
RETAIL

QUALITY MEAT + SEAFOOD SINCE 1976



TECHNOLOGY DRIVEN
CUSTOMER FOCUSED

Rastelli Foods Group has been at the 

center of the food industry since 1976. 

Today, we are a leader in fresh meats 

and seafood — Supplying  consumers, 

retail grocers and the finest           

restaurants both in the USA and          

internationally.

OUR STORY

WE’RE LEADERS
Food safety is our top priority. To 

ensure only the highest quality       

products, we’ve installed ozonated 

water systems and complete daily 

pathogen batch testing.



CERTIFICATIONS

As a world-class innovator of food products, we set 

the standard in taste, quality, cleanliness and safety. 

We manage the food production process from start 

to finish — Hand-trimming, processing and packing in 

our state of the art facilities. 

Through direct ownership or proprietary partnership, 

we select the finest products for our customers and 

carefully monitor quality through the order                 

fulfillment process.

FOOD SAFETY
ALWAYS.



FACILITIES

The same products and high standards that made Rastelli Foods 
Group a leading name in quality meats and seafood for chefs around 
the world, are now available for retail distribution.

OVER 200,000 SQ FT
State-of-The-Art, Modern Meat 
& Seafood Processing Plants

110,000 SQ FT
USDA Certified Consolidation & 
Fulfillment Center

CENTRALLY LOCATED
Near 4 Major Airports & Within 
1.5 Hours from 2 Major Seaports

CERTIFIED
USDA, FDA, Foodchek and
SQF Level 3 Certified Facility



Fresh & Frozen
Product Delivery Options

Consulting
Case Display & Product 
Organization

Private Labeling
Your Brand, Our Product

Expertise
Order Fulfillment & 
Shipping

Customer Loyalty
Program Development
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/ RASTELLI BUTCHER SHOP / 
Over generations, our family has been working to perfect every aspect of the   
classic American burger. We only use the finest ingredients to carefully craft our 
signature craft burgers, of course using a special family recipe. Our family loves 
them, and we know yours will, too!

Black Angus Beef 
Craft Burgers
(6) 5.3 oz
(10) 2 lb

Butcher
Shop

80% LEAN / 20% FAT
FR� OF ARTIFICIAL
INGREDIENTS &
PRESERVATIVES

BORN & RAISED
HUMANELY IN USA*

ANGUS
BEEF

ANGUS
BEEF TM

6-1/3 LB BURGERS 32 OZ. (2 LBS)
SERVING SU�ESTION
ENLARGED TO SHOW QUALITY

K�P FROZEN
*Rastelli de�nes Humanely Raised as sustainable farming practices and the humane treatment of animals.

Rastelli Butcher Shop Black Angus Beef 
Craft Burgers are made with 100% 
American beef from cattle born and raised 
exclusively in the US. We have partnered 
with America’s leading cattle ranchers 
who treat their herds with certi�ed 
humane practices. Rastelli Butcher Shop 
Black Angus Beef Craft Burgers are an 
American classic rede�ned.

Our 100% American
BLACK ANGUS B�F Butcher

Shop

We are proud to introduce Rastelli Butcher Shop Craft Burgers. 
Our Craft Burgers are the only frozen burgers offering you 

convenience with the superior taste and quality of 
butcher shop beef, turkey and seafood burgers.  

Our new Craft Burger line comes from the Rastelli family’s 
40+ year heritage in high quality meats and seafoods. 

In 1975, we opened our �rst butcher shop, called the Meat Stop, 
in southern New Jersey. Our business quickly grew to eight 

locations and today, we are a leader in fresh meats and seafoods. 
We supply consumers, retail grocers and the �nest 

restaurants in the USA and internationally.

SUPERIOR

Grill or broil for 5-6 minutes
per side until internal 
temperature reads 160ºF.

GRI� OR BROIL

Do not thaw; cook from frozen. 
Cook to at least 160ºF internal 
temperature.

