


Our operations are powered by top-tier 
bakery and pastry technologies, modern 
machinery, and strict health and safety 
standards. 

Our team includes French-trained chefs 
and pastry professionals, ensuring 
authentic techniques and consistent 
execution. 

With 24/7 daily production, premium raw 
materials sourced globally including 

high-quality French flour and the ability           
to produce large volumes, we deliver 
consistent quality at competitive pricing, 
supported by wide-reach, dependable 
delivery.

What truly sets us apart is flexibility. From 
late and last-minute orders to custom 
recipes and tailored product sizes, we 
adapt quickly to support your operations. 
We don’t just supply products we help 
keep your business running smoothly.

How We Operate

About 
Lighthouse
Our journey began with a clear 
vision and a strong commitment to 
quality. Over time, we have grown 
by adapting to change, improving 
continuously, and building strong 
relationships with our clients and 
partners. Today, we continue 
to move forward with the same 
dedication, focused on delivering 
value and shaping a better future.



Bakery

Artisan Breads
Our artisan breads are crafted daily 
using traditional European methods 
and carefully selected ingredients. 
From classic French baguettes (white, 
cereales, olives, and fiber) to ciabatta, 
focaccia, sourdough, and batard 
loaves, each bread is baked for flavor, 
texture, and freshness.

Rich, soft, and lightly sweet, our 
brioche and milk breads are baked for 
comfort and indulgence. From pain au 
lait filled with chocolate, cheese, or 
zaatar to classic brioche in plain, raisin, 
and chocolate varieties, each piece is 
tender and flavorful.

Our half-baked breads are made with 
the same care and quality ingredients 
as our fully baked breads. They are 
perfect for those who want to enjoy 
the taste of freshly baked bread at 
home. Simply finish baking in your 
oven and enjoy!

Soft, fresh, and versatile, our sandwich 
breads are made for everyday use 
and professional kitchens alike. From 
submarine rolls to classic restaurant 
sandwiches, plain or sesame, each loaf 
is baked to hold fillings comfortably 
without losing its softness.

Light, fluffy, and built to hold, our 
burger buns are baked for the perfect 
bite. From classic soft buns to rich 
brioche, finished with sesame, flax, 
oats, corn, and other specialty 
toppings, they’re made to suit every 
style of burger.

Soft, evenly baked, and perfect for 
daily use, our toast and pan loaves 
come in white, whole grain, and fiber 
varieties.

Brioche & Milk Breads

Sandwich Breads Burger Buns

Half Baked
Toast & Pan Loaves

Freshly prepared bakery
essentials made with 
carefully selected.



Pastry

Cakes
Elegant and made for every 
occasion, our cakes range from 
individual portions to large 
celebration and character cakes. 
Each is crafted with care, flavor, 
and visual appeal.

Petit Four

Donuts

English Cake

Viennoiserie

Ice cream
Delicate and refined, our petit four 
collection features a wide assortment 
of sablé, filled, and specialty bites. 
Perfect for sharing, gifting, or events.

Indulge in the delightful world of 
English cakes, where every slice tells 
a story of tradition and flavor. From 
the rich and moist Victoria sponge, 
layered with luscious cream and jam, 
to the zesty lemon drizzle that dances 
on your palate, there›s a cake for every 
occasion.

Soft, fresh, and indulgent, our donuts 
come in a wide variety of filled and 
unfilled options. Perfect for a quick 
treat or a sweet break.

Buttery, flaky, and freshly baked, our 
viennoiserie selection includes classic 
favorites and a variety of Danish 
pastries. Ideal for breakfast 
or anytime indulgence.

Creamy and handcrafted, our Italian-
style ice cream is made in-house in a 
variety of flavors. Smooth, refreshing, 
and naturally satisfying.

Highest standards of taste 
and presentation.



Rich, crisp, and delicately layered, 
our baklava is made in a wide variety 
of pistachio- and cashew-based 
selections. Each piece is crafted for 
balance, texture, and authentic flavor.

Soft, warm, and comforting, our 
Lebanese cheese knefe is prepared 
fresh for a perfect stretch and golden 
finish. A true traditional favorite.

Delicately shaped and generously 
filled, our maamoul madd comes with 
date, pistachio, walnut, or achta fillings. 
A refined take on a timeless classic.

Baklava

Maamoul Pieces

Knefe

Ramadan Specialties

Maamoul Madd

Chemiyet
Small, flavorful, and perfectly 
portioned, our maamoul pieces are 
available in date, pistachio, and walnut 
fillings. Ideal for sharing or gifting.

Seasonal and traditional, our 
Ramadan selection features a wide 
range of achta-based desserts. From 
madlouka and Ismaliye to katayif, 
kellaj, and halawet el jeben.

Traditional and rich, our Chemiyet 
is made with delicate layers and 
generous filling, bringing a balanced 
sweetness in every bite.

A balance of 
heritage flavors and 
modern quality.

Oriental

Creamy and handcrafted, our Italian-
style ice cream is made in-house in a 
variety of flavors. Smooth, refreshing, 
and naturally satisfying.



Kaak & Traditional Breads Oriental Mini Delights
Crisp, fragrant, and baked to perfection, our kaak and 
traditional breads come in a variety of flavors plain, 
sesame, zaatar, cheese, anise, oats, and more.

Bite-sized, flavorful, and perfect for sharing, our mini 
delights include cookies, ghraybeh, maamoul, batton 
sale, crackers, diet-friendly treats, palmiers, and more.
A little taste of tradition in every piece.



Umatched 
Quality

Trusted 
Reliability

Seamless 
Supply Chain

Growth-Focused 
Partnership

Why Partner 
with us
With over 35 years of experience, we are a trusted 
bakery and pastry partner serving restaurants, cafés, 
hotels, supermarkets, and caterers. Powered by 
advanced technology, strict quality standards, and 
French-trained professionals, we ensure consistent 
results through 24/7 production and premium 
globally sourced ingredients. Our flexibility, reliable 
delivery, and ability to handle custom and last-minute 
orders make us more than a supplier, we’re a partner 
in your success.



Where every bite 
feels like home.



Support is available daily from 06:00–24:00 (UTC+2) at +961 76 830 961
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