Red Bean)
Bailey’s Irish Cream
Belgian White Chocolate
Black Sesame
Boysenberry Ripple
Brandied Fig
Butterscotch

Caramel Fudge

Choc Choc Chip
Chocolate

Chocolate Fudge
Coconut Macaroon
Creme Fraiche

Dark Rum & Raisin
Death by Chocolate
Double Ginger

Durian

English Toffee Crunch
Espresso

Fig Honey & Pistachio
Grand Jaffa

Grand Marnier Truffle
Greek Yogurt — new recipe
Hazelnut Praline
Hojicha

Hokey Pokey

Honey Almond Nougat
Jackfruit

Japanese Green Tead
Lamington

Liquorice

Lychee

Malted Vanilla

Mango Kulfi

Mangoes & Cream
Mint Choc Swirl

Miso Caramel

NY Peanut Butter Pretzel
Pandan

Passionfruit

Pavlova Passion

Peanut Butter

Pear & Rhubarb Crumble

Pecan Pie

Pistachio Kulfi

Rock 'n” Road

Salted Caramel Swirl

Salted Palm Sugar

Salty Pistachio Praline

Sticky Fig & Honeycomb

Sticky Rice

Strawberry Jam

Super Fudge Brownie

Taro .
The New Black bl
Tiramisu S
Toasted Marshmallow
Turkish Delight

Vanilla Bean

Wattle It Be Luv?

Sorbet

Blood Orange
Coconut & Kaffir Lime
Dark Chocolate
Green Apple

Guava & Strawberry
Lemon

Lime

Lychee

Mandarin

Mango

Passionfruit
Raspberry
Strawberry & Cointreau
Wild Berry

Yuzu




Retail S00g Ice Cream

Our Serendipity team are skilled in using artisan techniques, to produce our ice cream

in small batches, and are committed to ensuring our high standards are maintained.

Denser, richer and less sweet than other ice creams on the market, you will find that we

never skimp on the good stuff.

They say money cannot buy happiness, but it can certainly buy you some of the world's

yummiest ice cream. Close enough!

Flavours

Black Sesame

Dark Rum & Raisin
Death by Chocolate
Espresso TR
Fig Honey & Pistachio
Hokey Pokey

Japanese Green Tea
Pavlova Passion

Peanut Butter

Pear & Rhubarb Crumble
Salted Caramel Swirl
Salty Pistachio Praline
Sticky Fig & Honeycomb
Strawberry Jam

Super Fudge Brownie

Tiramisu




Retail S00ml Sorbet

Made with love in small batches using artisan techniques.
Free from dairy, eggs, nuts, soy and gluten, and with less than 0.3% fat
(except Coconut & Kaffir Lime), our super-low allergen and healthy

desserts can be enjoyed completely guilt-free!
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Flavours

Blood Orange

Coconut & Kaffir Lime
Dark Chocolate
Mango

Raspberry




Dipity Pops

Peanut Butter Salted Caramel
One of life's big dilemmas: Smooth or Crunchy? Not your average salted caramel!
Why not have the best of both worlds rolled into Just a pinch of salt added to our creamy
one, with our smooth peanut butter ice cream, caramel ice cream and wrapped in fine,
coated in crunchy roasted peanuts and salt-laced rich Belgian chocolate ganache
wrapped in a layer of rich dark Belgian for the perfect equilibrium.

chocolate ganache.
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Mango Sorbet Black Forest
Packed with lusciously juicy ripe Kensington The Black Forest is world renowned for its rich
Pride mangoes from tropical Queensland, treats. Our infamously rich dark chocolate ice
and coated in smooth decadent Belgian dark cream is studded with juicy black cherries then
chocolate ganache. Full of flavour and wrapped in Belgian white chocolate. It's a treat
luxuriously smooth, this gluten, egg, nut, that will take your taste buds to new heights?

and dairy-free treat is low allergen and

will make everyone happy.

There is simply no excuse to say no.
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A little bit of goes a long way..

Soft Serve

Our soft serve mixes are unique in the soft
serve world. We make them from
fresh milk, cream, sugar and premium
natural ingredients.

Serendipity’s are as natural as you can get.

Toppings
To complement our range of ice creams,
sorbets and soft serve mixes, we have a
selection of carefully crafted crispy, crunchy,
smooth or syrupy dessert toppings.

You can't have too much of a good thing!

Desserts

Our individually crafted frozen desserts are
ideal for functions or large dinner parties.
They can live in the freezer until required,
and are ready to present quickly easily

while looking fantastic!

Christmas

Take the pressure off over the festive
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¥ ! season with our sensational range

of ready-to-go treats!
From our famous Christmas pudding ice
cream, to holiday-inspired desserts, we have

something for every occasion.




ALl NATURg

Visit Us
333-339 Enmore Road
Marrickville NSW 2204

Ph: (02) 9557 8986
Fax: (02) 9557 8990

Email General Enquiries:

info@serendipityicecream.com.au

Wholesale Orders:
orders@serendipityicecream.com.au




