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Wagyu Beef
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SANCHOKU

WAGYU

Sanchoku Wagyu part of Stanbroke an Australian family-owned beef and cattle
company, offers a luxurious beef product that can be found on restaurant menus
worldwide. Sanchoku Wagyu beef is renowned for its rich, buttery flavor and consistent

outstanding quality, thanks to their fusion of authentic Japanese Wagyu customs and cUallfo yolll/plalaligielg Ao

Stanbroke’s contemporary breeding approach.

plas lhé Ygaiiino woph giely jan
Wagyu Brisket Point End Deckle Off (KG)

MBA4/5 STANDb149

| 3

lailay/qiclg aylne
Wagyu Rump Cap/Picanha (KG)

MBA4/5 STAND6127

Anlg &lAyguelg dpnls Aoy b
Wagyu Striploin 1Rib (KG)

MBA4/5 STAN06020
MB6/7 STANO6114
MB8/9 STAN06019
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EALAT 0 g1elgLaia dolal iue
Wagyu Chuck Roll Eye 5Ribs (KG)

MBA4/5 STAN06140

Oug)siaro &lad guclg 3)
Wagyu Rump Center Cut/Rostbiff (KG)

MBA4/5 STANOb146

loyb U9 91elg Luilall oAl Uioll P
Wagyu Tenderloin Side Strap Off (KG)

MB4/5 STAN06007
MB6/7 STAN06099
MB8/9 STAN06021

Wagyu Topside/Inside Cap On (KG)

MB4/5 STANO6128
TIPS EN
Wagyu Flank (KG)
MB4/5 STAN06038

EUNIP/E 610N 6 quilg VAT
Wagyu Short Ribs 3/4Ribs (KG)
MB4/5 STAN06116

EUATV guelg (e &la/dusas dolo)
Wagyu Cube Roll/Rib Eye 7Rib (KG)

MBA4/5 STANO6018
MB6/7 STANO6113
MB8/9 STAN06017
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SIGNATURE
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— ANGUS —

Signature Black Angus is a premium beef product that is used by
some of the world’s top chefs due to its consistent high quality,
intense flavor, and beautiful marbling. The beef is sourced from
the finest Angus genetics, known for their consistent marbling
and delicious flavor. The cattle graze on natural pastures for the
majority of their lives before moving to a custom feed ration that

Meat & Poultry 2026
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optimizes their eating quality and ensures year-round consistency.
Signature Black Angus is exported to countries all around the
world and is a favorite among chefs for its depth of flavor and

consistent impeccable quality.

shop.classicfinefoods.sa

58




~ Angus Beef

das elné Ygrinowin §iéyan
Brisket Point End Deckle Off (KG)

/KG STAND6081

Anlg &l dpnls Aoy b
Striploin 1Rib (KG)

/KG STANO6016

wwgaiias
Angus Cheek (KG)

/KG STAN06053

Iy g pwg il il kol (ol o)
Angus Tenderloin Side Strap Off (KG)

MB2 STAN06001
MB3 STAN06026
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Gryin dolal
Chuck Roll (KG)

/KG STAN06096

Iy Yo ikl oAl Uioll o)
Tenderloin Side Strap Off (KG)

MBI STANO6014

uugailepnla
Angus Flank (KG)

MB2 STAN06006

EUNATV yugail (e &ln/iusAas dolo)
Angus Cube Roll/Rib Eye 7Rib (KG)

MB2 STAN06002
MB3 STAN06152
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U=l Elnlius Ao dsle)
Cube Roll/Rib Eye (KG)

/KG STAN06015

sUasll o plalalasall
Topside Cap On (KG)

/KG STAN06076

EUNIP/E 61n 6 yugail Al
Angus Short Ribs 3/4Ribs (KG)

MB2 STAN06035

20lg &lAyugail 6l day i
Angus Striploin 1Rib (KG)

MB2 STAN06003
MB3 STAN06025
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ILk Fed Veal
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Vercelli

Gruppo Vercell, one great passion running through two
generations: ltalian veal of high quality! The history of the Vercelli
Group starts over 50 years ago, when the Vercelli brothers, Pietro
and Vittorio began to trade in cattle on the ltalian and foreign
markets. Today the Group is the market leader for its scale of
production and for the level of integration within the national
supply chain. While it is still the family who provides the main
support through its commitment and experience. Vercelli carries
on the family tradition and passion: excellence in the supply of
ltalian veal, guaranteed from the farm all the way to the table.

