
F
R
A
N
Z
  

C
O
N
T
IN

E
N
T
A
L
  

S
M
A
L
L
G
O
O
D
S
 

  

G
L
U
T
E
N
 F
R
E
E
 

Q
U
A
L
IT

Y
 C
O
N
T
IN

E
N
T
A
L
  
S
M
A
L
L
G
O
O
D
S
 

W
O
O
D
 S
M
O
K
E
D
 H

A
M
S
 &

 B
A
C
O
N
 

A
L
L
 M

A
D
E
 O

N
 S
IT

E
 B
Y
 G

E
R
M
A
N
  

S
M
A
L
L
G
O
O
D
S
 M

A
K
E
R
 

S
E
L
E
C
T
E
D
 D

E
L
I 
 L
IN

E
S
 &

 C
H
E
E
S
E
S
 

    

1
5
 I
n
d
u
s
tr
ia
l 
A
v
e
n
u
e
, 
C
a
lo
u
n
d
r
a
  

Q
ld
  
4
5
5
1
 

P
h
: 
0
7
 5
4
9
1
 3
3
1
1
 

  

P
R
O
D
U
C
T
  

L
IS

T
 

SL
IC
E
D
 S
P
E
C
IA

L
IT
IE

S 
- 
(P

R
E
 P
A
C
K
S)
 

C
h
am

pa
gn

e 
H
am

 
 

 
25

0g
/1
k
g 
 

 
F
u
ll
 b
on
el
es
s 
le
g,
 s
m
ok
ed
 i
n
 t
h
e 
E
u
ro
p
ea
n
  

tr
ad
it
io
n
, 
sl
ic
ed
 t
o 
y
ou
r 
li
k
in
g 
 

 
 

 
C
or
n
ed
 S
il
ve
rs
id
e 

 
 

25
0g

/1
k
g 
 

 
S
el
ec
te
d
 b
ee
f,
 c
u
re
d
 a
n
d
 s
te
am
-c
oo
k
ed
 

R
oa

st
 B
ee
f 

 
 

25
0g

/1
k
g 
 

 
P
ri
m
e 
A
u
st
ra
li
an
 r
oa
st
ed
 b
ee
f 
  

O
ld
 F
as
h
io
n
ed
 S
m
ok

ed
 L
eg
 H

am
 

1k
g 

P
re
m
iu
m
 b
on
el
es
s 
sm
ok
ed
 h
on
ey
 h
am
 

H
am

 S
pe
ck
 (
Sc
h
in
k
en
 S
pe
ck
) 

12
5g
 

 
R
aw
 a
ir
 d
ri
ed
 h
am
, 
on
ly
 p
ri
m
e 
p
or
k
 u
se
d
  

L
ac
h
s 
Sc
h
in
k
en
 

 
 

12
5g
 

 
 

A
ir
 d
ri
ed
, 
w
oo
d
 s
m
ok
ed
 p
or
k
 l
oi
n
, 
d
ry
 s
al
te
d
 a
n
d
 s
ea
so
n
ed
 t
o 

p
er
fe
ct
io
n
  

Sm
ok

ed
 B
ee
f 

 
 

12
5g
 

 
 

P
ri
m
e 
A
u
st
ra
li
an
 b
ee
f,
 c
u
re
d
 a
n
d
 d
ri
ed
  

K
as
sl
er
 (
B
on

el
es
s)
  

 
12

5g
 

 
 

H
on
ey
 c
u
re
d
, 
d
ou
b
le
 s
m
ok
ed
 p
or
k
 l
oi
n
, 
m
oi
st
 a
n
d
 t
en
d
er
 

D
an

is
h
 S
al
am

i 
 

 
12

5g
 

 
 

M
ed
iu
m
 t
ex
tu
re
d
 s
al
am
i,
 m
il
d
ly
 s
ea
so
n
ed
 w
it
h
 m
ap
le
 s
y
ru
p
 

an
d
 h
er
b
s 
  

W
h
it
e 
H
u
n
ga

ri
an

 S
al
am

i 
 

12
5g
 

 
 

L
em
on
 p
ep
p
er
 a
n
d
 H
u
n
ga
ri
an
 p
ap
ri
k
a 
w
it
h
 a
 t
ou
ch
 o
f 
ga
rl
ic
  

