
DISCOVER 
THE NEW 
CLASSIC 

SOFT SERVE THAT SELLS:



Soft serve has long been a classic, evoking nostalgia, comfort and pure 
indulgence. Today, it’s stepping into the spotlight in new ways, as consumers 
seek experiences that blend familiar pleasures with exciting flavours, 
unexpected formats and shareable moments.

YOUR NEW CLASSIC:

SOFT SERVE FOR 
MODERN MENUS

Consumer interest  in affordable, indulgent  food and drink is up 50% YoY 1



With 73% of diners eager to try new food and drink trends², bold flavours 
and global inspirations are increasingly shaping menus. Soft serve is perfectly 
placed to meet these shifts, offering the comfort people love while serving 
as a versatile canvas for creative pairings and innovative formats. It delivers 
memorable experiences without stretching your bottom line.

At Arla® Pro, we’re partners who think like food and beverage operators.  
In this brochure, we’ll explore the trends transforming soft serve into a profitable, 
innovative hero for modern menus.

What  
consumers are  
looking for?4

Originality/a new 
experience

38%

Dishes encouraging 
them to try a new 
cuisine 

44%

Adds a new twist to  
dishes I like to eat

31%

Interesting format/
presentation

26%

Interesting or new 
flavour combinations

42%



Consumers’ craving for new experiences is fuelling demand for 
interesting new formats that transform classic products into something 
entirely fresh. For soft serve, the opportunities are wide open. 

Think beyond cups and cones: soft serve can swirl into drinks, layer into 
hybrid bakes such as croissant sundaes, or even add a cool, creamy 
element to unexpected savoury dishes, creating playful contrasts that 
spark curiosity. 

BEYOND THE CONE:

SOFT SERVE’S 
FORMAT 
REVOLUTION



S wirl I t, S hake I t, S tir I t:
SOFT SERVE TAKES DRINKS 
TO NEW HEIGHTS
Soft serve is making its way onto drink menus in the form of indulgent 
floats, creamy mocktails, and punchy cocktails. Tapping into the 
emerging cocktail culture, where flavours, formats, and moments are 
reaching an all-new sensory height.3

DISCOVER THE RECIPES HERE

DESSERT DRINK: 
AFFOGATO
Turn soft serve into a showstopper with a 
shot of hot espresso. It’s creamy, bold, and 
ready in seconds: a perfect treat for lunch, 
an afternoon boost, or a quick dessert.  
It’s big in flavour, low on effort.

COCKTAILS:  
WHITE RUSSIAN
Soft serve doesn’t just have to be for 
desserts. Have a cocktail offering? 

Why not capitalise on the rising popularity 
of cocktails with a playful twist on the White 
Russian. Blend soft serve with cream and 
coffee liqueurs, freeze into an ice lolly,  
and serve it as a garnish. 

It’s a fresh way to turn a classic drink into  
a creamy, cool and memorable experience.

https://www.arlapro.com/en-gb/recipes/?filters=drinks%2Bsoft-serve


Innovators are increasingly using texture as a way  
to create food experiences that surprise and delight.  
This focus on texture is sparking new ideas in soft serve, 
inspiring formats that go far beyond cones or cups.

FUSION AT ITS FINEST:

SOFT SERVE 
AND BAKERY 
UNITE FOR NEW 
EXPERIENCES



One exciting example is hybrid bakes, a trend rapidly growing as diners 
seek unique, Instagram-worthy treats. Soft serve pairs seamlessly with baked 
goods and textured elements, leading to creations like croissant sundaes, 
cookie sandwiches, or exotic twists like Taiyaki filled with creamy swirls.

As WGSN highlights, texture gives operators the chance to craft playful 
dishes that captivate customers, with crisp waffle cones, flaky pastries and 
chewy cookies adding layers of indulgence in every bite.5

DISCOVER OUR FRIED CHICKEN, WAFFLE  
AND SOFT SERVE RECIPE HERE 

https://www.arlapro.com/en-gb/recipes/fried-chicken-waffle-soft-serve/


Consumers are more adventurous than ever, eager to explore global 
cuisines and discover unexpected taste experiences. This opens endless 
possibilities to surprise guests with soft serve that draws inspiration from 
diverse cultures, new ingredients, and creative pairings. Soft serve becomes 
a canvas for crafting unique, memorable moments that keep menus exciting 
and customers returning to see what’s next.

FLAVOUR WITHOUT BORDERS:

SOFT SERVE AS 
A CANVAS FOR 
DISCOVERY 

MATCHA 
MOMENTUM 
Matcha might not be new to the 
scene, but its popularity keeps 
growing, with social conversations 
up over 50% in the past year6. 
Whether consumers are loyal fans 
or exploring it for the first time, 
incorporating matcha into soft 
serve is a vibrant way to tap  
into this trend and offer fresh, 
engaging experiences. 