Preparation Instructions

PAN FRY
Preheat a small amount of 
cooking oil in a non-stick pan 
over medium heat. Add burgers, 
pan fry for 6-8 minutes 
on each side or until internal 
temperature reaches 160ºF.

Grill or broil for 5-6 minutes
per side until internal 
temperature reads 160ºF.

GRI� OR BROIL GRI� OR BROIL GRI� OR BROIL

Do not thaw; cook from frozen. 
Cook to at least 160ºF internal 
temperature.

Preparation Instructions Preparation Instructions Preparation Instructions

PAN FRY PAN FRY PAN FRY
Preheat a small amount of 
cooking oil in a non-stick pan 
over medium heat. Add burgers, 
pan fry for 6-8 minutes 
on each side or until internal 
temperature reaches 160ºF.

Butcher
Shop

ANGUS BEEFANGUS BEEF

K�P FROZEN

80% LEAN / 20% FAT
FR� OF ARTIFICIAL
INGREDIENTS &
PRESERVATIVES
BORN & RAISED
HUMANELY IN USA*

TM 6-1/3 LB BURGERS 32 OZ. (2 LBS)
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Butcher
Shop

80% LEAN / 20% FAT
FR� OF ARTIFICIAL
INGREDIENTS &
PRESERVATIVES

BORN & RAISED
HUMANELY IN USA*

SERVING SU�ESTION
ENLARGED TO SHOW QUALITY

K�P FROZEN

TM

ANGUS BEEF
CHUCK &

SHORT
RIB

ANGUS BEEF
CHUCK &

SHORT
RIB

6-1/3 LB BURGERS 32 OZ. (2 LBS)
*Rastelli de�nes Humanely Raised as sustainable farming practices and the humane treatment of animals.

Rastelli Butcher Shop Black Angus Beef Chuck 
and Short Rib Craft Burgers are a custom and 
delicious blend of short rib, chuck and sirloin 
beef. Our Angus Beef Chuck and Short Rib 
burgers are made with only the highest quality 
100% natural beef from cattle that’s born and 
raised exclusively in the US. We have partnered 
with America’s leading cattle ranchers who treat 
their herds with certi�ed humane practices.  

Our 100% American
Angus Beef Chuck 
& Short Rib

Butcher
Shop

We are proud to introduce Rastelli Butcher Shop Craft Burgers. 
Our Craft Burgers are the only frozen burgers offering you 

convenience with the superior taste and quality of 
butcher shop beef, turkey and seafood burgers.  

Our new Craft Burger line comes from the Rastelli family’s 
40+ year heritage in high quality meats and seafoods. 

In 1975, we opened our �rst butcher shop, called the Meat Stop, 
in southern New Jersey. Our business quickly grew to eight 

locations and today, we are a leader in fresh meats and seafoods. 
We supply consumers, retail grocers and the �nest 

restaurants in the USA and internationally.

SUPERIOR

Grill or broil for 5-6 minutes
per side until internal 
temperature reads 160ºF.

GRI� OR BROIL

Do not thaw; cook from frozen. 
Cook to at least 160ºF internal 
temperature.

Preparation Instructions

PAN FRY
Preheat a small amount of 
cooking oil in a non-stick pan 
over medium heat. Add burgers, 
pan fry for 6-8 minutes 
on each side or until internal 
temperature reaches 160ºF.

Grill or broil for 5-6 minutes
per side until internal 
temperature reads 160ºF.

GRI� OR BROIL GRI� OR BROIL GRI� OR BROIL

Do not thaw; cook from frozen. 
Cook to at least 160ºF internal 
temperature.

Preparation Instructions Preparation Instructions Preparation Instructions

PAN FRY PAN FRY PAN FRY
Preheat a small amount of 
cooking oil in a non-stick pan 
over medium heat. Add burgers, 
pan fry for 6-8 minutes 
on each side or until internal 
temperature reaches 160ºF.