P
ep
pe
ro
n
i 
Sa

la
m
i 

 
 

12
5g
 

 
 

A
 v
ar
ie
ty
 o
f 
p
ep
p
er
s 
gi
v
es
 t
h
is
 t
ra
d
it
io
n
al
 s
al
am
i 
it
s 
sp
ic
y
 

fl
av
ou
r 
 

H
ot
 S
pa

n
is
h
 S
al
am

i 
 

12
5g
 

 
 

B
ir
d
s 
ey
e 
ch
il
li
s 
g
iv
es
 t
h
is
 s
al
am
i 
it
s 
n
am
e 
an
d
 s
p
ic
y
 f
la
v
ou
r 
 

It
al
ia
n
 S
al
am

i 
 

 
12

5g
 

 
 

It
al
ia
n
 h
er
b
s 
&
 c
oa
rs
e 
te
x
tu
re
 a
re
 t
h
e 
ch
ar
ac
te
ri
st
ic
s 
of
 t
h
is
 

sa
la
m
i 
 

  F
R
E
SH

 M
E
A
T
S 

B
on

el
es
s 
R
oa

st
in
g 
P
or
k
 N
ec
k
 -
 (
F
ro
ze
n
) 

 
Id
ea
l 
w
h
ol
e 
fo
r 
ro
as
t 
p
or
k
 o
r 
sl
ic
ed
 p
or
k
 s
te
ak
 (
S
ch
n
it
ze
l)
  

P
or
k
 F
il
le
t 
- 
(F

ro
ze
n
) 

 
 

 
Sp

ie
ss
br
at
en
 (
Sp

it
 R
oa

st
) 
-M

ad
e 
to
 O
rd
er
 

 
S
ea
so
n
ed
 P
or
k
 S
p
it
 R
oa
st
  

  A
L
SO

 A
V
A
IL
A
B
L
E
: 

Im
po

rt
ed
 C
h
ee
se
s:
- 
G
oa

ts
 C
h
ee
se
, 
E
da

m
, 
G
ou

da
 M

il
d,
 G
ou

da
 

w
it
h
 C
u
m
in
, 
M
aa

sd
am

, 
B
on

n
o 
Sm

ok
ed
, 
C
am

em
be
rt
, 
P
ar
m
es
an

, 
E
sr
om

 ,
 F
et
ta
 a
n
d 
H
al
ou

m
i 

  L
ar
ge
 v
ar
ie
ty
 o
f 
E
u
ro
pe
an

 D
el
ic
a
te
ss
en
: 
R
ol
lm

op
s,
 H

er
ri
n
g,
 

Sa
u
er
k
ra
u
t,
 R
ed
 C
ab

ba
ge
, 
D
u
m
pl
in
gs
, 
P
u
m
pe
rn
ic
k
el
, 
Sa

u
ce
s,
 

M
u
st
ar
ds
, 
E
gg

 N
oo

dl
es
, 
Ja

m
s,
 B
ak

in
g 
G
oo

ds
, 
C
ak

es
, 
M
ar
zi
pa

n
 

an
d 
lo
ts
 m

or
e.
 

   

W
H
Y
 C
H
O
O
SE

  

F
R
A
N
Z
 C
O
N
T
IN

E
N
T
A
L
  

SM
A
L
L
G
O
O
D
S?

 

  

•
 

F
in
es
t 
P
re
m
iu
m
 Q
u
al
it
y 
Sm

al
lg
oo
ds
 a
t 

W
h
ol
es
al
e 
P
ri
ce
s 

•
 

P
ro
du

ct
s 
m
ad
e 
on

 s
it
e 
by
 G
er
m
an

  

   
   
   
 S
m
al
lg
oo
ds
 M

ak
er
 u
si
n
g 
 

   
   
   
 a
u
th
en
ti
c 
G
er
m
an

 r
ec
ip
es
 

•
 

G
lu
te
n
 F
re
e 

•
 

T
ra
di
ti
on

al
 W

oo
d 
Sm

ok
e 

•
 

1s
t 
gr
ad
e 
Sp
ic
es
 a
n
d 
In
gr
ed
ie
n
ts
 

•
 

O
n
ly
 P
ri
m
e 
A
u
st
ra
li
an

 B
ee
f 
an

d 
P
or
k
 

u
se
d 
 

•
 

St
ri
ct
 H

yg
ie
n
e 
an

d 
Q
u
al
it
y 
st
an

da
rd
s 

•
 

Sa
fe
 F
oo
d 
Q
ld
 A
cc
re
di
ta
ti
on

, 
H
A
C
C
P
 

•
 

P
ri
va
te
ly
 o
w
n
ed
 

  

