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Meat        Irish Beef                From Cattle Under 36 Months 

Wrapped Fillet Steak                            
Weight/Quantity: 6oz
Case: 6oz X 5pce 
Code: 600251

Beef Fillet Steaks  
Weight/Quantity: 6oz  
Case: 6oz X 5pce 
Code: 60027

Beef Rib eye Steaks  
Weight/Quantity: 10oz 
Case: 10oz X 5pce 
Code: 60035

Wrapped Fillet Steak             
Weight/Quantity: 10oz             
Case: 10oz X 5pce 
Code: 600252

Beef Fillet Steaks 
Weight/Quantity: 10oz  
Case: 10oz X 5pce 
Code: 60029

Wrapped Fillet Steak 
Weight/Quantity: 8oz
Case: 8oz X 5pce 
Code: 60025

Beef Fillet Steaks 
Weight/Quantity: 8oz 
Case: 8oz  X 5pce 
Code: 60028

Beef Rib eye Steaks  
Weight/Quantity: 8oz 
Case: 8oz X 5pce 
Code: 60034
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Kildare Chilling Company
 
From the lush green pastures and unspoilt 
environment of Ireland, comes the best beef. Good 
stockmanship on the pastures and gentle hills of 
neighbouring counties, gives Kildare Chilling Co. an 
ongoing supply of stress-free livestock resulting in 
quality succulent beef.

Kildare Chilling’s livestock supplies are sourced 
from the best producers who are advised by our 
experienced procurement o!cers on customer and 
market requirements. 

Kildare Chilling Co. is dedicated to:

•	 The	supply	of	quality	beef	and	lamb	products	fifty	 
 two weeks a year, to customer food safety and  
 quality speci"cations.
•	 Providing	a	fast	efficient	professional	service.
•	 Providing	quality	products	at	competitive	prices.
•	 Developing	long	term	mutually	beneficial	 
 partnerships.

       Love good food?
Love Plassey Food.
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Meat        Irish Beef                From Cattle Under 36 Months 

Beef Mince 95vl 2.5kg 
approx Weight: 2.5kg
Case: 4 
Code: 60019

Beef Diced 2.5kg        
approx Weight: 2.5kg
Case: 4 
Code: 60020

Beef Julienne extra Lean 2.5kg
approx Weight: 2.5kg
Case: 4 
Code: 600211

Steer Striploin 7kg+
approx Weight: 7/8kg
Case: 3 
Code: 60003

Steer Striploin 6kg+
approx Weight: 6/7kg
Case: 4 
Code: 6002

Steer Striploin 9kg+       
approx Weight: 9/10kg
Case: 2 
Code: 600051

Steer Striploin 8kg+
approx Weight: 8/9kg 
Case: 2 
Code: 60004

Beef LMC Rolled & tied
approx Weight: 2/3kg 
Case: 4 
Code: 6003



13

Beef Cuts We help you to choose 
your beef cuts with care 
for each dishStriploin 

Roast in the piece or cut into steaks. It is best 
with some fat covering for !avour. It is also 
important that it is well aged (3 weeks).

Fillet 
Prime cut for grilling, frying or leave in the 
piece for a special roast.

Sirloin 
Prime steak cut, very important that it is 
well aged for maximum tenderness. Ideal for 
barbecue kebabs.

Flank
This can be stu"ed, rolled and cooked slowly 
as a pot roast or it can also be marinated 
(Chinese !avours are very good), then grilled 
and very thinly sliced.

Brisket
Ideal for pot roasting, long slow cooking.

Topside
This is the most tender part of the round, can be 
thinly sliced and stir-fried.

Eye of the Round
Very lean joint, to pot roast, season and brown 
in hot oil, then cook slowly with root vegetables 
in a covered dish with some liquid - wine, stock, 
stout or water.

Silverside
It is another cut from the round. Same cooking 
method as eye of the round (pot roast) or can be 
very thinly sliced and stu"ed for paupiettes

Diced Shin
This makes a wonderful braised dish. It must 
have a very long slow cooking time. Add lots of 
root vegetables, garlic, herbs, plus wine, stock, 
stout or water.

Neck/Chuck/Shoulder
This is the best cut for mincing, casseroling or 
braising. Very good !avour, trim well.