Butcher
Shop

K�P FROZEN

80% LEAN / 20% FAT
FR� OF ARTIFICIAL
INGREDIENTS &
PRESERVATIVES
BORN & RAISED
HUMANELY IN USA

TM

ANGUS BEEF CHUCK &

SHORT RIB
ANGUS BEEF CHUCK &

SHORT RIB

6-1/3 LB BURGERS 32 OZ. (2 LBS)
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Butcher
Shop

85% LEAN / 15% FAT
FR� OF ARTIFICIAL
INGREDIENTS &
PRESERVATIVES

BORN & RAISED
HUMANELY IN USA*

ORGANIC

GRASS
FED

BEEF

ORGANIC

GRASS
FED

BEEF
TM

6-1/3 LB BURGERS 32 OZ. (2 LBS)
SERVING SU�ESTION
ENLARGED TO SHOW QUALITY

K�P FROZEN
*Rastelli de�nes Humanely Raised as sustainable farming practices and the humane treatment of animals.

Rastelli Butcher Shop Organic Grass Fed Beef 
Craft Burgers are made with 100% grass fed 
organic beef from cattle born and raised in the 
USA. We’ve partnered with Pure Land America, a 
leading cattle rancher in the US, to bring you the 
highest quality Grass Fed Organic Beef. They 
practice daily rotational cattle grazing, treating 
their herds with certi�ed humane practices. Our 
Organic Grass Fed burgers are low in fat and 
calories, with no GMOs, hormones or antibiotics.

Our 100% American
Organic Grass Fed B�F Butcher

Shop

We are proud to introduce Rastelli Butcher Shop Craft Burgers. 
Our Craft Burgers are the only frozen burgers offering you 

convenience with the superior taste and quality of 
butcher shop beef, turkey and seafood burgers.  

Our new Craft Burger line comes from the Rastelli family’s 
40+ year heritage in high quality meats and seafoods. 

In 1975, we opened our �rst butcher shop, called the Meat Stop, 
in southern New Jersey. Our business quickly grew to eight 

locations and today, we are a leader in fresh meats and seafoods. 
We supply consumers, retail grocers and the �nest 

restaurants in the USA and internationally.

SUPERIOR

Grill or broil for 5-6 minutes
per side until internal 
temperature reads 160ºF.

GRI� OR BROIL

Do not thaw; cook from frozen. 
Cook to at least 160ºF internal 
temperature.

Preparation Instructions

PAN FRY
Preheat a small amount of 
cooking oil in a non-stick pan 
over medium heat. Add burgers, 
pan fry for 6-8 minutes 
on each side or until internal 
temperature reaches 160ºF.

Grill or broil for 5-6 minutes
per side until internal 
temperature reads 160ºF.

GRI� OR BROIL GRI� OR BROIL GRI� OR BROIL

Do not thaw; cook from frozen. 
Cook to at least 160ºF internal 
temperature.

Preparation Instructions Preparation Instructions Preparation Instructions

PAN FRY PAN FRY PAN FRY
Preheat a small amount of 
cooking oil in a non-stick pan 
over medium heat. Add burgers, 
pan fry for 6-8 minutes 
on each side or until internal 
temperature reaches 160ºF.

Butcher
Shop

ORGANIC

GRASS FED
BEEF

ORGANIC

GRASS FED
BEEF

K�P FROZEN

85% LEAN / 15% FAT
FR� OF ARTIFICIAL
INGREDIENTS &
PRESERVATIVES
BORN & RAISED
HUMANELY IN USA*

TM 6-1/3 LB BURGERS 32 OZ. (2 LBS)
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Butcher
Shop

A� WHITE BREAST MEAT

FR� OF ARTIFICIAL
INGREDIENTS &
PRESERVATIVES

BORN & RAISED
HUMANELY IN USA*

SERVING SU�ESTION
ENLARGED TO SHOW QUALITY

K�P FROZEN

ALL NATURAL

TURKEY
ALL NATURAL

TURKEY TM

6-1/3 LB BURGERS 32 OZ. (2 LBS)
*Rastelli de�nes Humanely Raised as sustainable farming practices and the humane treatment of animals.

