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rUumMmanco. About Us

laste the essence of poradise

Enjoy the pleasures of paradise with Rummanco’s delicious range
of Caribbean style cakes. Our diverse portfolio means we can
offer cakes to suit all seasonsa and events.

Our portfolio includes cheesecakes, pastries, tarts and a range of rum cakes.
In addition, we provide a decorated celebration cake service for events such
as weddings and birthdays. Whatever the occasion or menu enhancement
you have in mind, Rummanco cakes offers you the perfect choice.

Our philosophy

Our philosophy is to bring joy, to create harmony, and to show love. We
hope people will feel one or more of these sensations when they taste our
creations. Food helps to bring people together - colleagues, friends and
loved ones - and we derive great satisfaction if through our products we are
adding to people’s quality of life.

Delivering quality products

We are committed to delivering to our customers consistently high quality
cakes. This we do by carefully choosing our ingredients. For example, we
only use free range eggs and fresh cream. In addition, we avoid the use of
artificial preservatives

Our home-made approach to cake making means we’re able to deliver to
you an authentic, fresh, deliciously flavoured product.
Who we supply to

Rummanco supplies cakes across London and the south east. Our customers
include: restaurants, catering companies, take-aways and delicatessens.

So if you want to enhance your menu through a Caribbean theme, simply
want to serve Caribbean cakes as part of your daily menu, or you are hosting
a themed event, look no further than what Rummanco has to offer.
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rummanco. Rum Cakes et al

laste the essence of poradise

Taste the essence of the Caribbean with our fine selection of
seven rum cakes. Also available are other Caribbean favourites,
including stem ginger cake, sweet potato pudding and carrot
cake. So put the music on, cut yourself a slice, and escape to
paradise.

We present here just a selection of our range. Please contact us if you
require cakes other than those shown. All requests are welcome. Email:
enquiries@rummanco.co.uk or call 07939 090 331.

Caribbean Rum Fruit Cake

Made to a traditional Jamaican recipe,
where the fruits have been soaked in a
mixture of rum and red wine for a
minimum of two months. The cake of
choice for all celebrations Caribbean.

Chocolate Rum Cake

This deliciously smooth, decadent cake
is made with luxury dark chocolate.
Once tasted, it will be an experience to
behold. An encore is almost certain!

Coffee & Praline Rum Gateau

We’ve gone nutty with this delightful
gateau. Infused with coffee and rum, it
offers the perfect treat on any day of
the week.

Jamaican Rum Cake

A classic favourite. The fruit here has
been soaked in a high concentration of
rum before being pureed and baked with
other fine ingredients for a distinctive
taste.

Lemon & Lime Rum Cake

We’ve combined these two citrus fruits
to give you a luscious, full flavour
tropical treat. An unforgettable
experience.
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rummanco. Rum Cakes et al

laste the essence of poradise

Coconut Rum Cake

A moorish cake made with desiccated
coconut and lashings of fine rum. We’ve
gone beyond a standard sponge cake to
produce something which is light, moist,
but above all, tasty.

Pineapple Rum Cake

A deliciously tasty golden cake made
with real pineapple for a uniquely
pleasurable experience.

Banana Cake

For the banana lover. A light, spicy cake
made with juicy bananas and topped
with chopped pecan nuts.

Carrot Cake

A favourite everywhere! A succulent
cake made Caribbean style that delivers
pleasure in every bite. Shown here with
a topping of lemon cream cheese icing
and walnuts.

~.y Stem Ginger Cake

We have a Caribbean treat with this
distinctively rich, moist cake. Feel the
zing of stem ginger dance merrily on

P—— your palate.
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rummanco. Cheesecakes

laste the essence of poradise

Explore the delicious world of Rummanco cheesecakes. Feel the
smooth, creamy texture mixed in with tasty exotic fruit, spices,
even the odd touch of rum. All this sitting a top a delightfully
crunchy biscuit base. There’s no other place you’d rather be.

We present here just a selection of our range. Please contact us if you
require a cheesecake other than those shown. All requests are welcome.
Email:enquiries@rummanco.co.uk or call 07939 090 331.

Mango Cheesecake

A gorgeously fruity cheesecake with real
mango pieces and a delectable mango
topping. One serving will never be
enough!

Vanilla & Caribbean Honey Cheesecake

Made with real vanilla and laced with
original Caribbean honey for a uniquely
pleasurable taste. Be prepared to be
pleasantly surprised.

Rum & Raisin Cheesecake

An irresistible, velvety cheesecake that
has Caribbean written all over it. Made
from plump raisins soaked in fine dark

rum and dusted with quality chocolate.

Pineapple & Coconut Cheesecake

We’ve taken the perfect combination of
coconut and pineapple to create a
wonderfully mouth watering creamy
cheesecake.

Lemon & Lime Cheesecake

Feel the release of fresh lemon and lime
spread pleasure across your mouth. A
cheesecake full of summer vibes.
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rummanco. Tarts & Pastries

laste the essence of poradise

Treat yourself to our range of tempting tarts and pastries. We’ve
combined a range of exotic flavours to tantalise and seduce your
taste buds. Free your mind and join us on a journey of decadence
to enjoy these irresistible creations.

We present here just a selection of our range. Please contact us if you
require a tart or pastry other than those shown. All requests are welcome.
Email: enquiries@rummanco.co.uk or call 07939 090 331.

Lime & Coconut Tart

Savour the taste of fresh lime mixed
with real coconut sitting in a delicious
short crust pastry shell.

Lemon Tart

Feel that zing of fresh lemon dance
sensually on your taste buds. Example
shown here drizzled with dark
chocolate.

Carib Rum Cake

Spoil yourself with this naughty but nice
rum cake. A lighter but just as tasty
take on our Jamaican Rum Cake. A melt-
in-your mouth experience.

Apple & Mango Tart
A delicious French style open tart filled

with juicy apple slices and mango sitting
beautifully in a delightful pastry shell.

Pineapple & Mango Pastry

Spiced tropical fruit encased in a
delicate lattice pastry infused with
coconut. Shear heaven!
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rummanco. Terms & Conditions

laste the essence of poradise

Packaging
Unless specified otherwise, cakes are delivered whole to the customer in labelled boxes. For cakes
to be packaged into individual servings, where an individual portion is not listed, an extra charge

may be incurred.

Order notice required
Ideally, 3 working days. Large orders will require longer notification. Please call us to discuss.

Minimum order

Standard minimum order value is £60.

For two or more orders per week, the minimum order value is £40 per order.

Minimum order quantity for individual portion cakes is 12. Orders greater than 12 will need to be
in multiples of 4 (eg: 16, 20, 24, etc).

Delivery
Delivery is free within London.

Payment terms
COoD

Prices
Rummanco reserves the right to change its prices at any time without prior notification
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