Rib of Beef
This has the very best !avour. Roast on a 
high heat or cut a rib from the joint for the 
barbecue, one rib will serve two persons.

Rolled Rib
Prime roasting joint, roast at a high heat.

Ball of the Round
This is a popular cut, pot roast or sliced into 
steaks for braising.

Top Rib/Housekeepers Cut
Roast slowly with small amount of liquid 
– water, stock or wine. This will help to 
tenderise the joint, excellent !avour.
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Meat        Irish Beef                From Cattle Under 36 Months 

Beef Striploin Steaks                         
Weight/Quantity: 3oz 
Case: 3oz X 10pce 
Code: 60037

Beef Striploin Steaks 
Weight/Quantity: 8oz  
Case: 8oz X 5pce 
Code: 60040

Gourmet Fresh Beef Burgers 
Weight/Quantity: 8oz 
Case: 8oz X 15pce 
Code: 60045

Beef Striploin Steaks  
Weight/Quantity: 6oz
Case: 6oz X 5pce 
Code: 60039

Beef Striploin Steak  
approx Weight: 12oz 
Case: 12oz X 5pce 
Code: 600421

Beef Striploin Steaks  
Weight/Quantity: 4oz 
Case: 4oz X 10pce 
Code: 600381

Beef Striploin Steaks  
Weight/Quantity: 10oz
Case: 10oz X 5pce 
Code: 60041

Gourmet Fresh Beef Burgers  
Weight/Quantity: 6oz 
Case: 6oz X 20pce 
Code: 60044
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Glenquin
 
Glenquin o#ers a taste like no other, consistent quality 
you can count on at a truly great price.

We are proud to present the Glenquin Sausages. Our 
100% Irish sausages are traditionally butchered and 
produced according to old Irish recipes for that truly 
amazing taste.

       Love good food?
Love Plassey Food.
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Meat    Frozen Meat            

Big al’s american 2oz Burger                         
Weight/Quantity: 2oz X 96pce
Case: 96pce
Code: 902022

Big al’s Flamecooked 4oz Burger 
Weight/Quantity: 4oz X 48pce 
Case: 48pce 
Code: 901342

Big als Black angus 7oz Burger 
Weight/Quantity: 198g x 140
Case: 
Code: 958707

Big al’s american 4oz Burger      
Weight/Quantity : 4oz X 120pce
Case: 120pce 
Code: 902014

Big al’s Flame Cooked 6oz Burger 
Weight/Quantity: 6oz X 32pce 
Case: 32pce  
Code: 901352

Goldstar US Style 2oz Burger 
Weight/Quantity: 2oz X 96pce
Case: 96pce 
Code: 902122

Goldstar US Style 4oz Burger 
Weight/Quantity: 4oz X 48pce
Case: 48pce 
Code: 902112
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Kepak Foodservice
 
30 years of experience
Kepak is a 100% family owned business. We are the 
largest protein provider to Quick Service Restaurants 
in Ireland, with over 30 years of experience in the 
foodservice industry.

What We Do
We supply a premium range of products for 
takeaways, restaurants, pubs, catering and hotels. 
Our primary ranges are beef and chicken. We use 
only 100% Irish Beef, sourced from Bord Bia Quality 
Assured Farms. All our chicken is 100% chicken breast 
with no added water and 100% grain fed.

Why choose Kepak?
Our aim is to source all that’s best from our land, 
so that you can provide premium quality to your 
customers, knowing that all our products are fully 
traceable. We strive to develop a tailored end-to-
end solution for all our customers, big or small.

       Love good food?
Love Plassey Food.
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Meat    Frozen Meat            

Big al’s Philly Steak 100g                   
Weight/Quantity: 100g X 24pce
Case: 32pce
Code: 958992

Big al’s Prime 5oz Burger                                        
Weight/Quantity: 5oz X 40pce
Case: 40pce 
Code: 958702

Goldstar Regular Burger 4oz 
Weight/Quantity: 4oz X 48pce 
Case: 48pce 
Code: 902212

Goldstar Steakburger 2oz  
Weight/Quantity: 2oz X 96pce
Case: 96pce 
Code: 902174

