
NON-DAIRY BIRTHDAY CAKE
Birthday cake flavored non-dairy ice cream with 
festive sprinkles

NON-DAIRY CHOCOLATE
Rich and creamy, non-dairy chocolate ice cream

RASPBERRY SORBET
Sweet and flavorful raspberry non-dairy sorbet  

WINDMILL COOKIE BUTTER
Cookie butter ice cream blended  
with Speculoos cookie pieces

WHITE CHOCOLATE  
PEPPERMINT COOKIE 
Peppermint ice cream blended with peppermint 
candy bark and a fudge cookie ribbon

FUDGE MINT BROWNIE 
Dark chocolate ice cream with a crème de menthe 
swirl and brownie pieces

S’MORES 
Marshmallow ice cream with a thick fudge ribbon 
and graham cracker pieces

SLEEPING BEAR DUNES BEAR HUG®
Thick caramel and chocolate covered  
cashews in our original chocolate ice cream

STRAWBERRY
Strawberry ice cream mixed with 
sweet strawberries

RAINBOW SHERBET
Raspberry, lime and orange sherbet

RASPBERRY DARK  
CHOCOLATE CHIP  
Black raspberry ice cream with chunks of  
dark chocolate fudge

CRUNCHY MUNCHY  
PEANUT BUTTER
Chocolate fudge peanuts and peanut butter swirl 
in vanilla ice cream

NEW FLAVORS

CINNAMON CHURRO
Cinnamon ice cream filled with sweet pieces  
of cinnamon tostada chips and swirled with 
honey caramel 

COFFEE LOVER’S DREAM
Coffee flavored ice cream with rich chocolate chips

CHOCOLATE TRIFECTA 
Chocolate ice cream with a fudge cookie ribbon 
and fudge truffle pieces

CARAMEL TURTLE CHEESECAKE
Caramel filled chocolate turtles, pralines and  
buttered caramel swirled in cheesecake ice cream 

CANDY PLAY DOUGH
Blue Moon ice cream sprinkled with blue and pink 
cookie dough pieces

BUBBLEGUM
Bubblegum ice cream with sweet 
bubblegum pieces

CAKE BATTER
Cake batter flavored ice cream blended with  
yellow cake pieces swirled with chocolate icing 

BROWNIE BATTER
Brownie batter ice cream with brownie pieces  
and a caramel swirl

CHOCOLATE MONSTER
Chocolate ice cream with fudge pieces and  
a peanut butter ripple

CLASSIC FLAVORS

NON-DAIRY/VEGAN FLAVORS

3 GALLON ONLY

FLAVOR LINEUP

MARKETING SUPPORT
Let everyone know how 
sweet your shop is with our 
variety of point of sale items. 
We make it easy to market 
your shop by offering mouth- 
watering flavor strips and  
cone signs sure to make  
your shop stand out.

FOR MORE INFORMATION, PLEASE EMAIL:
drew@hudsonvilleicecream.com

OR CALL US AT:
616.546.4005



OUR STORY OUR NEIGHBORS ARE DAIRY FARMERS
Every scoop we make is important to us.  

And the people who make our ice cream make the  
difference. They are the artisans and craftsmen that make  

a difference every day. And, some of them have been  
making ice cream with us for over 30 years. We respect  
and promote goodness in people and recognize we have  

an obligation to make the world a little sweeter.

WE’VE BEEN MAKING ICE CREAM SINCE 1926 AND WHILE THE  
FLAVORS MAY CHANGE, THE WAY WE MAKE IT STAYS THE SAME.

When you’re crafting premium ice cream, location  
and quality go hand-in-hand. We make our ice cream  
in close proximity to the farms that supply our milk  

and cream. Our world-class facility utilizes cutting-edge 
technology and the latest production techniques to 

achieve higher quality and efficiency, yet our ice cream  
is still made by real people.

We’ve used 
the same recipe 

since 1926.

Our ice cream is 
made by artisans 
who are experts  

in their craft.

The ice cream we 
make, makes us 

who we are.

Our dairy farmers  
are located within  
60 miles or less of  

our facility.

We only partner  
with the best farmers 

and artisans in 
crafting our premium  

ice cream.

Our state-of-the-art 
facility ensures we 

have the most 
innovative technology 

and highest quality 
standards.

60
MILES

Made with a rich custard 
base, our French Vanilla 
truly is The Best French 

Vanilla in the World.

You’ll taste the difference in 
this creamier, dreamier vanilla 

made with pure, four-fold 
vanilla and 13% butterfat.

This vanilla is made  
from 100% cane sugar  

and flecks of real  
vanilla beans.

FRENCH Vanilla CREAMERY BLEND Vanilla Vanilla BEAN

WE’RE THE BEST AT THE BASICS