Operator spotlight: @Jenkimatcha 
London-based matcha bar chain Jenki 
Matcha serves a delicious vanilla soft 
serve with a shot of fresh matcha poured 
over the top.

Operator spotlight: @tsujiri_uk 
Tsujiri’s entire mission is to celebrate
traditional Japanese flavours such as
Matcha or Cherry Blossom. From vibrant
coffees and beautiful cakes to delicious
soft serve, they are your go-to for Matcha. 
Offering an iced matcha topped with 
matcha soft serve, a matcha roll cake 
and warabi mochi. 
 
Operator tip: Embrace the trend by adding 
matcha syrup, powder, or matcha-inspired 
toppings to vanilla soft serve. 

FLAVOURS TO WATCH OUT FOR: 



THE BOTANICAL 
REVOLUTION
Flavour innovation is gathering 
momentum as consumers become 
more adventurous, eager to explore 
tastes from different cultures. 
WGSN highlights global botanicals 
as a key area to watch, with 
flavours like yuzu already emerging, 
and others like ube, shiso leaf and 
sencha poised to follow7.

Operator spotlight: @Bonedaddies 
Bone Daddies is a Japanese restaurant 
and ramen bar based in London with 
a rotating ice cream menu that features 
unique flavours such as Burnt Yuzu 
cheesecake soft serve.  

Operator spotlight: @softservesociety 
Popular soft serve chain, Soft Serve 
Society are showcasing a simple yet 
effective way of incorporating botanicals 
into their soft serve offering with their 
Rose Milk soft serve. 

Operator tip: Try introducing botanical 
notes through easy add-ons – yuzu or 
rose syrups, floral sprinkles, or themed 
accompaniments like jellies or biscuits.

BEYOND SWEET:  
THE RISE OF 
SAVOURY 
Alongside global and botanical trends, 
there’s rising curiosity around savoury notes 
in ice cream. Flavours like olive oil and sea 
salt or the zing of Tajín paired with fruits are 
capturing attention, appealing to consumers 
eager for unexpected taste experiences. 
Operators are recognising this shift, reflected 
in a growing number (over 50%) of savoury 
ice cream launches hitting the market8.

Operator spotlight: @chinchinicecream 
Have you ever dipped your chips into 
your milkshake? Chin Chin Ice Cream 
are taking this to the next level by 
serving up the definition of a sweet/
savoury fusion with their Glazed Potato 
Skin soft serve, which is topped with 
crispy French fries.

Operator spotlight: @MilkrunLdN 
If you are looking for something fruity 
with a little kick, look no further than 
MilkRun London who are offering  
a passionfruit and lime soft serve, 
topped with puffed rice and spiced 
pineapple gel. 
 
Operator tip: Tap into the savoury 
trend with simple touches – think a 
pinch of sea salt, chilli-spiced 
toppings, or savoury snack pairings.



KEY BENEFITS:

Maintains its shape for up 
to 20 minutes

�Larger 2L pack size to minimise 
refill time during service

Excellent overrun for a 
creamy, smooth texture Subtle vanilla flavouring

Defined ridges to keep 
toppings perfectly in place No palm oil

Long shelf life for 
added convenience

At Arla® Pro, we know that delivering the perfect soft serve goes beyond  
taste alone. Our Arla® Pro Slower Melt Soft Ice Mix is your new classic: a soft 
serve that stands its ground, crafted for icons of the past, present and future.

MEET YOUR  
NEW CLASSIC

Together, we’re here 
to help you transform 
soft serve into your new 
classic – delighting 
guests and driving 
business success.

Suitable for vegetarians 



100s & 1000s Sugar
Ball Sprinkles

Product code 8347
Pack size 1 x 2kg

Cadbury’s Flake 99 Sticks
Product code 6065
Pack size 1 x 144

Nic Chocolate  
Topping Sauce

Product code 6191
Pack size 1 x 900ml

Nic Strawberry  
Topping Sauce

Product code 6345
Pack size 1 x 900ml

Nic Vanilla Fudge Fingers
Product code 5523
Pack size 1 x 144

Oreo Crumbs  
Without Filling

Product code 2334
Pack size 12 x 400g

Lotus Biscoff  
Topping Sauce

Product code 4096
Pack size 1 x 1kg

Lotus Biscoff  
Biscuit Crumbs

Product code 6221
Pack size 8 x 750g

Nic Traditional 
Medium Cone

Product code 7975
Pack size 1 x 360

Florentine 
Fan Wafers

Product code 7620
Pack size 1 x 200

Wafflemeister  
Belgian Waffle

Product code 9896
Pack size 30 x 90g

Complete your ice cream offering with DWF’s irresistible range of premium 
toppings, indulgent sauces, and crunchy cones, everything you need to turn 

every scoop into a sensational experience.
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