Goldstar Steakburger 4oz 
Weight/Quantity: 4oz X 48pce 
Case: 48pce  
Code: 902164

Goldstar Regular Burger 2oz  
Weight/Quantity: 2oz X 96pce 
Case: 96pce  
Code: 902222

Big al’s BBQ Ribsteak 92g
Weight/Quantity: 92g X 40pce
Case: 40pce 
Code: 901137

Kwicki Kebab Slice Seasoned 4kg               
Weight/Quantity: 4kg X 55pce
Case: 75pce
Code: 958992
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Meat     Frozen Meat            

Big al’s Pulled Pork 85g                                    
Weight/Quantity: 85g X 30pce
Case: 30pce 
Code: 959030

Humza Halal Beef Sausages      
Weight/Quantity: 56g X 12pce
Case: 15 pck X 12pce 
Code: 64017

Mr. Kebab Bucket 3kg    
Weight/Quantity : 3kg
Case: 1pce 
Code: 64045

Istanbul Doner Kebab 20lb                                        
Weight/Quantity: 20lb 
Case: 1pce
Code: 64037

Istanbul Doner Kebab 10lb  
Weight/Quantity: 10lb x4pce 
Case: 4pce
Code: 64038

Sultan Doner Kebab 20lb 
Weight/Quantity: 20lb
Case: 1pce
Code: 64039

Sultan Kebab Buckets 3kg.
Weight/Quantity: 3kg. 
Case: 1pce
Code: 64045
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Glen Aine Foods
 
Glen Aine Foods is a cooked meat manufacturer based 
in Co. Limerick.  Established in 1985, it is a wholly 
owned subsidiary of West Cork based Lisavaird  
Co-operative Creamery Ltd.

Much of its Pork and Beef is sourced from West Cork 
and is then prepared and cooked in a variety of 
formats and $avours to meet the requirements of our 
large customer base, which include major retailers, 
manufacturers, foodservice operators and distributors, 
throughout Ireland and the UK.

       Love good food?
Love Plassey Food.
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Meat     Cooked Meat             

Limerick Farmhouse Sliced Ham
Weight/Quantity: 500g
Case: 500g X 15pce
Code: 61136

Limerick Baked Gammon Ham                                   
approx Weight: 4.5kg Approx  
Case: 4 x 4.5kg Approx 
Code: 63007

Limerick Gammon Ham R/Less  
approx Weight: 4.5kg Approx 
Case: 4 X 4.5kg Approx 
Code: 63201

Meat    Fresh Pork         

Glenquin Sliced Black Pudding               
Weight/Quantity: 120 Slices 
Case: 10lb 
Code: 64001

Glenquin Black Pudding Chubb                          
Weight/Quantity: 1.36g 
Case: 1.36kg X 16pce
Code: 62013

Glenquin White Pudding Chubb 
Weight/Quantity: 1.36kg 
Case: 1.36kg X16pce
Code: 62015

Glenquin Sliced White Pudding  
Weight/Quantity: 120 Slices
Case: 10lb 
Code: 64002

Sausage Meat
Weight/Quantity: 5kg
Case: 5kg
Code: 62021



Glenquin
 
Glenquin o#ers a taste like no other, consistent quality 
you can count on at a truly great price.

We are proud to present the Glenquin Puddings. Our 
100% Irish puddings are traditionally butchered and 
produced according to old Irish recipes for that truly 
amazing taste.
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       Love good food?
Love Plassey Food.



Looking for a speci!c product!

Call our Sales Team
on (069) 63500

       Love good food? Love Plassey Food.www.plasseyfood.ie
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Meat    Frozen Pork           

Battered Sausages 
Weight/Quantity: 71g
Case: 71g X 32pce 
Code: 641016

Glenquin Sausages 16s 57% Pork                
Weight/Quantity: 1 X 4.54kg (160pce)
Case: 1 X 4.54kg 
Code: 2391

Big al’s Gourmet Hot Dog 90g     
Weight/Quantity: 48pce X 90g
Case: 48pce 
Code: 959035

Glenquin Sausage 8s 57% Pork 
Weight/Quantity: 1 X 4.54kg (80pce)
Case: 1 X 4.54kg                   
Code: 64006

