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About
(the project)

Design Concept

Large product photos, minimalistic elements, bold The color scheme of rye, white, and brown,
typography, and unique geometry are used in the project with a raspberry accent, conveys the bakery's flavor
for an appetizing yet stylish design with bright, and creates a memorable, eye-catching look.

unconventional accents.
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Bread and Pastry
made with Cove /

Visit us or order home delivery to experience the guality
of our products and savor the taste of real bread!

Our Clients Love 4)

Cherry Croissant Rye Baguette Crandely Snail Bun
2 w i w ¥ w
$2 e §550 sy $340 .

Who We Are

Our bakery is the art of crafting pleasure from natural ingredients,
transforming each product into an unforgettable taste experience,

We pay special attention to details to ensure you have unforgettable

moments.

Customer satisfaction

over 96% -
CATALOG | =

Matural ingredients gf’
R Over 200 baked

K goods available 7

Bakes Made with All-Natural
Ingredients

l - a7 i} I ‘In_]
Natural milk Premium flour Butter
At our bakery, we use fresh, . \ Our bakery is committed to using ,. ', Butter brings a rich, creamy flavor
natural milk in all our baked goods / ' only the finest ingredients, ' and perfect texture
to ensure the best flavor : : b which is why we bake . y \ to our pastries, cookies, and cakes
and quality W b with premium four ' ' that margarine simply can't match

Order a Cake for Any
Occasion

QOur team is ready to adorn any of your celebrations with a special
and delicious cake. We will consider all vour prefererices

and suggest our ideas.
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Bread and Pastry
made with Cove

Visit us or order home delivery to experience
the quality of our products and savor
the taste of real bread!

o FIND OUR STORE

Our Clients Love

Rye Baguette
$ 550 =X

Who We Are

Our bakery is the art of crafting pleasure from natural
ingredients, transforming each product into
an unforgettable taste experience.

We pay special attention to details to ensure you have
unforgettable moments,

Customer satisfaction ﬂ

over 96% W

Natural 2
Over 200 baked &

ingredients
goods available
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Bakes
Made with All-Natural
S, Ingredients
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MILK

Natural milk

At our bakery, we use fresh, natural
milk in-all our baked goods to ensure
the best flavor
and quality

Order a Cake

for Any Occasion

Our team is ready to adorn any of your celebrations
with a special and delicious cake, We will consider all

your preferences and suggest our ideas.
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ORDER CAKE | PORTFOLIO ;I
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The Cakes We Made

PROBREAD Contact Us:;

Pastry 8(888) 888 88 88

Beverages Street 128
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Chocolate Croissant

Thiz hase of & chocolace croissant is 8 thin laminated yeast dough
that is baked to o golden crust. giving it & crispy and lght textung,
Inside the croissant, there i o Fragrant fillieg that imparts o sweet
and tangy note, as welf as & pleasant aroma.
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Chocolate Croissant

The base of a chocolate croissant is a thin laminated
yeast dough that is baked to a golden cr.. Read more
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Shopping Cart

| Chocolate Croissant X

s | + 1 = $2.50

e B I . »

Original Croissant
| Al + 2 - $5.00
Your Order

Chocolate croissant 1 pcs 5250
COroganic croissant 2 pes S 500
Total S 750

CHECKOUT

Shopping Cart
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Checkout (page)

" Chocolate Croissant %
Your Order
;m, # 1 = $2.50
Chocolate croissant 1pes 5250
s i I Owrgatiic croissant 1pes 5250
" Original Croissant At ,
Dedivery &1
m =% g $2.50
Total 6
S
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Client Details Your Order
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Last Mame*
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Rulldirg ™ Your Order
I"‘x by il Chocolate crojssant 1 pes 250
Kt Crganic croissant 2 s, & B0
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+f 011 356 45 0

SUBMIT exampled@gmail com

Review Your Order e
elivery Details

L : . liver t
Client Details Ve Bt £t Deliver to

Auckland oty srt Mewly 15 apt 325

Polina Kaverzneva Chocolate gromssant 1 pes 5250 07 09,2024
+7 911 356 45 02

Organic croissant Tpes 5250
example@gmail com From 8 am to 14 wn
4 . Detiv 51
Delivery Details - ok
Deliver ta Total $ 6
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Cake (quiz)

1 (1168 px)

i Y
Order Cake
Shape Tiers Filling Decor Requst
Choose Cake Shape
. Round
(] Square
& Rectangle
\_ J
4 (1168 px)
'a Y
Order Cake
" Shape v Tiers « Filling Decor Requst
1. Choose Decor 2. Select References
‘ Cream
. Berries
& Mastic
' Chocolate
3. Provide Decor Details 4. Upload Your Draft or References
yoe vour cake vision 9 ATTACH
img jog
T
\_ 4

2 (1168 px)

3 (1168 px)
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Order Cake

" Shape Tiers Filling Decor Requst

Choose Tier Number

o One
@ Two
& Three
& Type your number

Order Cake

+ Shape " Tiers

Choose Cake Filling
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Cream Cheese
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[ BACK
\
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Order Cake
' Shape ~ Tiers + Filling ' Decor Requst
Leave Your Details
Firsz name* Loar niarme
Tyne your-first name Type your first name
Phone® Email*
T ir phe Type your email
Commigr L8
¢ i dot
e )
-

v

Thanks for Your Request!