Rastelli Butcher Shop Turkey Craft Burgers are 
made only from 100% all-natural turkey breast 
meat that’s low in fat. We partner with family 
farms throughout North Carolina, where turkey 
farming is the state’s #1 agricultural industry. 
Each family farm upholds the inspection and 
growth standards of the American Humane 
Association, producing consistently moist and 
naturally �avorful turkey.  Our Turkey Craft 
Burgers taste great grilled, pan fried or broiled.

Our All Natural, 
Turkey White Meat Butcher

Shop

We are proud to introduce Rastelli Butcher Shop Craft Burgers. 
Our Craft Burgers are the only frozen burgers offering you 

convenience with the superior taste and quality of 
butcher shop beef, turkey and seafood burgers.  

Our new Craft Burger line comes from the Rastelli family’s 
40+ year heritage in high quality meats and seafoods. 

In 1975, we opened our �rst butcher shop, called the Meat Stop, 
in southern New Jersey. Our business quickly grew to eight 

locations and today, we are a leader in fresh meats and seafoods. 
We supply consumers, retail grocers and the �nest 

restaurants in the USA and internationally.

SUPERIOR

Grill or broil for 5-6 minutes
per side until internal 
temperature reads 165ºF.

GRI� OR BROIL

Do not thaw; cook from frozen. 
Cook to at least 165ºF internal 
temperature.

Preparation Instructions

PAN FRY
Preheat a small amount of 
cooking oil in a non-stick pan 
over medium heat. Add burgers, 
pan fry for 6-8 minutes 
on each side or until internal 
temperature reaches 165ºF.

Grill or broil for 5-6 minutes
per side until internal 
temperature reads 165ºF.

GRI� OR BROIL GRI� OR BROIL GRI� OR BROIL

Do not thaw; cook from frozen. 
Cook to at least 165ºF internal 
temperature.

Preparation Instructions Preparation Instructions Preparation Instructions

PAN FRY PAN FRY PAN FRY
Preheat a small amount of 
cooking oil in a non-stick pan 
over medium heat. Add burgers, 
pan fry for 6-8 minutes 
on each side or until internal 
temperature reaches 165ºF.

Butcher
Shop

K�P FROZEN

A� WHITE BREAST MEAT
FR� OF ARTIFICIAL
INGREDIENTS &
PRESERVATIVES
BORN & RAISED
HUMANELY IN USA*

ALL NATURAL

TURKEY
ALL NATURAL

TURKEY
TM 6-1/3 LB BURGERS 32 OZ. (2 LBS)
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Butcher
Shop

PREMIUM ATLANTIC
SALMON
HIGH IN OMEGA 3

MARINE RAISED
IN OPEN WATERS

ALL NATURAL

SALMON
ALL NATURAL

SALMON TM

6-1/3 LB BURGERS 32 OZ. (2 LBS)
SERVING SU�ESTION
ENLARGED TO SHOW QUALITY

K�P FROZEN

Rastelli Butcher Shop Salmon Craft Burgers are a 
custom and delicious blend of Atlantic salmon, 
herbs and spices, used by chefs in restaurants 
across the country. Our salmon burgers taste 
great grilled, pan fried or broiled. We only 
source our salmon directly from certi�ed marine 
aquaculture providers that harvest their seafood 
responsibly and ethically. It’s a hearty and 
delicious alternative to the classic beef burger 
and is good for you and good for the environment.

Our All Natural
Atlantic Salmon Butcher

Shop

We are proud to introduce Rastelli Butcher Shop Craft Burgers. 
Our Craft Burgers are the only frozen burgers offering you 

convenience with the superior taste and quality of 
butcher shop beef, turkey and seafood burgers.  