Irish Pride Jumbo Sausages      
Weight/Quantity: 1 X 15LB(60pce)
Case: 1 X 15LB
Code: 64015

Glenquin Cocktail Sausage 
Weight/Quantity: 1 X 4.54kg (320pce)
Case: 1 X 4.54kg 
Code: 239
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Meat    Gammon / Pork

Bacon Gammon Horseshoe            
approx Weight: 5/6kg
Case: 4  
Code: 63003

Boned & Rolled Gammon 
approx Weight: 7kg 
Case: 3 
Code: 63005

Pork Loin                                       
approx Weight: 4/5kg
Case: 5 
Code: 62001

Pork Steak Fillet 
approx Weight: 500g 
Case: 10 X 500g  
Code: 62004
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Glenquin
 
Glenquin o#ers a taste like no other, consistent quality 
you can count on at a truly great price.

We are proud to present Glenquin Bacon. Traditionally 
butchered and cured according to old Irish recipes for 
that truly amazing taste.

       Love good food?
Love Plassey Food.
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Meat    Bacon           

Smoked Bacon Lardons            
Weight/Quantity: 1kg
Case: 10 X1kg 
Code: 63011

Cooked Streaky Bacon                                 
approx Weight: 1kg
Case: 8 
Code: 19200

Unsmoked Streaky Rashers 
approx Weight: 1kg
Case: 8 
Code: 21008

Glenquin Chilled Rindless Back Bacon 
approx Weight: 2.27kg
Case: 4 
Code: 63009

Bacon Loin                                    
approx Weight: 5/6kg
Case: 5 
Code: 630011

Meat    Kildare Heritage Lamb            

Lamb Leg Boned & Rolled                                  
approx Weight: 2.5/3.5kg
Case: 5 
Price Unit: €12.85/kg 
Price Case: €12.85/kg
Code: 61002
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Order before 2pm

Bake-o" product 

Product of Isle of Ireland

Deep fry product 

Halal product

Bord Bia Quality Mark 

Frozen product 

Thaw & serve

Oven bake product 

Pre-portioned 

Gluten free product 

Lead time required

Key Symbols

DISCLAIMER
All prices in this catalogue are subject to change without notice. Whilst we make every e#ort to 
provide you the most accurate, up-to-date information, errors may occur. In the event a product 

is listed at an incorrect price, Plassey Food shall have the right to refuse or cancel any orders 
placed for products listed at the incorrect price.

P: (069) 63500

E: sales@plasseyfood.ie

W: www.plasseyfood.ie
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Welcome to Plassey Food!
Plassey Food is a 100% Irish, family owned food distribution company, delivering 
in Munster, Leinster and Connaught, o#ering a wide range of fresh, frozen and 
ambient products from our carefully chosen network of producers - both locally, 
regional, national and international.

Meeting the needs of our Customers
Our $eet of multi-temperature trucks guarantees a professional and e!cient 
service to meet the needs of chefs in hotels, restaurants, bars, catering companies, 
health care and government institutions, butchers, retailers, education facilities 
and take-away’s.

One-Stop Shop
With 2500 plus products we present ourselves as a “One-Stop Shop” to the 
foodservice industry.

Welcome to Plassey Food

       Love good food?
Love Plassey Food.
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Our Success
The key to our success is an e!cient and well-organised operation and a great team of highly 
motivated and hard working people who will go the extra mile for our clients and believe in 
delivering excellence.

Sourcing Products
If you are looking for a particular product then please contact Plassey Food, call our Telesales sta# 
on (069) 63500 or contact your regional sales representative and we will assist you in your search to 
"nd the required product.
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OWNED
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Customer Service

Exceeding our clients’ expectations
Our ultimate goal is to provide our 
customers, with a quality experience, 
meeting or exceeding their expectations, 
with each and every order placed. If you 
have positive experiences with Plassey Food 
then please share this with others. However, 
if your experience with us has not met your 
expectations, then please let us know.

At Plassey Food we love to 
hear from our customers.
Please do not hesitate to contact us with any 
questions, comments and feedback - they 
are always welcome. Your feedback helps us 
to improve our organisation and operation. 
It ensures that we are always delivering the 
best possible service to you, our customer.

Supporting Irish
As a 100% Irish owned family business we truly 
believe in supporting Irish products from Irish 
suppliers.