  

15
 I
n
du

st
ri
al
 A
ve
n
u
e,
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al
ou

n
dr
a 
 Q
ld
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1 

P
h
: 
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H
A
M
 

H
am

 on
 th

e B
on

e -  (W
h
ole 12k

g - H
alf 6k

g approx:)  
T
rad
ition

al carv
in
g h
am
, cook

ed
 on
 th
e b
on
e, w
ood
 sm
ok
ed
, 

h
on
ey
 cu
red
 

C
h
am

pagn
e H

am
 (W

h
ole 8k

g - H
alf 4k

g approx:) 
 

F
u
ll B
on
eless leg, sm

ok
ed
 in
 th
e E
u
rop
ean
 trad

ition
, p
erfect 

for sh
av
in
g 

O
ld F

ash
ion

ed Sm
ok

ed L
eg H

am
 (5k

g approx:) 
 

 
P
rem
iu
m
 b
on
eless h

on
ey
 cu
red
 carv

in
g h
am
 
 

K
assler (bon

eless) (2k
g approx:) 

 
 

 
H
on
ey
 cu
red
, d
ou
b
le sm

ok
ed
 p
ork
 loin

, m
oist &

 ten
d
er 

E
asy C

arve L
eg H

am
 (8k

g approx:) 
B
on
eless h

ock
 on
 h
on
ey
 cu
red
 ca
rv
in
g h
am
 

L
am

b Sh
an

k
s O

sso B
u
cco R

oasted (15k
g carton

 or 2pack
) 

R
ead
y
 to eat, ten

d
er roasted

 L
a
m
b
 S
h
an
k
s in
 m
icrow

av
eab
le 

tw
in
 p
ack
 (Season

able) 

 B
A
C
O
N
 

B
acon

 (rin
d on

)  
 

250g/1k
g/5k

g 
 

 
U
n
iq
u
e flav

ou
red
, p
ork
 m
id
d
le, cu

red
, cook

ed
  
 

&
 w
ood
 sm
ok
ed
 
 

 
 

 
B
acon

 (rin
dless) 

 
1k

g/5k
g 

 
 

 
U
n
iq
u
e flav

ou
red
, p
ork
 m
id
d
le, cu

red
, cook

ed
 &
 w
ood
 sm
ok
ed
, 

B
acon

 H
ock

s  
 

(800g approx:) 
 

 
S
ou
p
 h
ock
s, cu

red
 an
d
 w
ood
 sm
ok
ed 

 C
O
L
D
 M

E
A
T
S 

C
orn

ed Silverside 
 

(4.5k
g approx:) 

 
 

S
elected

 b
eef, cu

red
 an
d
 steam

 cook
ed
 

R
oast B

eef 
 

(4.5k
g approx:) 

 
 

P
rim
e A
u
stralian

 roasted
 b
eef 

 C
O
N
T
IN

E
N
T
A
L
 SM

A
L
L
G
O
O
D
S
 

 

R
ostbratw

u
rst 

 
1k

g/500g  
 

G
erm
an
 sty
le fry

in
g an

d
 B
B
Q
 sau
sage, m

ild
ly
 season

ed
 

W
eissw

u
rst  

 
1k

g/500g  
  

“O
ctob

erfest” sau
sage, flav

ou
red
 w
ith
 p
arsley

, ch
iv
es an

d
 

roasted
 on
ion
s  

N
u
rn
berger B

ratw
u
rst  

1k
g/500g  

T
h
in
 G
erm
an
 fry
in
g sau

sage m
ad
e w
ith
 ru
b
b
ed
 M
arjoram

 
F
resh

 B
ratw

u
rst  - Sold F

rozen
 - pack

 of 10 
V
ery
 trad

ition
al G

erm
an
 sty
le p
ork
 sau
sage, coarse m

in
ced
  

F
ran

k
fu
rters  

 
1k

g/500g  
  

M
ad
e w
ith
 b
eef, v

eal, p
ork
 - filled

 in
 n
atu
ral sh

eep
 casin

gs, 
w
ood
 sm
ok
ed
  

C
h
orizo 

 
 

