
Anatomy of the ideal bun

ACE® burger buns offer a high, golden crown which 
provides maximum visual appeal and commands a higher 
price on your menu. Our buns have a soft bite, a clean 
flavor, and are resilient enough to stand up to toppings and 
sauces — especially during delivery.

CRoWN RETAINS ITS DoMED SHAPE

SoF T BITE AND CLEAN FLAVoR

HEEL DoESN’T ABSoRB EXCESS SAUCES 

ACE® Glossy Burger Bun

French Onion 
Cheeseburger on an 
ACE® Craft Brioche Bun

Resilient
for anY occasion

burger buns

All Day Breakfast Burger on 
an ACE® Classic Burger Bun

Go AHEAD,  SQUEEZE oUR BUNS – they’ll ALWAYS BoUNCE BACK!

of consumers believe that the type 
and quality of the burger bun 

is very important when choosing 
a burger away from home.

60% 
Datassential SNAP, 2022



For more information, please visit ACEBakery.com/Foodservice 
or reach out to your KeyImpact Sales Representative.
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We combine our simple ingredients, 
authentic starters, slow fermentation, 
and stone oven baking to deliver 
a full line of artisan burger buns 
distinct in taste and texture!

Better burgers  
begin at our bakery

handling instructions

GET CREATIVE WITH CLASSIC 
BUNS BY FLAVOR-INFUSING 
THE TOPS OF THE BUNS TO 
CREATE UNIQUE MENU ITEMS.

Quality bread can 
greatly impact the eating 

experience — and it’s 
more cost-effective 
vs. the cost to improve 

protein quality.

Your buns’ 
resiliency is super 

important since 
off-premise orders 
represent 80%+ of 
restaurant traffic.

NPD 2022

•	 Burger buns are fully baked — simply thaw in poly bags for 1-2 hours at room temperature and serve.

•	 Remove from case and simply thaw in poly bags for 1-2 hours (do not thaw in refrigerator) by placing bags on a flat surface 
with the crowns facing up. Use within 24 hours.

•	 Try it grilled or toasted for a warm and slightly crispy bite.

•	 Frozen shelf life: 270 days.

All-around, great-for-everything 
bun – a true ‘classic’

Product Code: 100176 
DOT Code: 665087

Thaw and Serve

4.5” sliced

2.8 oz

48 Units per Case

Kosher Certified

High-impact plate presence 
with the most impressive glossy  

crown – great for premium 
burger offerings

Product Code: 100177 
DOT Code: 665088

Thaw and Serve

4.5” sliced

2.8 oz

48 Units per Case

Unsliced, premium individual rolls, 
no pull-apart edges

Product Code: 100336 
DOT Code: 665195

Thaw and Serve

2”

0.8 oz

144 Units per Case

Kosher Certified

A rich brioche bun that’s sweet and 
buttery – made with real butter

Product Code: 100249 
DOT Code: 676676

Thaw and Serve

4” sliced

2.3 oz

48 Units per Case

Pre-sliced premium individual 
rolls, no pull-apart edges

Product Code: 100261 
DOT Code: 665174

Thaw and Serve

2.5” sliced

0.8 oz

144 Units per Case

CLASSIC BURGER BUN GLOSSY BURGER BUN CRAFT BRIOCHE BUN GLOSSY SLIDER BUN CRAFT SLIDER BUN

Kale Caesar Turkey 
Cheeseburger on an 
ACE® Craft Burger Bun