But we also care about supporting the local 
Irish community by creating employment 
opportunities and support and serve our 
clients in the best possible way.

       Love good food?
Love Plassey Food.
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Plassey Food covers 
the following areas.
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In the EU, if any of 14 major food allergens listed below have been added as deliberate 
ingredients to pre-packed food products, then they must be displayed on the product 
label. Of these, peanuts, "sh, shell"sh, egg, tree nuts, milk and gluten are most relevant for 
the island of Ireland.

Below you will "nd food ingredients that must be declared as allergens in the EU. 
Source: The Food Safety Authority of Ireland (FSAI)

1.  Cereals containing gluten, namely: wheat 
(such as spelt and khorasan wheat), rye, 
barley, oats or their hybridised strains, and 
products thereof, except:

 (a)  wheat based glucose syrups including   
 dextrose

 (b)  wheat based maltodextrins
 (c)  glucose syrups based on barley
 (d)  cereals used for making alcoholic   

 distillates including ethyl alcohol of   
 agricultural origin.

2.  Crustaceans and products thereof.

3.  Eggs and products thereof.

4.  Fish and products thereof, except:
 (a)  "sh gelatine used as carrier for vitamin or 
  carotenoid preparations
 (b) "sh gelatine or Isinglass used as "ning   

 agent in beer and wine.

5.  Peanuts and products thereof.

6.  Soybeans and products thereof, except:
 (a)  fully re"ned soybean oil and fat
 (b) natural mixed tocopherols (E306),   

 natural D-alpha tocopherol,    
 natural D-alpha tocopherol acetate, 

  and natural D-alpha     
 tocopherol succinate from 

  soybean sources
 (c)  vegetable oils derived phytosterols and  

 phytosterol esters from soybean sources
 (d)  plant stanol ester produced 
  from vegetable oil sterols from 
  soybean sources.

7.  Milk and products thereof (including 
lactose), except:

 (a)  whey used for making alcoholic   
 distillates including ethyl alcohol of   
 agricultural origin

 (b)  lactitol

8.  Nuts, namely: almonds (Amygdalus 
communis L.), hazelnuts (Corylus 
avellana), walnuts (Juglans regia), cashews 
(Anacardium occidentale), pecan nuts (Carya 
illinoinensis (Wangenh.) K. Koch), Brazil 
nuts (Bertholletia excelsa), pistachio nuts 
(Pistacia vera), macadamia or Queensland 
nuts (Macadamia ternifolia), and products 
thereof, except for nuts used for making 
alcoholic distillates including ethyl alcohol of 
agricultural origin.

9.  Celery and products thereof.

10.  Mustard and products thereof.

11.  Sesame seeds and products thereof.

12.  Sulphur dioxide and sulphites at 
concentrations of more than 10 mg/kg or 10 
mg/litre in terms of the total SO2 which are 
to be calculated for products as proposed 
ready for consumption or as reconstituted 
according to the instructions of the 
manufacturers.

13.  Lupin and products thereof.

14.  Molluscs and products thereof. 

Allergens

Contact Plassey Food if you have any questions or 
require more information about allergens information 

relating to our product range.
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Plassey Food is part of the 
Unitas Wholesale Family

Unitas Wholesale is a new company that has come out 
of the merger of wholesale buying groups Landmark 

Wholesale Ltd and Today’s Wholesale Services Ltd.

Plassey Food will be part of Unitas Foodservice:

‘the Independent Group for Independents’. 

Turnover of nearly £9bn 

Members throughout the UK 

Plassey Food is the only member in ROI

       Love good food?
Love Plassey Food.
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Order before 2pm

Bake-o" product 

Product of Isle of Ireland

Deep fry product 

Halal product

Bord Bia Quality Mark 

Frozen product 

Thaw & serve

Oven bake product 

Pre-portioned 

Gluten free product 

Lead time required

Symbols Key

DISCLAIMER
All prices in this catalogue are subject to change without notice. Whilst we make every e#ort to 
provide you the most accurate, up-to-date information, errors may occur. In the event a product 

is listed at an incorrect price, Plassey Food shall have the right to refuse or cancel any orders 
placed for products listed at the incorrect price.