Our new Craft Burger line comes from the Rastelli family’s 
40+ year heritage in high quality meats and seafoods. 

In 1975, we opened our �rst butcher shop, called the Meat Stop, 
in southern New Jersey. Our business quickly grew to eight 

locations and today, we are a leader in fresh meats and seafoods. 
We supply consumers, retail grocers and the �nest 

restaurants in the USA and internationally.

SUPERIOR

Grill or broil for 5-6 minutes
per side until internal 
temperature reads 160ºF.

GRI� OR BROIL

Do not thaw; cook from frozen. 
Cook to at least 160ºF internal 
temperature.

Preparation Instructions

PAN FRY
Preheat a small amount of 
cooking oil in a non-stick pan 
over medium heat. Add burgers, 
pan fry for 6-8 minutes 
on each side or until internal 
temperature reaches 160ºF.

Grill or broil for 5-6 minutes
per side until internal 
temperature reads 160ºF.

GRI� OR BROIL GRI� OR BROIL GRI� OR BROIL

Do not thaw; cook from frozen. 
Cook to at least 160ºF internal 
temperature.

Preparation Instructions Preparation Instructions Preparation Instructions

PAN FRY PAN FRY PAN FRY
Preheat a small amount of 
cooking oil in a non-stick pan 
over medium heat. Add burgers, 
pan fry for 6-8 minutes 
on each side or until internal 
temperature reaches 160ºF.
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K�P FROZEN

PREMIUM ATLANTIC
SALMON
HIGH IN OMEGA 3

MARINE RAISED
IN OPEN WATERS

ALL NATURAL

SALMON
ALL NATURAL

SALMON
TM 6-1/3 LB BURGERS 32 OZ. (2 LBS)
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CHUCK + SHORT RIB 
Craft Burgers
(6) 5.3 oz
(10) 2 lb

organic beef
Craft Burgers
(6) 5.3 oz
(10) 2 lb

all natural turkey
Craft Burgers
(6) 5.3 oz
(10) 2 lb

all natural SALMON
Craft Burgers
(6) 5.3 oz
(10) 2 lb

BEEF + MUSHROOM BLENDED 
Craft Burgers
(4) 4 oz
(10) 2 lb

wagyu kobe beef
Craft Burgers
(4) 5.3 oz
(10) 2 lb



/ RASTELLI PREFERRED / 
An exclusive lineup of fresh, hand-selected and hand-cut steaks, from our family 
to yours. Carefully screened and examined by our expert quality control team, 
each and every steak is guaranteed to meet our Rastelli    quality standard, as well 
as satisfy both your wallet + tastebuds.

Custom Program • Exact Weight • Exact Price 

Butcher
Shop

A� WHITE BREAST MEAT

FR� OF ARTIFICIAL
INGREDIENTS &
PRESERVATIVES

BORN & RAISED
HUMANELY IN USA*

SERVING SU�ESTION
ENLARGED TO SHOW QUALITY

K�P FROZEN

ALL NATURAL

TURKEY
ALL NATURAL

TURKEY TM

6-1/3 LB BURGERS 32 OZ. (2 LBS)
*Rastelli de�nes Humanely Raised as sustainable farming practices and the humane treatment of animals.

Rastelli Butcher Shop Turkey Craft Burgers are 
made only from 100% all-natural turkey breast 
meat that’s low in fat. We partner with family 
farms throughout North Carolina, where turkey 
farming is the state’s #1 agricultural industry. 
Each family farm upholds the inspection and 
growth standards of the American Humane 
Association, producing consistently moist and 
naturally �avorful turkey.  Our Turkey Craft 
Burgers taste great grilled, pan fried or broiled.

Our All Natural, 
Turkey White Meat Butcher

Shop

We are proud to introduce Rastelli Butcher Shop Craft Burgers. 
Our Craft Burgers are the only frozen burgers offering you 

convenience with the superior taste and quality of 
butcher shop beef, turkey and seafood burgers.  

