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History
The Soave family originated from the town of Cassino, not far from 

Rome. Like many Italians of the same generation, the family made the 
decision to go in search of a better life, and in 1914 emigrated to the 

“sunnier climes” of Scotland!

The family cafe and Ice Cream business began in Coatbridge, 
Lanarkshire, and remained there during the first half of the century. 

In the early 1950’s, “Uncle Angie” purchased ‘Muirhead Cafe’, and it is 
on this same site that Eric Soave, having taken over the mantle of his 

much-loved uncle in 1972, later constructed a modern plant from which 
he continues to produce the award winning ice cream. It was at this time 

that the now famous Soave recipe was perfected.

While the company has moved with the times in terms of technical 
advances in the ice cream making world, they have resisted the 

temptation, in these commercial times to alter the original family recipe. 
Distributing widely throughout Scotland, we produce a vast selection 
of flavours from which Raspberry Ripple, Traditional Scottish Tablet, 
Honeycomb Sensation and of course, the unequalled Vanilla Royale, 

rate among the favourites!
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About Us
Soave’s Ice Cream is a long established, family owned business involved 

in the manufacturing and wholesaling of Scottish Italian ice cream, 
sorbets, frozen yogurt and desserts. The business is currently headed by 

Eric Soave, and has been running the business since the mid 1980’s

The main manufacturing facilities are based in Muirhead, North 
Lanarkshire. We produce a wide range of ice cream flavours & products 
for wholesale and retail customers. In recent years, we have produced 
new unique selling products including Ice Cream filled snowballs, Ice 
Cream filled sponges, dairy free sorbets and in the last year, fat free 

frozen yogurt.

We offer direct delivery to a large network of shops and ice cream 
parlours throughout the central belt of Scotland. Achieved using our 

refrigerated vehicles which service the smaller shops and vast selection 
of ice cream parlours. Our products also reach businesses operating in 
the food service sector, such as restaurants, through being listed with 
large distributed wholesalers. This allows our products to supply the 

whole of Scotland including the highlands and Islands.

By achieving a SALSA food accreditation for several years, this ensures 
we demonstrate a high standard of food manufacturing compliance.



Soave’s Ice Cream is made by freezing our ‘magical mix’, this mix is 
produced by combining milk, cream and sugar with our secret and 

special ingredients. It is then heated to a high temperature, pasteurised 
and cooled rapidly to create the smooth, creamy consistency that we in 

the trade call, ‘liquid mix’.

After ageing the liquid mix for at least six hours, 
it is frozen down in our state of the art ice cream makers before being 

packaged in its various forms. Thereafter the ice cream is frozen further 
in our very low temperature hardening rooms, transferred to our holding 
rooms and stored at approximately -22ºC, ready for distribution to our 

customers.

And that is how we create the smooth, spellbinding magic...  
that is Soave’s Ice Cream.

Creating The Magic



—  7  — 

Napoli
NAPOLI 
Approx. 4.75 Litres

Banana
Banoffee
Bounty
Bubble Gum
Bueno
Caramel Shortcake
Choc Orange Crunch
Chocolate Ripple
Chocolate Symphony
Coconut
Cookies ‘n’ Cream
Cookie Dough
Creamy Lemon & Lime
Dime Bar
Edinburgh Rock
Flake
Honeycomb Sensation
Highland Toffee
Iron Brew
Jammie Dodger
Kola Cube
Malteser
Marathon
Mint Choc Chip
Mint Oreo
Original Vanilla
Parma Violet Stars
Peanut Butter
Popping Candy
Raspberry Ripple
Rocher
Rollo
Rum ‘n’ Raisin
Salted Butter Caramel
Scottish Toasted Macaroon
Scottish Tablet
Smarty Pants
Strawberry Caprice
Strawberry Cheesecake
Strawberries ‘n’ Cream
Toffee ‘n’ Fudge
Turkish Delight 
Twix 
Unicorn
Vanilla Royale
Vanilla Pod 
White Chocolate 



CATERING

4 litres

Chocolate Symphony
Honeycomb Sensation
Mint Choc Chip
Original Vanilla
Raspberry Ripple
Strawberry Caprice
Tablet
Toffee ‘n’ Fudge
Vanilla Royale

SORBETS

Approx. 4.75Litres

Blackcurrant
Champagne
Fruits of the Forest
Gin & Tonic
Lemon
Mango
Margarita
Mojito
Orange
Passion Fruit
Pineapple
Pink Champagne
Prosecco
Raspberry
Strawberry
Strawberry Daiquiri

