meat & seafood

EAT WELL

FEEL-GOOD!
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We're not another chocolate covered fundraiser

For over 10 years, we’ve been helping keep active, hungry families across On-
tario fed with high quality meat & seafood that would typically be sold exclu-
sively to restaurants, and in the process assisting essential fundraising efforts
for teams, schools and organizations. Supporting your local community can
not only feel good, but taste good too! We hope our products not only keep
your family fueled, but also inspire your inner chef, grill master, or “foodie” alteg
ego to some very memorable meals. -

All our products are Federally Inspected and put through the most rigorous
quality control processes in the business, so that when you open a box of North
Country meat & Seafood products, you can rest assured in our quality.
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SIMPLE, LOMFDRTING
s ALITTLE SAUEY!
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Rustic Style Certified Angus Beef® Meatballs in
authentic marinara sauce. The best ingredients in
the best possible way...just like Nonna used to make.
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K POT ROAST IN GRAVY

PRODUCT #92022
5 Roasts x 900 gr per case
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Rugre, mi Theafe/
6 A Per‘f—edr steak - that's someﬂqina you remember ond want
E /r F R' E N to share with friends. Adher'm@ to-stringent quality standards,
each cut is PerPecHy marbled, incredilaly Juicy; amazingly tender
’ i ; and packed with Havor. Only  the ‘best moke the cut, because
g only the best can'be called the Certified Angus Beef® brand.
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The most tender beef cut. Lean This steak'is rich, tender and This premium steak is versatile, THis rs;la steakhouse classic,
yet succulent and elegant and full-flavoured, with generous juicy, lean and delicious. known for its marbling,
...wrappedinbacon! | " : . marbling o . N— =ML vivesw . tenderness and flavour.
BACON WRAPPED TENDERLOIN . AARIBEYE STEAK CERTIFIED ANGUS BEEF CERTIFIED ANGUS BEEF®.
RODUCT J L | - \ ‘ . = TOPSIRLOIN STEAK oS «~STRIPLOIN STEAK
PRODUCT #12272 = - . PRODUCT #14662- SR T S PRODUCT #14412
Box Wt. 4.98 Ibs (20 x 4 oz-) . Box Wt. 6 lbs (8 x 12 0z) - ~.+ BoxWt.6lbs(16 x60z) ~ AT A \AF/{t97_5U3C|bs (12 x10 0z)
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FULLY COOKED
- CHICKEN STRI
~_ PRODUCT #77152




. | —
- Studies runching with our thick-cut peameal bacon i
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THICK CUT PEAMFEAL BACON
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Pre-marinated, authentlcally char-grilled ar?;‘ully coéked these
can be ready in no time flat out of the oven - as if it were magic!
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Guilty pleasure? Eating something you enjo
never make you feel guilty. It’s tim remove food = -

af y . Salmon, raised in it’s natural environm

from the scales of judgement. 2Pburgers likeour s i es . - . R, no added hormones, artificial colours
Steakhouse Burgers should mostgdéﬁnitely"l;)g en LTl 0 N u 4 lt’s a super source of essential omegd
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'STEAKHOUSE BURGER . -

~PRODUCT #40002
Box Wt. 8.99 Ibs (24 x 60z)
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STYLE COOKED
MEATBALLS

PRODUCT #90072
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b under a broiler for a handful of and you're
urf n’ turfte ry. C e sC add some
e and melted butter and g mic drop!

BUTTERFLY GARLIC. f .

PRODUCT #8127:
Box Wt 2Ibs (approx 36 pcs)
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‘FULLY COOKED GRI
CHICKEN WIN(
- PRODUCT #77142

Box Wt. 6 Ibs (2 x 3 Ib)
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BREADED CHICKEN FINGERS

PRODUCT #71025
2 x 2 kg case
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FULLY COOKED
DEBREZINI SAUSAGE

PRODUCT #95812
Box Wt. 8.75Ibs (28x50z portions)
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hops are easy, versatile and delicious. They can be grillea,
sed in spicy-sweet sauces or thrown into a cast iron pan for
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-_# ’ ' 34” CENTER-CUT PORK CHOPS
P P PRODUCT #61992
seafood 4.5 kg case
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ARE BETER SLOW...










Do you know someone V '
fundraising program? F anceth.s‘yu”nmlng’ F

n between.
d to show

meat saséatood:



