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Fall and the holiday season are just around 
the corner, and that means it’s time to 
bring classic seasonal favorites back to 
your menu. 

Your guests will be craving comfort foods and traditional 
fall fare as the holidays draw near. Pies in particular are a 
favorite comfort food dessert, and Sysco has a full lineup 
of pie options that can add the perfect finish to your fall 
and holiday menus. From classic fall flavors like Apple, 
Pumpkin and Pecan to unique cream and meringue 
varieties, Sysco Imperial® Pies offer something to suit 
every taste.

Here are a few dessert ideas for inspiration:
Candy Topped Pecan Pie - Arrange chocolate chunks & 
candy(peanut butter cups, M&M’s) over whole pie, drizzle 
with syrup

Pumpkin Pie with Cinnamon-Orange Cream - For 
whole pie, blend 2 cups whipped cream with 1/8 tsp 
cinnamon, grated zest and orange extract/liquer. Sprinkle 
plate with cinnamon, slice & plate pie. Garnish with 
flavored whipped cream and strips of orange zest

Double Chocolate Cherry Pie - Cover whole pie, or 
slice, with chocolate curls/shavings. Drizzle plate with 
thick fudge sauce, slice & plate.

For a labor-saving option, Chef Pierre® Pre-Sliced Pies are 
also available. These pies contain innovative parchment 

dividers that enable you to thaw & serve just the 
number of slices you need, as well as eliminate the 

broken crusts and uneven pieces you get from slic-
ing. Now available in favorite fruit flavors Apple, 
Cherry and Blueberry Lattice, as well as popular 
seasonal flavors like Dutch Apple, Pumpkin and 
Pecan, Pre-Sliced Pies will cut labor and waste 
without cutting the quality your customers 
expect.

Spark Seasonal Sales with Popular Pie Flavors