1k
g/500g 

C
h
illi &

 P
ep
p
er sp

iced
 S
p
an
ish
 C
h
orizo sau

sage
 

C
O
N
T
IN

E
N
T
A
L
 SM

A
L
L
G
O
O
D
S con

t: 
K
n
ack

w
u
rst  

 
 

1k
g/500g  

  
T
rad
ition

al b
eef an

d
 p
ork
 “B
an
ger”  

B
ock

w
u
rst  

 
 

1k
g/500g  

 
H
earty

 d
ou
b
le sm

ok
ed
 garlic sau

sage  
F
leisch

w
u
rst - R

ook
w
u
rst 

 
500g approx: 

F
illed

 in
 n
atu
ral b

eef I-rin
g  

K
ran

sk
i   

 
 

1k
g/500g  

  
R
ich
 flav

ou
red
 m
ed
iu
m
 tex
tu
red
, season

ed
 w
ith
 n
atu
ral sp

ices 
&
 caraw

ay
  

C
h
eese K

ran
sk
i  

 
 

3k
g/1k

g/500g 
 

P
arty

 sized
, gou

rm
et k
ran
sk
i fu
ll of m

elted
 ch
eese  

K
aban

a W
ood Sm

ok
ed - D

ebrezin
er 

1k
g/500g  

C
oarse, sp

icy
, m
ix
ed
 w
ith
 garlic an

d
 n
atu
ral h

erb
s  

L
eberk

ase B
avarian

  
 

1.5 approx: 
 

O
v
en
 b
ak
ed
 fin
e con

tin
en
tal m

eat loaf, w
ith
 fresh

ly
 ch
op
p
ed
  

on
ion
s  

L
eberk

ase R
ed P

epper  
 

1.5 approx: 
 

R
ed
 cap

sicu
m
 flak

es set in
 fin
ely
 b
len
d
ed
 b
eef, v

eal &
 p
ork
, 

ov
en
 b
ak
ed
  

B
erlin

er   
 

 
2k

g approx: 
 

A
 p
op
u
lar cold

 cu
t of h

ig
h
est q

u
ality

 also k
n
ow
 as “G

erm
an
 

F
ritz”  

T
iroler  

 
 

 
1.5k

g approx: 
 

C
oarse cold

 cu
t w
ith
 cru
sh
ed
 garlic  

Sch
in
k
en
w
u
rst  

 
 

3k
g approx: 

 
T
op
 q
u
ality

 cold
 cu
t w
ith
 large ch

u
n
k
s of selected

 d
iced
 leg 

h
am
  

M
ortadella  

 
 

3k
g approx: 

 
T
rad
ition

al “Italian
 S
ty
le”, w

ith
 green

  
p
ep
p
ercorn

s  
B
reak

fast Sau
sages (th

in
)  

 
3k

g/500g  
 

“A
u
ssie S

ty
le” b

eef an
d
 p
ork
 sau
sage  

B
reak

fast Sau
sages (th

ick
)  

 
3k

g 
 

“A
u
ssie S

ty
le” b

eef an
d
 p
ork
 sau
sage filled

 in
 n
atu
ral h

og 
casin

g  
P
arsley-C

h
ive C

h
ipolata  

 
3k

g/500g  
 

C
on
v
en
ien
t size sau

sage for b
reak

fast b
ars, h

otels, cafes, etc.  
C
h
eerios   

 
 

5k
g/1k

g/500g 
 

P
arty

 D
ogs  

H
ot D

ogs 8”, 10” &
 12” 

 
2.5k

g (8’ available 500g)

Q
u
ality

 “A
u
ssie S

ty
le” H

ot D
og
s  

L
arge R

ed K
aban

a  
 

3k
g approx: 

T
rad
ition

al A
u
ssie fry

in
g K
ab
an
a  

   L
IV

E
R
W
U
R
ST

 
L
atvian

 L
iverw

u
rst (fin

e) 
 