Dur manager will get back to you today to
clacify the details
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Mobile cake (quiz)

1 (356 px)
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Order Cake

Shape Tiers

Choose Cake Shape

Filing

2 (356 px)

-

Order Cake

v Shape

Tiers

Choose Tier Number

Filing

3 (356 px)

4 (356 px)

Order Cake

v Tiers

Filing

Choose Cake Filling

) G

Order Cake

v/ Tiers

Decor H

Filing

Decor

= » Chocolate Ganache
Round | U One k__} | . Chocolate Ganache
b / review description
N 9 Ingredients:
L Square @ Two ': @, Lemon Curd
T / § } oo s e dark chocolate (70% cocoa)
'7 e heavy cream
o - P i e butter
{ ) Rectangle i Three [ = Raspberry Buttercream
‘ ¥ review description /_.f' Description:
T Tuoe vour nomber A rich, creamy, and glossy filling made with
U ypey . Cream Cheese :
NEXT STEP é ; dark chocolate and heavy cream. This ganache
review description is perfect for filling chocolate cakes or any
cake that needs a luxurious chocolate layer.
\ / It sets to a firm consistency, making it great

< BACK > NEXT STEP

for stacking cake layers.

( BACK ) NEXT STEP

\_ 7
\, Y,
5 (356 px) 6 (356 px) 7/ (356 px)
( ) ( ) (i )
Order Cake X Order Cake X Order Cake X
v Filing Decor Request v Decor Request v Decor v Request
1. Choose Cake Filling Leave Your Details
/ -~ b \ First name*
‘L,. Vv Cream ) y
\_ A | Type your first name
O Berries Last name*
{ Type your last name ;r
..,As‘& ¥ v
Mastic
D Phone* Thanks for Your Request!
/ & \“‘-\ { Type your phone Our manager will get back to you today to
' Chocolate ) i clarify the details.

S— Email*

Type your email

GO TO CATALOG

2. Select References if

Comment

]

[ Give us more details
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Pastry and Beverages

B r e a d a n d P a Stry Bread Croissants Pies Cookies Dessert Non-sweet Tea Coffe

Cranberry Snail Bun Cranberry Snail Bun Cranberry Snail Bun Cranberry Snail Bun

made with Cove

Visit us or order home delivery to experience the quality

of our products and savor the taste of real bread!

MENU o FIND OUR STORE

Cranberry Snail Bun Cranberry Snail Bun Cranberry Snail Bun Cranberry Snail Bun
3340 $340 $340 5340
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Contact Us

PROBREAD

S';erry Croissant .g Ellerry Croissant .g ;h:rry Croissant g

Who We Are 1440 px

Our bakery is the art of crafting pleasure from natural ingredients, transforming

each product into an unforgettable taste experience.
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We pay special attention to details to ensure you have unforgettable moments.
MENU
Cherry Croissant -
‘-"--'h" £- R = L
» -~ P T,
o % P, %
’ “ ,-- \
’ .
’ \ \
4 .
! v J
' 1 o o K ‘ II 2 5 o K \
(] [ ] f | =
. ' ' |
o " We pay special attention " | We pay special attentionto | . ==
; ' to details ’ details VA" =
7 A3 ’ A N
y % " S
[N ’ % |
| - - - - I
| e R

\We pay special attention | aa i R \ \We pay special attention to J.-'

i %, 1 Chocolate Croissant

N, b s
’ N %
" : i N é s X y
\ ! b B P ) _ Chocolate v -1+
| ] e D The base of a chocolate croissant is a thin laminated yeast dough

1
— : ‘I that is baked to a golden crust, giving it a crispy and light texture.
\ . Atidn | _ _ i = is a Fraaeant filling that fosrt 10 BUTTON
\ We pay special attention to / |‘ We b special sttesition : nside the croissant, there is a fragrant filling that imparts a sweet s —
etails / . and tangy note, as well as 3 pleasant aroma
details 4 ' to details ’ HANR Rt
J . ‘¢
N i N ¢
L] ,
~ == ~ e
< - -
- — - = -

Contact Us

PROBREAD

Street 128

Order a Cake for Any
Occasion

Our team is ready to adorn any of vour celebrations with a special
and delicious cake. We will consider all vour preferences

and suggest our ideas.
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No: Color:

#63544F

#DO9AT77C

#FFEADA4

#AAO83E

#DA225F