Catering Packs, 1 Litre Packs & Sorbets
1 litre
Supplied in Outer Cartons
of 8 x 1 litre

Chocolate Symphony
Honeycomb
Mint Chocolate Chip
Raspberry Ripple
Strawberry Caprice
Tablet
Vanilla Royale

Napoli :

4.75 Litre

4 Litre
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120ml
Supplied in Outer Cartons
of 12 x 120ml

All 120ml tubs contain spoon 
under lid

Chocolate Symphony
Raspberry Ripple
Strawberry Caprice
Toffee Swirl
Vanilla Royale
Raspberry Sorbet (Dairy Free), 
Mango Frozen Yogurt (Fat Free)

TRADITIONAL

Supplied in Outer Cartons
of 8 x 500ml

Chocolate Symphony
Mint Choc Chip
Original Vanilla
Raspberry Ripple
Strawberry Caprice

500ml and 120ml Packs

FAT FREE
DAIRY &

GLUTEN FREE



Scottish Edition
SCOTTISH EDITION

Supplied in Outer Cartons
of 6 x 500ml

Scottish Cream Vanilla
Scottish Highland Toffee
Scottish Tablet
Scottish Toasted Macaroon
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TOPPING SAUCES

Bubblegum 
Chocolate 
Lime
Raspberry
Strawberry
Toffee

CONES & WAFFERS

Medium Flat Top Cone
Large Flat Top Cone
Twin Cone
Teddy Top Cones
Waffle Small 1 Scoop 
Waffle Medium 2 Scoop 
Chocolate Sprinkles Jazz Cone 
Nougat Wafers 
Ice Wafers 
Oysters
Florentine Fan Wafers
Rossini Curls
Waffle Baskets

Cones & Waffers



Snowballs & Sponges
Soave’s Ice Cream offer unique ice cream filled Snowball and Sponge 

desserts made from award-winning Scottish Italian ice cream. Each one 
is individually handmade to ensure the highest quality of product to 

indulge for any occasion. 

Our Ice Cream filled Snowball is made with original vanilla ice cream, 
coveered in a dark chocolate coating smothered in coconut.

Our Ice Cream filled Sponges are made with a rich creamy vanilla 
royale ice cream sandwiched between soft vanilla flavoured sponges 

with a rich raspberry flavoured sauce.
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ICE CREAM FILLED 
SPONGE

Twin Pack 
Supplied in outer cartons of 12 x 
twin pack

ICE CREAM FILLED 
SNOWBALL

Napoli 
18 x Snowball per Napoli

Twin Pack 
Supplied in outer cartons of 12 x 
twin pack

Snowballs & Sponges



CONE HOLDER

SCOOPS

SPATULAS

TUBS

FLAVOUR PLATES

Accessories

Tub and lid sizes available

One scoop tub
Cardboard tab lid
1/4 litre tub
1/4 litre soft clear lid
1/2 litre tub
1/2 litre soft clear lid
1 litre tub
1 litre lid

All tubs and lids purchased
in sleeves of 80-100
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Additional Information
TO ORDER

Contact our office: 
0141 779 3288

Email us:  
info@soaves.co.uk

Visit our website:  
www.soaves.co.uk

MINIMUM ORDER

The minimum order placed for 
each delivery is 3 outer packs.

Soave’s does not charge for 
additional delivery service 

DELIVERY DAYS

Monday: By arrangement

Tuesday: Glasgow, Livingston 
Bathgate

Wednesday: Falkirk, Stirling, 
Cumbernauld, Fife

Thursday: Ayrshire, East Kilbride, 
South Lanarkshire

Friday: Glasgow, North 
Lanarkshire

Soave’s use additional carriers 
depending on demand.

PAYMENT:

All goods are sold cash 
on delivery, unless a credit 
arrangement is in place.

Failure to comply with agreed 
terms, may result in the company 
restricting or withdrawing credit 
facilities.

VAT will be charged at the going 
rate where applicable. 

AVAILABILITY:

All products are offered subject to 
availability.

TERMS OF BUSINESS:

The prices published are correct 
at time of printing, they may be 
amended without notice.



Soaves’ Ice Cream Dairy
106A Cumbernauld Road

Muirhead, Glasgow G69 9AA
Tel: 0141 779 3288

info@soaves.co.uk
www.soaves.co.uk


