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OUR STORY

SugarHi is an award
winning Atlanta Based
Bakery specializing in
succulent desserts
with insane flavor
combinations. Our
baking process is
standardized to ensure
that each dessert
maintains the same
high quality, taste, and
presentation, batch
after batch.

PARTNERSHIP BENEFITS

As a restaurant partner, you'll
have access to exclusive
seasonal items and custom
dessert creations designed to
complement your menu. We
also offer co-branding

opportunities.
SUSTAINABILITY

We strive to include as many
locally sourced ingredients as
possible. This also includes
acquiring products from small
local businesses for our ingredients

and packaging.



LIST DETAILS

PRODUCT

WHITE CHOCOLATE BROWNIE

arich, fudgy base infused with creamy
white chocolate swirls. Topped with a
sprinkle of sea salt and an extra drizzle of
melted white chocolate

RED VELVET BROOKIE

twist on a classic with our Red Velvet
Brownie. This strikingly vibrant dessert
combines the velvety richness of red velvet
cake with the indulgence of a browni,
topped with chocolate chip cookie dough

RED VELVET SWISS ROLL CAKE

Decadent toasted pecan cream cheese
filling layered in between thick moist layers
of red velvet cake. Rolled into a beautiful
roll.

SALTED CARAMEL BLONDIES

a scrumptious treat featuring a buttery,
vanilla-infused blondie base generously
swirled with rich salted caramel. Baked to
golden perfection and sprinkled with sea
salt

ULTIMATE COOKIES AND CREAM COOKIE

soft, chewy cookie is packed with crunchy
chocolate sandwich cookie chunks and a
creamy vanilla base, bringing together the
beloved flavors of cookies and cream in
every delightful bite

CHOCOLATE FUDGE BROOKIE

arich, gooey chocolate brownie and a soft,
chocolate chip cookie in one incredible
treat. The layers of fudgy brownie and
chewy cookie create a texture contrast
that is simply divine.

RED VELVET COOKIE

a soft, chewy treat characterized by its
vibrant reddish hue and subtle cocoa flavor.
Each cookie is generously studded with
white chocolate chips, adding a delightful
creaminess that complements the cookie's
rich, velvety goodness

THE “OG” COOKIE

a delightful fusion of three luscious
chocolates—-milk, white, and dark—packed
into a perfectly baked, soft cookie
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