Our new Craft Burger line comes from the Rastelli family’s 
40+ year heritage in high quality meats and seafoods. 

In 1975, we opened our �rst butcher shop, called the Meat Stop, 
in southern New Jersey. Our business quickly grew to eight 

locations and today, we are a leader in fresh meats and seafoods. 
We supply consumers, retail grocers and the �nest 

restaurants in the USA and internationally.

SUPERIOR

Grill or broil for 5-6 minutes
per side until internal 
temperature reads 165ºF.

GRI� OR BROIL

Do not thaw; cook from frozen. 
Cook to at least 165ºF internal 
temperature.

Preparation Instructions

PAN FRY
Preheat a small amount of 
cooking oil in a non-stick pan 
over medium heat. Add burgers, 
pan fry for 6-8 minutes 
on each side or until internal 
temperature reaches 165ºF.

Grill or broil for 5-6 minutes
per side until internal 
temperature reads 165ºF.

GRI� OR BROIL GRI� OR BROIL GRI� OR BROIL

Do not thaw; cook from frozen. 
Cook to at least 165ºF internal 
temperature.

Preparation Instructions Preparation Instructions Preparation Instructions

PAN FRY PAN FRY PAN FRY
Preheat a small amount of 
cooking oil in a non-stick pan 
over medium heat. Add burgers, 
pan fry for 6-8 minutes 
on each side or until internal 
temperature reaches 165ºF.

Butcher
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TURKEY
TM 6-1/3 LB BURGERS 32 OZ. (2 LBS)
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BEEF N.Y. STRIP
STEAK
(12) 10 oz
7.5 lb case

BEEF SIRLOIN
STEAK, STRIP 
STYLE
(14) 8 oz
7 lb case

80/20 ground 
beef
(12) 1 lb
12 lb case

BEEF RIBEYE
STEAK
(12) 10 oz
7.5 lb case

BEEF TENDERLOIN
STEAK
(14) 8 oz
7 lb case

ground beef 
burgers
(10) 1 LB
10 lb case



/ THREE JERKS JERKY / 
Yearning for the highest quality, purest and most delicious jerky ever, we set out 
on a mission for greatness. It took countless hours of experimenting with different 
cuts + flavors, but finally, we did it. We apologize in advance for shocking your 
senses and rendering all other jerky unpalatable.

FILET MIGNON BEEF JERKY
Available as: (12) 2 oz  |  1.5 lbs

ORIGINAL  |  MEMPHIS BRAND BBQ  |  TERIYAKI 

GRASS FED BEEF JERKY

ORIGINAL  |  MEMPHIS BRAND BBQ  |  TERIYAKI

Available as: (8) 2.25 oz  |  1.125 lbs

Choose Your Flavors!

CUSTOMIZABLE DISPLAY TOWER
(60) 2 oz bags — 7.5 lbs
(40) 2 oz bags — 5 lbs



/ BUBBA’S Q / 
Ribs. They’re mouthwatering, but messy. Delicious, but time-consuming to cook. 
Tasty, but hard to eat. Your favorite meal, but only on special occasions. That is, 
until Al “Bubba” Baker put his own twist on traditional baby back ribs — changing 
the industry standard.

Food Service Applications • Deli Case Options
Boneless Q Boneless Rib Recipes: https://youtu.be/Lw0M_LeND_Q 

