


ICE CREAMS:
Vanilla 
(always included in our packages)

Banoffee

Blackcurrant Clotted Cream

Brownie & White Chocolate

Bubblegum

Butterscotch

Caramelised Biscoff

Chewy Choc Cup

Choc Chip Cookie Dough

Chocolate

Clotted Cream

Coconut

Coffee Mocha Swirl

Cookies & Cream

Custard Cream

Diabetic Vanilla Flavour

Honeycomb Swirl

Mint Choc Chip

Oriental Ginger

Raspberry Ripple

Rum & Raisin

Salted Caramel

Strawberry (with strawberry pieces)

Tropical Mango Blast

Toffee Crunch

Vegan Vanilla

Vegan Chocolate

Vegan Coconut & Pineapple 

Vegan Salted Caramel

SORBETS: 
Blackcurrant

Blood Orange

Champagne

Mango

Passion Fruit

Peach

Raspberry

Raspberry Lemonade

Ice Cream Flavours for 2026

ALL ARE MADE IN A NUT FREE FACTORY. ALL ARE SUITABLE FOR VEGETARIANS.  
PLEASE ASK FOR ANY DIETARY OR ALLERGY ADVICE.



•	�Ice cream bike or cart with  
umbrella and ribbons

•	Vanilla ice cream as standard

•	Your choice of six flavours of  
New Forest Ice Creams/Sorbets

•	Sugar cones, we also bring some 
Gluten free and Vegan cones

•	Tubs and spoons

•	Sprinkles & sauces, including locally 
made toppings such as New Forest 
Shortbread Crumbles, Salted Caramel 
Sauce and Chocolate Sauce made by 
MIss Witt, Strawberry Sauce made by 
Naked Jam 

•	Napkins

•	Fruit lollies

•	Personalised menu blackboard

•	One or two experienced servers

•	Approx two hours serving time

•	Personalised wafers available at  
an extra cost

Included in our packages

For large events we are able to bring 
multiple bikes and extra cold storage 

Please deduct a £15 discount for  
events on a Mon-Thurs

Depending on venue address we may 
have to add a small travel charge.

A non refundable deposit of £50  
is required to secure the date with  
the remaining balance due two weeks 
before the event

We sometimes need to plug into an 
electrical socket while serving, though 
this is not always necessary. All our 
equipment is PAT Tested.

We are available seven days a week  
and can go indoors as well as outside

Prices vary based on 
the number of guests 
attending. For a tailored 
quote, please contact: 

abbie@brockice.co.uk



abbie@brockice.co.uk 

01590 623723  |  0795 000 9544 

www.brockice.co.uk

Get in touch


