
 

CANNOLI 
BROTHERS 
PROUDLY MADE IN Canberra  
contact 0421 049 737 

 

Cannoli is our thing and we have been at it since 2016 serving our range of cannoli across 
the Capital Region at the finest producers markets and events. 

Manufactured by hand in our Fyshwick factory we make all our pastries fresh using best 
ingredients we can get, our cream fillings use whole white milk, ricotta’s, mascarpone, fresh 
local eggs and the purest natural and full fruit flavourings available. 

We have Vegetarian, Vegan, Dairy Free and Gluten Intolerant options at all our events 

 

The Blonde Cannoli: 

Blonde pastry shell made with vermouth, crispy thin filled with a rich 70% dark chocolate & 
fresh orange oil crema.  

 

The Brunette Cannoli: 

A darker richer pastry flavoured with fresh ground cinnamon and Marsala this pastry is a 
heavier flavourful pastry filled with a delicate Madagascan vanilla crema with a hint of fresh 
lemon. 

 

The Gluten Free Goddess Cannoli: 

A signature Gluten intolerant cannoli shell using finest fresh milled seeds to present a truly 
delectable cannoli for those that “couldn’t”. 

 

General Information 

Our cannoli shells are not coated inside with chocolate or other primers so we sell our 
product so that you fill what you need when you need it minimizing losses on softened 
product. Our product will have a 6-10 hour refrigerated shelf life depending on the moisture 
within your display refrigeration.   
We manufacture in two sizes, Bambini and Grande, to give you insight into size the Bambini 
is a two bite cannoli and the Grande is four bite cannoli. 

 

 

 

 



 

Cannoli Cakes 

We have two formats for our Cannoli Cakes: 
  

1. The Gigantessa which is like the ones in your pics but ours are larger and filled with 
70 bambini cannoli good for 30-40PAX  

2. Our Pyramid Towers that use our bigger cannoli and can be made in various sizes to 
suit 

 
Size can vary for Pyramid 
 

 
 
The one in the picture is a 36 pyramid, each cannoli is a 4 bite cannoli. $220 
Next one down is 28 cannoli and they start at $165 
Next one down is 21 Cannoli and they start at $135 
Next one down is 15 Cannoli and they start at $120 
I can go up in size to 45 cannoli $260 
 
Custom Chocolate Plaque is $40 extra 
 
If you want delivery, it’s an extra $30. 
 
You can select flavours for our range of flavours available at time. Standard flavours are as 
follows: 
Vanilla Bean Crema. 
Chocolate and Wild Orange Crema. 
Pistachio and White chocolate Ricotta. (GF) 
Passionfruit Mascarpone. (GF) 
Chocolate and Coconut Crema. (Vegan, GF) 
 
Gluten Free Shells are available on request for the Pyramid Towers. 
 
 
 
 
 
 
 
 



 
The Gigantessa: 
 

 

Giant cannoli filled with our Bambini cannoli which are two bite per cannoli. 
70 bambini cannoli go inside the giant. The giant can be eaten as well as we include pots 
dunking custards. This feed 35 to 40 people. $335, we can also do a handwritten choc 
plaque for an extra $40 and delivery is $30. 
 
Orders for Pyramid need to be one week out from event and for the Gigantessa two week 
lead time is required 
 

You can select flavours for our range of flavours available at time. Standard flavours are as 
follows: 
Vanilla Bean Crema. 
Chocolate and Wild Orange Crema. 
Pistachio and White chocolate Ricotta. (GF) 
Passionfruit Mascarpone. (GF) 
Chocolate and Coconut Crema. (Vegan, GF) 
 

 

Extra Cannoli 

• Grande Sweet and Savoury Cannoli     $5 each 
• Bambini Sweet and Savoury Cannoli    $4 each 
• Grande Gluten Free Cannoli      $7 each 
• Bambini Gluten Free Cannoli     $6 each  

 


