
Start with a few drops of olive oil over the appetizer... followed by roast meat stuffed with dried figs in 

honey... finish with delicious Calypso followed by fig liqueur... 

Add to this a touch of sea breeze and the scent of Mediterranean herbs....

Join us and taste the Mediterranean as it once was. Discover the finest Croatian delicacies.

Discover Stella Croatica. 

Stella Mediterranea d.o.o, Split, Croatia, email: info@stella-croatica.hr   -   www.stella-croatica.hr





Extra Virgin Olive Oil

Olive tree - generations have cherished it along the 

beautiful Croatian coast, and it returned the best it 

could... its fruits, which became a cure for the body 

and soothing for the soul… fresh, enriched with 

aromatic Dalmatian herbs or pressed into the finest 

olive oil.

A blend of local olive varieties are cold pressed into 

the first class olive oil. Containing less than 0.8% free 

fatty acids this oil is characterized by its health 

benefits and a distinctive flavour. 

Ingredients: Ingredients: 100% extra virgin olive oil, with 

lemon, orange, garlic and truffle oil.

Serving tips: 

 Pour over salads, raw, boiled or grilled vegetables, use with 

pasta, fish and meat dishes, even in cakes

RANGE
NET

WEIGHT
UNITS

PER CASE
SHELF LIFE

IN MONTHS

Extra virgin olive oil, pure 250 ml 28 12

Olive oil with lemon 28 12

Olive oil with orange

Olive oil with garlic

Olive oil with truffle

250 ml

28 12250 ml

28 12250 ml

28 12250 ml



Extra Virgin Olive Oil



Olives & Tapenades

Refreshing Mediterranean flavours are captured in 

carefully selected olive fruits enriched with aromatic 

Dalmatian herbs or ground with pine nuts and 

almonds in delicious tapenades!

Free from artificial ingredients and preservatives. 100% 

natural product. Handmade using traditional recipes.

RANGE
NET

WEIGHT
UNITS

PER CASE
SHELF LIFE

IN MONTHS

Green olives with aromatic herbs 200 G 20 12

Green olive tapenade with pine nuts 20 12

Black olive tapenade with almonds

200 G

20 12200 G



Olives & Tapenades



Sea Salt

Salt from Adriatic sea, aromatized with basil and 

rosemary.

The best Quality meat, fish or vegetabke, pasta or 

rice, in soup, appetizer or main dish flavored with 

"Natura Mediterranea" it is actually directly enriched 

with the unforgettable pure nature of the 

Mediterranean.

Ingredients: sea salt, dry basil and dry rosemary.

Serving tips:

 For all meat, fish and vegetable

RANGE
NET

WEIGHT
UNITS

PER CASE
SHELF LIFE

IN MONTHS

Sea salt 400 G 20 36



Sea Salt
with rosemary and basil



Dried Fruits in Honey

To warm your body and to sweeten your days! 

Dried figs or other mixed dried fruits and nuts, 

preserved in natural flower honey! Delicious and 

healthy!

Free from artificial ingredients and preservatives. 100% 

natural product.

RANGE
NET

WEIGHT
UNITS

PER CASE
SHELF LIFE

IN MONTHS

Dried figs in honey 230 G 20 18

Dried fruits and nuts in honey 20 18230 G



Dried Figs in Honey



Dried Fig Spread

Fig - the queen of fruits, widespread along the beautiful 

Croatian coast, generously giving us its sweet and 

refreshing ripe fruits...

Even today, figs are collected and processed in the same 

way as generations before us have taught us. Hand-picked, 

naturally dried in the Dalmatian sun and carefully selected 

to prepare the finest delicacies you are about to encounter.

Dried fig spread contains more than 80% of fruit! 

Free from artificial ingredients and preservatives. 100% natural 

product. Handmade using traditional recipes.

Serving tips: 

 Use for breakfast with bread or crackers

 Serve with goat's cheese or use as a spread with crème 

cheeses

 Add to sauces served with venison

 Serve with fruit cake and Foie gras 

RANGE
NET

WEIGHT
UNITS

PER CASE
SHELF LIFE

IN MONTHS

Dried fig spread 250 G 20 24

Dried fig and orange spread 250 G 20 24



Dried Fig and Orange Spread



Sour Cherry Jam

This jam, at the same time sweet and slightly sour, 

boasts a distinctive, fruity flavour. It is prepared with 

Marasca cherries, an authentic Dalmatian variety, 

which is distinguished by its composition and specific 

aromatic taste.

Free from artificial ingredients and preservatives.

100% natural product. Handmade using traditional 

recipe.

Serving tips: 

 Serve for breakfast with bread, toast or crackers

 Use with pancakes and in cakes; add it to sauces 

served with venison

RANGE
NET

WEIGHT
UNITS

PER CASE
SHELF LIFE

IN MONTHS

Sour cherry jam, extra 250 G 20 24



Sour Cherry Jam



Calypso

In Dalmatia, it was traditionally served as a welcome specialty 

to family and guests, often followed by home-made grappa. It 

was often prepared for holidays and other festivities.

The product is named after the nymph Calypso, who is believed 

to have seduced Odysseus. These lovers stayed on the island of 

Mljet, Croatia..., the same place where we started our Stella 

Croatica adventure.