BONELESS BABY BACK 
RIBS IN SAUCE (POUCH): 
ORIGINAL BBQ
(10) 18 oz — 11.25 lbs

BONELESS BABY BACK 
RIBS IN SAUCE (POUCH): 
HONEY BBQ
(10) 18 oz — 11.25 lbs

BONELESS BABY BACK 
RIBS IN SAUCE (TRAY): 
ORIGINAL BBQ
(6) 18 oz — 6.75 lbs

BONELESS BABY BACK 
RIBS IN SAUCE (TRAY): 
HONEY BBQ
(6) 18 oz — 6.75 lbs



Also Available: Fully Cooked Seasoned & Sliced Pork Roast

PHILLY CHEESESTEAK SLICED 
MEAT — BEEF
(8) 12 oz — 6 lb case

PHILLY CHEESESTEAK SLICED 
MEAT — CHICKEN
(8) 12 oz — 6 lb case

FULLY COOKED BEEF
CHEESESTEAK
(20) Sandwiches

FULLY COOKED CHICKEN
CHEESESTEAK
(20) Sandwiches

/ TONY LUKE’S / 
Tony Luke’s award-winning Philly cheesesteaks are made using only the best quality 

sliced ribeye steaks, topped with American cheese and served on freshly baked rolls. 

No longer is Philadelphia the only place to get this great cheesesteak... We’re bringing 

you the real taste of South Philly, no matter where you are.



/ EGG HARBOR SEAFOOD / 
Can frozen really be this fresh? Egg Harbor Seafood offers a variety of seafood  
options from classic to unique, featuring all of your family favorites as well as     
creatively prepared dishes from our renowned culinary team. It’s the world’s finest 
oceanic treasures — right to your table!

BOURBON GLAZED SALMON W/ 
SWEET POTATOES + GREEN BEANS

(12) 10 oz — 7.5 lbs

sweet + sour shrimp w/ broccoli 
over udon noodles

(12) 10 oz — 7.5 lbs

SHRIMP + BROCCOLI SCAMPI OVER 
CHEESE TORTELLINI W/ GARLIC 
BUTTER SAUCE

(12) 10 oz — 7.5 lbs

SHRIMP + SPINACH SCAMPI W/   
ROASTED RED PEPPERS OVER LINGUINE

(12) 10 oz — 7.5 lbs

seafood trio in creamy garlic 
sauce w/ linguine pasta

(12) 10 oz — 7.5 lbs

faroe island salmon portions
(2 pack) in resealable bag

(12) 12 oz — 9 lbs



RECIPE FOR SUCCESS

Rastelli Foods Group gives you access to a full range of food service solutions 
custom designed to fit your needs.

With the ever increasing costs in the food industry, improving your efficiencies is vital 
to remaining competitive in the industry and business.

MARKET SUPPORT
Market Research + Analysis
Food Photography
Digital Design Services
Social Media Management
Digital Geo-Targeting

ECONOMIC SOLUTIONS
Consolidated Purchasing
Shipping Efficiencies
Logistics + Sourcing
Chef Coaching
Server & Chef Up-Sell Techniques

RETAIL PROGRAMS
Merchandising
Meat + Seafood Case Displays
Product Development
Package Design + Branding
POS Design + Print Services

FOODSERVICE PLANNING
Creative Plate + Menu Consulting
Equipment Use + Sourcing
Recipe Development
Staff Training + Labor Efficiencies

FULFILLMENT SERVICES
Direct-to-Consumer
Direct-to-Commercial
Nationwide Distribution
Global Consolidation + Distribution

99.8%
Fulfillment Rate 

Through the
Pandemic!



AWARD WINNING
2015 Plant of the Year by National Provisioner

2016 Top 100 Companies by Meat + Poultry

2018 Processor of the Year by National Provisioner

2018 Family Business Award by The Inquirer

2019 Most Recommended Brand by QVC

2019 Best Seafood by QVC (Egg Harbor Seafood)

2019 Best Burger by QVC (Rastelli’s)

2020 Top 100 Processors by Meat + Poultry

#1 Food Brand by QVC (Meat & Seafood)



THANK YOU
We appreciate the opportunity 
to meet with you. Should any 
questions or concerns arise, 
please do not hesitate to reach 

out. We’re happy to help!

Contact Us
856-803-1100

www.RastelliFoodsGroup.com

Customizable Opportunities
Flexible Programs • Private Label Options