Milk Fed Veal

CLASSIC

FINE FOODS ——

<l
GRUPPO VERCELLI
=

The Farming of veal calves - born and reared in ltaly - takes
place in facilities that are managed by the Vercelli Group, in full
compliance with the highest product and processing standards,
compulsory and/or voluntary, for animal welfare and meat safety
and according to the ISO 9001 standard, adopted by the Group.
The animals are born in ltaly and are reared on accurately selected
feeds, as part of a high-quality food supply chain.

o dpai selell/plallasliang o dpaeipdac Yo dac jan/uhy o dpaeidac)
Topside/Inside Belly/Brisket Boneless Rack
(9 KG) (13 KG) (8.8 KG)
BOX OF 2 X 4.5 KG VER06034 BOX OF 2 X 6.5 KG VER06031 BOX OF 4 X 2.2 KG VER06020
[} | [} | [} |

(i dya i g gy guigl/duelall asl§lw daypb

Shank Hind Slice/Osso Buco
(5.4 KG)

BOXOF 3X 1.8 KG VER06043 BOX OF 3 X 1.8 KG

Meat & Poultry 2026

Ll @A — pdaslydlola dolall Jasllhguy
Shank Hind Entire Bone On
(5.4 KG)

ln AaRiJasliUio oo
Tenderloin
(15 KG)

VER06029 BOX OF 15X 1 KG VER06017
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Fette Di Bonta

ltalia Alimentari is a leading ltalian food company specializing
in halal-certified charcuterie that adheres to the highest Islamic
traditions. Using cutting-edge technology and over five decades
of experience, the company assures that each product is of
great quality, flavor, and safety. The company operates from its
Postalesio Plant in Valtelling, Italy, where Bresaola and other cattle
specialties are professionally prepared, cured, and sliced.

Italia Alimentari, a member of the prestigious Cremonini Group,
draws on considerable experience in the cattle meat industry
to ensure that each halal product is manufactured with care
and precision. Bresaola, Carpaccio, Pastrami, Bacon, Salamis,
and Turkey are all gluten- and lactose-free products. Products
are vacuum-packed or precisely sliced to meet the needs of
wholesalers and foodservice operators.

~ Cured Veal
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FETTEDI

‘ HALAL-

The “Fette di Bonta” line represents ltalian workmanship,
providing real cured meats without sacrificing tradition or flavor.
With an emphasis on halal-compliant ingredients and procedures,
“Fette di Bonta” has achieved international renown through its
collaboration with Classic Fine Foods, delivering the real flavor
of Italy to the Middle East. These premium items, designed for
specific businesses and restaurants, preserve cultural and religious
traditions while providing an unrivaled gastronomic experience.
Each slice of “Fette di Bonta” tells a tale of tradition, passion, and
creativity, making it an excellent choice for customers looking for
authentic ltalian charcuterie with halal certification.

égthog dllzo Unc a)
Cured Veal Rump Cooked

4KG ITA08004

@iwelydalleo Jac \Waijo
Cured Veal Mortadella Pistacchio

5.5KG ITA08009
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2290 oal) dinao dalleo Jac Adlui)
Cured Veal Strips Smoked (Bacon)

2.2K6 ITA08006

dallro Jac logai
Cured Veal Nduja

500GM ITA08010
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Cured Beef

J&lolydliiog dAginog dalleo Gy oy
Cured Beef Pastrami Peppered Cooked

2.2K6 ITA08001

Q=i AAginog dalleo 10 dopaiy
Cured Beef Pastrami Natural Cooked

2.2KG ITA08005

2070 QJl=o Llilw Ja 18] ol
Cured Beef Salami Spicy Spianata Dried

~1.8 KG ITAO8O15

sz §p0y quitiyls
Cured Beef Carpaccio

1.5KG ITA08002
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30000 liphil o G184y o) ASiHb
Cured Beef Strips Pancetta Dried

1.5KG [TAG8007

020 dllro y)lumnl
Cured Beef Dried

2.5KG [TAG8003

Voildl Ulorod o dllwo 1o Vgljp
Cured Beef Dried Bresaola IGP

1.3KG ITA08008

@970 allzo gillio Lo §1& ol
Cured Beef Salami Spicy Milano Dried

~1.4KG ITAOBO14

shop.classicfinefoods.sa
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L.D.C

LDC has been established in 1968 and is the leader for poultry on
the French market. The confidence coming from the clients and
from their farmers has been essential to build up the group. The
people’s health at LDC is a priority because they are ensuring the
quality of LDC products, the on-going improvement at every step
of the chain. Their products are under quality label recognition
(Label Rouge, Organic, PDO, etc....)
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a
LDC

The success of the LDC company is also based on their capacity
to innovate. Indeed, LDC ensures total traceability of its products,
allowing customers and consumers to know all stages of
production. The Group is committed to the simplification of
ingredient lists; elimination of colourings, artificial flavours, flavour
enhancers, preservatives, and to sustainable farming practices.