Free from artificial ingredients and preservatives.

100% natural product. Handmade using traditional recipes.

Serving tips: 

  Cut into thin slices and serve with homemade brandy / tea 

or coffee

  Serve sliced with goat's cheese accompanied with a glass of 

red wine

  Combine with various types of cheese or ham in the 

preparation of canapés

  Use as a healthy snack when in the office or as a good 

energy source before the gym

dessert salamy made of dried fruits

RANGE
NET

WEIGHT
UNITS

PER CASE
SHELF LIFE

IN MONTHS

Calypso with dried figs and almonds 250 G 24 12

Calypso with dried figs, almonds and oranges 24 12

Calypso with prunes and walnuts

Calypso with prunes and oranges

250 G

24 12250 G

24 12250 G



Calypso



Traditionam Dalmatian fruit cake made of dried figs, 

prunes, almonds and walnuts. Times ago, farmers and 

fishermen enjoyed it as an excellent energy source 

during their long and physically demanding working 

days...

Today it is recognized as a unique and healthy 

delicacy!

Free from artificial ingredients and preservatives.

100% natural product. Handmade using traditional recipe.

Serving tips: 

 Serve as a dessert followed by  homemade brandy / tea or 

coffee

 Taste it with goat's or other cheese varieties

 Taste it with fig spread an Foie gras

Fruit Cake

RANGE
NET

WEIGHT
UNITS

PER CASE
SHELF LIFE

IN MONTHS

Fig cake (dried figs, almonds & walnuts) 250 G 28 12

Prune cake (dried figs, almonds & walnuts) 250 G 28 12



Fruit Cake



Dried Fig Spread, BIO

Fig - the queen of fruits, widespread along the 

beautiful Croatian coast, generously giving us its 

sweet and refreshing ripe fruits...

Even today, figs are collected and processed in the 

same way as generations before us have taught us. 

Hand-picked, naturally dried in the Dalmatian sun 

and carefully selected to prepare the finest delicacies 

you are about to encounter.

Dried fig spread, BIO contains more than 80% of 

fruit! 

Free from artificial ingredients and preservatives. 100% natural 

product. Handmade using traditional recipes.

All ingredients are organic farming. 

Serving tips: 

 Use for breakfast with bread or crackers

 Serve with goat's cheese or use as a spread with crème 

cheeses

 Add to sauces served with venison

 Serve with fruit cake and Foie gras 

RANGE
NET

WEIGHT
UNITS

PER CASE
SHELF LIFE

IN MONTHS

Dried fig spread, BIO 250 G 15 24

Dried fig and orange spread, BIO 250 G 15 24

ORGANIC FOOD



Dried Fig Spread, BIO



Fruit jam, BIO

Our jams prepared with orange and plum, autentic 

varietis which are distinguished by their composition 

and specific  aromatic taste.

Free from artificial ingredients and preservatives.

100% natural product. Handmade using traditional 

recipe. 

All ingredients are organic farming. 

Serving tips: 

 Serve for breakfast with bread, toast or crackers

 Use with pancakes and in cakes; add it to sauces 

served with venison

RANGE
NET

WEIGHT
UNITS

PER CASE
SHELF LIFE

IN MONTHS

Plum jam, BIO 250 G 15 24

Orange jam, BIO 250 G 15 24

ORGANIC FOOD



Fruit jam, BIO



Traditionam Dalmatian fruit cake made of dried figs, 

prunes, almonds and walnuts. Times ago, farmers and 

fishermen enjoyed it as an excellent energy source 

during their long and physically demanding working 

days...

Today it is recognized as a unique and healthy 

delicacy!

Free from artificial ingredients and preservatives.

100% natural product. Handmade using traditional recipe.

All ingredients are organic farming.

Serving tips: 

 Serve as a dessert followed by  homemade brandy / tea or 

coffee

 Taste it with goat's or other cheese varieties

 Taste it with fig spread an Foie gras

Fruit Cake, BIO

RANGE
NET

WEIGHT
UNITS

PER CASE
SHELF LIFE

IN MONTHS

Fig cake (dried figs, almonds & walnuts), BIO 250 G 28 12

Prune cake (dried figs, almonds & walnuts), BIO 250 G 28 12

ORGANIC FOOD



Fruit Cake, BIO



Cookies

Sweet or salty ones, these cookies continue to follow 

our Mediterranean story.

Prepared with dried figs or almonds, olives, basil or 

rosemary, they return to us memories of childhood 

times when along with carefree playing we enjoyed 

the fine flavors of homemade cookies...

Free from artificial ingredients and preservatives.

100% natural product. Handmade using traditional 

recipes.

Serving tips: 

  Serve with tea or coffee or simply serve as a snack



Salty cookies
with oilves and rosemary



Traditional Sweets

At the time when fruits were ripe, ladies in Dalmatia 

prepared sweet delicacies that were carefully kept 

and served during holidays and other festivities.

We preserved some of them.... still treasuring the 

intensive aromas of Dalmatian fresh almonds, lemons 

and oranges.

Free from artificial ingredients and preservatives.

100% natural product. Handmade using traditional 

recipes.



Traditional sweets


