
Stuffed Banh Mi to-go on 
ACE® Swiss Mini Oval

Jambon Beurre on 
ACE® Baguette Roll

All-Day Breakfast Burger on 
ACE® Classic Burger Bun

Our simple 
ingredients

Authentic
Taste

Stone baked

Hand-Crafted 
Starters

Resilient 
Texture

62% of consumers 
say they would 
purchase fresh 
grab and go 

meals from a hotel1

Our breads are 
resilient enough to 

stand up to toppings 
and sauces — perfect 

for grab and go!

Culinary Visions®, 2020The Harris Poll, 2022

Enhance your 
guest’s experience 
with artisan quality, 
variety and levelled 

up flavours.

66% say they love 
creative twists 

on breakfast menu 
items2

Dreamy C arriers that drive bookings

ACE® artisan breads can help you make meals the best part of your 
guests stay and encourage them to dine-in more often. Our sandwich 
carriers, burger buns and table breads offer versatile options across 
dine-in, room service and grab and go menus. 

Lodging

Our artisan selection 
provides delicious 
options for your 

guests anytime of 
the day.

Hospitality

Compliment your 
services with a quality 
bread your guests will 

dream about long after 
check out.

Tourism

Guests on the move? 
Our breads offer 

versatility and resiliency 
for your guests to grab 

and go!



1Culinary Visions® “Modern Hospitality Study”, 2020  2The Harris Poll, Commissioned by General Mills Foodservice 3Datassential, Creative Concepts: Hotels & Lodging 2022 

* While there are no animal by-products in the ingredient listing, during manufacturing, these products may come into contact with animal by-products.

Operational Ease 
Reduce waste and use only what you need. Both thaw-and-serve 
(T&S) and bake-from-frozen (12 minutes or less) varieties available.

Premium Options, Versatile Performance 
On-trend, exceptional taste customers are looking for with the 
remarkable flexibility to work all over your menu.

Boosts Revenue 
Premium, artisan-described menu items can command a higher 
menu price.

Reserve Now:  Adding Value
to your guests stay with Artisan

Shareable Pizza Bites on 
ACE® White Baguette

June 2025

FGF CODE PRODUCT NAME APPROXIMATE UNIT SIZE UNITS PER 
CASE

PREPARATION 
(Bake Time or Thaw & Serve)

KOSHER NO ANIMAL  
BY-PRODUCTS*

ACE BAKERY® BURGER BUNS

8202067 Classic Burger Bun 4.5” sliced 48 T&S Yes

8202068 Classic Burger Bun 4” sliced 72 T&S Yes

8202071
Black & White Sesame 

Burger Bun
4” sliced 72 T&S Yes

8202072 Brioche Bun 4” sliced 72 T&S

8202073 Potato Bun 4” sliced 72 T&S

8202151 Classic Slider Bun ~3” sliced 180 T&S Yes

ACE BAKERY® SANDWICH CARRIERS

8201624 Baguette Roll 8” x 3” 45 Bake 6-8 mins. (410°F) Yes

8201654 Ciabatta Corta 8” 8” x 3” 45 Bake 6-8 mins. (410°F) Yes

8201655 Ciabatta Piccola 6” 6” x 3” 45 Bake 6-8 mins. (410°F) Yes

8201708 Ciabatta Square 4” 4” x 4” sliced 60 T&S Yes

8201702 Swiss Mini Oval 7” x 3.5” 50 Bake 6-8 mins. (410°F) Yes

8201619 Herb Schiacciata Roll 6” x 4” sliced 60 T&S Yes

8202358 Sourdough Bistro
14” x 6” avg.
22 slices/loaf

15mm slice width
8 T&S Yes

8202400 Classic White Bistro
14” x 6” avg.
22 slices/loaf

15mm slice width
8 T&S Yes

ACE BAKERY® TABLE BREADS

8202405 White Baguette 20” x 2.75” 20 Bake 8-12 mins. (410°F) Yes

8202407 Sourdough Baguette 20” x 2.75” 20 Bake 8-12 mins. (410°F) Yes

8201653 Ciabatta Corta Cluster 8” x 3” 4 pieces 45 Bake 6-8 mins. (410°F) Yes

8202434 Rosemary Focaccia 9” x 8” 8 Bake 10-12 mins. (410°F) Yes

8202436 Cranberry Focaccia 7.75” x 5.75” 9 Bake 10-12 mins. (410°F) Yes

For more information, please reach out to your local ACE Bakery® Broker Representative, 
or visit acebakery.com/foodservice

Actual dimensions may vary

TM/MC © 2025 FGF Brands, Inc.

55% OF CONSUMERS 
say food, drink & dining options are 
important to them when choosing a 

hotel3