[ J |
Chicken & Duck
6)aJLu Ao Jolaelaa
Chicken Cornfed Whole (KG)
1.2KG SNV14100
[ J | [} | [ J |
A — P -
Aln8)alsaoelaa jan Jnoollaicleghdo6)aJugioelarglw 6)3JU A0 Jolpigi elad
Chicken Cornfed Breast Skin On (KG) Cornfed Chicken Leg Oystercut On (KG) Chicken Cornfed Supremes (KG)
440G (2 PCS) SNV14103 440 G (2 PCS) SNV14106 500G (2 PCS) SNV14102
[ J | [} | [ J |
{ {
ol duppdlalan JEEYCITTISN[V] I Qirn 6 dlols LT pp Ay

Female Barbarie Duck Breast (KG)

400G (2 PCS) SNVI4TT1

Meat & Poultry 2026

Male Barbarie Duck Legs (KG)

700 G (2 PCS) SNV14114

Female Barbarie Duck Whole On Tray (KG)

1.55 KG SNV14110
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Ernest Soulard

It began in the year 1936 where Ernest settles into a family home
and he converted his stables into abattoirs. At dawn, he started
going to the fairs and farmers’ markets regions to buy ducks,
pigeons, chicken, rabbits, and so on. This is how it began and in
the year 2009, the company opened a new store to sell directly to
its consumers.

From the whole duck to its different cuts they work with ducks
in all different forms. Our product range is divided into several

categories such as whole duck and duckling, a line of cuts and
duck and a range of raw, fresh, and processed foie gras.

Duck Fatted Liver
& Duck Breast

Jol sl Jola 12 1g.6/061o khyath
Duck Fatted Liver/Foie Gras Entire
1st Choice (KG)

500/800G %

rolin 0+ 12 19.6/(ouio by aus Allub
Duck Fatted Liver/Foie Gras (KG)

Yoyl Egjio Jolh 12 1g0/Uoiio kg ats
Duck Fatted Liver/Foie Gras Entire
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SOULARD

Ernest Soulard remains faithful to its founder spirit boosting 100%
production. The Soulard family remains attentive to customer
expectations and changing consumer habits. For the past 80 years,
the passion that has been motivating the staff at Ernest Soulard is a
pledge of quality to each customer.

For 80 years now Ernest Soulard has been the duck specialist. For

foodservice professionals, they have a multitude of products to
offer you.

roelhollGuoln]63ga Jols 11 1g6/Uoio lnyais
Duck Fatted Liver/Foie Gras Entire
Extra Restauration (KG)

S0U14002 600/7006G e S0U14001

>

7
Gunard

Cyalo/phihyjan
Duck Breast Male/Magret (KG)

Deveined (KG)
1KG-306 SLICES =¥ SOUT4005 5006 % S0U14011 350/4506 =S SOUT4003
1KG-50G SLICES ¢ SOUT4004
1KG-80G SLICES =¥ SOU14059
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Radwa

Radwa Company has an extensive range of imported food
products - ranging from meat, poultry, frozen vegetables, dry
food, and beverages. A local company based in the Kingdom Of
Saudi Arabia. Their imports come from over 40 countries from all

continents, making us one of the leading globaltrading companies.

Available In
Fresh & Frozen

~_ Chicken

=

611A 6g1c elaa Aol

Chicken Thighs (KG)
10KG - BONELESS BULK PACK HRCO04
10KG - BONELESS, SKINLESS BLK16
10KG - BONELESS, SKINLESS RAD14007
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Jolheloa
Chicken Whole (KG)

1.1KG
1.1KG

ks

N : ¢4)
& ¥
sy

6114 6g1c elaa Alasl
Chicken Thighs (KG)

10KG - BULK PACK
10KG

CWHN
FRZ11

BLK10
CCP27
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Radwa Company offers high quality imported food products at
competitive prices with excellent customer service and delivery
times. We also provide customized ordering for large quantities
of any specific type of food or drink from anywhere in the world.

=
6315 69uc (Eltino)s) loa Yldw
Chicken Drumsticks (KG)
10KG - BULK PACK BLK11
BLK14
=
\
T RS
alaygagodac ygajeloa jan

Chicken Breast (KG)
10KG - BONELESS, SKINLESS BLK13
10KG - BULK PACK BLKO1
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