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THE BRAND

features

SEALS

Pioneering 
inclusive packaging 




Nero's was born in 2017 with the mission of offering a taste of the
treasures and magic of plant-based tropical living.

By relying on the wide range of vibrant vegetables, exotic fruits and
endemic roots of our land we have formulated sustainable and practical
products made for the contemporary consumer.

Your patrons will enjoy an authentic culinary journey of Caribbean and
Latin American fusion cuisine that will pleasantly enrich their family
meals with an exciting carnival for the senses.

Suitable for 
vegan diets Gluten-free Available in retail & 

foodservice packaging





Products: 
frozen desserts



Shelf life: 6 months at -16°C
Retail case: 24x14 oz units

Cases per pallet: 48 
Pallets per container: 20 (40 ft)
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Products: 
PLANT-BASED ethnic food



Shelf life: 12 months at -16°C
Retail case: 24x14 oz units

Wholesale case: 24x16 oz servings 
Cases per pallet: 48 

Pallets per container: 20 (40 ft)



Enjoy the earthiness, texture and flavour of a traditional chilli con carne, 

on a 100% plant-based product.

Soy & Bean 
chili





A delicious cassava & pumpkin masa, flavoured with fresh garlic, is used to make

our famous tamales, which are then stuffed with a creamy sauce of roasted peanuts
and fleshy coconut from the Samaná region over a delicate sautéed bed of

Jarabacoan chard. These unique tamales are wrapped in plantain leaves, for a 100%
plant-based Caribbean cuisine experience. 

Caribbean 
tamales:

sauteed chard in coconut 
& peanut sauce

Shelf life: 12 months at -16°C
Retail case: 24 units x 3 servings

Wholesale case: 80 x 5.32 oz servings
Cases per pallet: 48 

Pallets per container: 20 (40 ft)





A delicious cassava & pumpkin masa, flavoured with fresh garlic and red cubanelle

pepper. Stuffed with a crunchy mix of fresh petit-pois, caramelized carrots and
earthly notes of roasted fennel seeds. These unique tamales come wrapped in

plantain leaves, for a 100% plant-based Caribbean cuisine experience.

Caribbean 
tamales:

petit-pois, roasted fennel 
& caramelized carrots

Shelf life: 12 months at -16°C
Retail case: 24 units x 3 servings

Wholesale case: 80 x 5.32 oz servings
Cases per pallet: 48 

Pallets per container: 20 (40 ft)



Tapioca 
gnocchi



An innovative version of the traditional gnocchi, made from tapioca flour,

naturally gluten-free. Ready to enjoy in 3 minutes.

Shelf life: 12 months at -16°C
Retail case: 24x16 oz units

Wholesale case: 24x16 oz servings 
Cases per pallet: 48 

Pallets per container: 20 (40 ft)



Quinoa 
Kibbehs

A gluten-free take on the traditional Latin-Lebanese Kibbeh, made with authentic
Peruvian quinoa and stuffed with our deliciously seasoned plant-based ground beef

alternative. A perfect match for the air fryer enthusiasts to enjoy at breakfast or
dinner time.

Shelf life: 12 months at -16°C
Retail case: 24 units x 10 oz servings

Wholesale case: 112 X 3.33 oz servings
Cases per pallet: 48 

Pallets per container: 20 (40 ft)





Quinoa Focaccia: a crispy and flavorful

quinoa based pizza crust, flavoured with
fresh rosmery and garlic. A practical option

for wheat-free diets. 

Shelf life: 12 months at -16°C
Retail case: 12 units x 2 servings

Wholesale case: 72 personal servings (5 oz)
Cases per pallet: 24 

Pallets per container: 20 (40 ft)





VEGAN
SANCOCHO



Our delicious Vegan Sancocho is a traditional Latin American stew made with tubers,
vegetables, and in our version, with our mushroom-based beef alternative, filled with

natural umami and herbal notes.



Shelf life: 12 months at -16°C
Retail case: 24x16 oz units

Wholesale case: 24x16 oz servings 
Cases per pallet: 48 

Pallets per container: 20 (40 ft)



Products: 
MEAT SUBSTITUTES



A staple of the wellness-focused table, our Plant Powered Burgers are made with a
combination of non-gmo soy protein, rice flour, yam flour and fresh herbs and spices.

Finished with a balanced cooking process, perfectly achieving the textures and
flavors of traditional hamburgers.

plant powered
burgers




Shelf life: 12 months at -16°C
Retail case: 24 units x 3 servings

Wholesale case: 112 x 5 oz servings
Cases per pallet: 48 

Pallets per container: 20 (40 ft)



Beefy 
Ground

Our Latin flavoured ground beef alternative is made with non-gmo soy protein and
seasoned with natural spices to achieve a balanced and exquisite filling for tacos,

burritos, wraps, chilis, stews or pastas. 

Shelf life: 12 months at -16°C
Retail case: 24 units

Wholesale case: 24x16 oz servings 
Cases per pallet: 48 

Pallets per container: 20 (40 ft)



MARKET
information



cLIENTS

CARIBBEAN 

USA



Environmental awareness Lifestyle focus 

Ethical drive

Trend setting attitude Foodie culture 

Natural curiousity

DEMOGRAPHICS

VALUES & INTERESTS

70% women
30% men

18-24  17% | 25-34 42%
35-44 27% | 45-54 9%

55-64 3% | +64 2%

CONSUMER
PROFILE



brand
impact

In-person tasting tours 
Strategic digital content and advertising
Partnerships with relevant influencers 
Media tours 
Timely pop-ups in gastronomic events
Product placement in our independent online cooking channel 

Our brands have a Social Media community of over 20k followers built
over the last 4 years and we continuously work to raise brand
awareness through solid marketing campaigns, which include:
 

. 



the 
company



Founded in 2017, Plant Powered SRL is a Dominican company with the
mission of offering high-quality plant-based products to enrich your
specialty foods section. 

We are proud to make products with natural ingredients, ancestral
flavours and a mix of innovative and traditional food technology, to
provide a captivating and fascinating experience to this market
segment that seeks outstanding options.

Our HACCP based production system guarantees the highest food
safety measures, validated by the batch analysis results of every
shipment. 

You are welcome to visit us anytime in our production plant, where we
will receive you with our famous Dominican joy and hospitality!

 

our history

Awards & recognition

 



contact
information

Phone numbers

Email

Santo Domingo Sales Office
1-809-567-8693, 1-809-706-3979 
1-829-909-3023

d.mata@plantpowered.com.do
ussales@plantpowered.com.do

© PLANT POWERED SRL. Calle Los
Robles #41, Av. Charles Summer, 
Los Prados, Santo Domingo, 
Dominican Republic. 
RNC 131912192.