1.5k
g approx: 

 
P
ate sty

le p
ork
 sp
read

 w
ith
 a to

u
ch
 of v

an
illa  

 
C
ou

n
try Style L

iverw
u
rst (coarse) 

1.5k
g approx: 

 
C
oarse p

ate sty
le p
ork
 sp
read

 w
ith
 fresh

ly
 grou

n
d
 m
arjoram

  

 C
O
O
K
E
D
 SA

U
SA

G
E
S 

T
h
u
rin

ger B
loodw

u
rst 

 
3k

g approx: 
 

U
n
iq
u
e G
erm
an
 cold

 m
eat, often

 serv
ed
 w
ith
 fresh

 b
read

 &
 

m
u
stard

  
B
lack

 P
u
ddin

g 
 

 
3k

g approx: 
 

A
u
th
en
tic b

lood
 sau
sage for fry

in
g  

P
ork

 B
raw

n
 - P

ressw
u
rst - Su

elze 
2.5approx: 

 
D
iced
 cu
red
 selected

 p
ork
 in
 jelly

, m
ild
ly
 season

ed
  

  SA
L
A
M
IS &

 M
E
T
T
W
U
R
ST

 
B
rau

n
sch

w
eiger - T

eew
u
rst 

 
300g approx: 

 
V
ery
 fin
e p
ork
 sp
read

 w
ith
 th
e com

b
in
ed
 flav

ou
r of p

ap
rik
a 

an
d
 ru
m
  

O
n
ion

 M
ettw

u
rst - Z

w
iebelw

u
rst 

300g approx: 
 

P
rim
e p
ork
, com

b
in
ed
 w
ith
 n
atu
ral sp

ices an
d
 toasted

 on
ion
 

flak
es  

F
resh

 T
h
u
rin

ger B
eer Stick

s  
1k

g/500g 
M
ild
ly
 season

ed
 b
eer stick

s w
ith
 w
h
ole m

u
stard

 seed
s, cold

 
sm
ok
ed
  

F
resh

 P
feffer Jager  B

eer Stick
s 

1k
g/500g 

P
ep
p
er h
ot b
eer stick

s, cold
 sm
ok
ed
 an
d
 season

ed
  

D
an

ish
 Salam

i 
 

 
1.5k

g approx: 
 

M
ed
iu
m
 tex
tu
red
 salam

i, m
ild
ly
 season

ed
 w
ith
 m
ap
le sy

ru
p
 

an
d
 h
erb
s  

W
h
ite H

u
n
garian

 Salam
i 

 
1.5k

g approx: 
 

L
em
on
 p
ep
p
er an

d
 H
u
n
garian

 p
ap
rik
a w
ith
 a tou

ch
 of garlic  

P
epperon

i Salam
i 

 
 

1.5k
g approx: 

 
A
 v
ariety

 of p
ep
p
ers giv

es th
is trad

ition
al salam

i its sp
icy
 

flav
ou
r  

H
ot Span

ish
 Salam

i 
 

1.5k
g approx: 

 
B
ird
s ey
e ch
illis g

iv
es th

is salam
i its n

am
e an

d
 sp
icy
 flav

ou
r  

Italian
 Salam

i 
 

 
1.5k

g approx: 
 

Italian
 h
erb
s &
 coarse tex

tu
re are th

e ch
aracteristics of th

is 
salam

i  
    D
R
IE

D
 C
U
R
E
D
 M

E
A
T
S 

L
ean

 Speck
 

 
 

1k
g approx: 

 
R
aw
 air d

ried
, salted

 p
ork
 b
elly
  

H
am

 Speck
 (Sch

in
k
en
 Speck

) 
800g approx: 

 
R
aw
 air d

ried
 h
am
, on
ly
 p
rim
e p
ork
 u
sed
  

L
ach

s Sch
in
k
en
 

 
 

1k
g approx: 

 
A
ir d
ried
, w
ood
 sm
ok
ed
 p
ork
 loin

, d
ry
 salted

 an
d
 season

ed
 to 

p
erfection

  
Sm

ok
ed B

eef - B
u
n
dn

erfleisch
 

1k
g approx: 

P
rim
e A
u
stralian

 b
eef, cu

red
 an
d
 d
ried
   


