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GLOBAL CUSTOM MEAT SOLUTIONS
Founded in 1976 as a neighborhood butcher shop, Rastelli’s has grown into a trusted global partner, delivering 

premium proteins to homes, chefs and retailers. Produced in our USDA-inspected, state-of-the-art facilities, 
every product reflects our family’s commitment to craftsmanship, quality and food safety — ensuring exceptional 

flavor and presentation in every cut.

50 YEARS OF FAMILY CRAFTSMANSHIP
AND COMMITMENT TO QUALITY



3 GENERATIONS
FAMILY OWNED

FACILITIES
• Scaled for National Growth. Built for Performance

- 8 State of the Art Production Facilities | South Jersey 

Hub.

• Industry Leading Raw Processing Capacity

- Over 300,000+ sq. ft. State of the Art Raw Processing 

Operations.

- Designed for scale, efficiency and high volume 

production.

• Next Generation Cooked & Value Added Platform

- 100,000 sq. ft. Fully Cooked & Value Added 

Processing.

- Supporting innovation, convenience and category 

growth.

• Integrated Logistics & Distribution Network

- 170,000 sq. ft. USDA Certified Consolidation, 

Fulfillment & Warehousing.

- Enabling speed to market and nationwide distribution.



Raw Capabilities
With over 300,000 sq. ft., our USDA-inspected raw processing facilities are equipped to produce a wide 
range of fresh and frozen proteins across multiple species and formats.

Style Options
• Whole muscle cuts
• Portion-cut steaks and chops
• Custom grind formats
• Sliced and shaved meats
• Cubed and diced cuts
• Bone-in and boneless options
• Trim levels to customer specification
• Fresh or frozen presentations

Protein Types
• Beef (including Angus and 

premium programs)
• Pork
• Poultry
• Lamb
• Veal
• Game meats

Packaging Options
• Vacuum skin packaging (VSP)
• Rollstock and thermoform packaging
• Case-ready retail packs
• Bulk foodservice packaging

• Chub packaging for ground products
• Modified atmosphere packaging (MAP)
• Fresh and frozen pack formats
• Private label retail packaging

CORE CAPABILITIES:
• Vertically integrated sourcing and supply chain

• Precision hand trimming and portion cutting

• Custom grind development and blending

• Wet and dry aging programs

• High-volume fresh and frozen production

• USDA-inspected, SQF-certified processing

• In-house quality assurance and food
safety programs

• Private label and branded retail solutions

• Foodservice and retail program development

• Global distribution and export support



VALUE-ADDED & FULLY Cooked Capabilities
With over 100,000 sq. ft., our value-added and cooked facilities are equipped to produce a wide range of 
ready-to-cook and ready-to-eat, fully cooked proteins across multiple species and formats:

Style Options
• Breaded, Seasoned & Marinated
• Fully Cooked & Par-Cooked
• Grilled, Grill-Marked & Sous Vide
• Shredded, Cubed & Sliced
• Whole Muscle

Protein Types
• Beef
• Chicken + Turkey
• Pork
• Veal
• Artisan Sausage 
• Artisan Meatballs
• Custom Blends
• Specialty SKUsPackaging Options

• MAP, VSP, IQF, IVP
• Clear Bags
• Boxed Items
• Bulk Pack Formats Available

for Foodservice & Retail

CORE CAPABILITIES:
• Vacuum Tumbling with Integrated 

Marination & Seasoning
• Advanced Tenderization for Enhanced 

Texture & Consistency
• Sous Vide Steam Oven Precision Cooking
• Custom Cutting Capabilities (Strips, Cubes 

and Portion Controlled Formats)
• Product Customization Solutions
• Open Flame Grilled, Charbroiled & Grill 

Marked Products
• Sear Finished for Authentic Flavor, Texture 

& Appearance
• Culinary-Led Innovation with Consumer & 

Flavor Insights



food safety and
operational excellence
• Our team receives ongoing training to meet SQF 

Certified with an"Excellent" Rating ensuring 
uncompromising food safety for our customers.

• We prioritize food safety with strict sanitizing 
procedures

• Our vertically integrated organization is the key to 
our success and yours.

• We have ownership of the entire production 
process, with clear visibility to our entire supply 
chain.

• From hand-trimming to processing and packing, 
we utilize state-of-the-art facilities to ensure 
quality and safety.

• Trust us to deliver operational excellence and 
uncompromising food safety for your business.



Industry awards
2025 PERSON OF THE YEAR - RAY RASTELLI
by RCSJ Foundation

2024 MAN OF THE YEAR - TONY RASTELLI
by UNICO National

2024 EXPORTER OF THE YEAR
by Certified Angus Beef

2024 EXPORTER OF THE YEAR
by EXIM

2022 PREMIER PARTNER
With Rowan College of South Jersey

2020 TOP 100 PROCESSORS
by Meat + Poultry

2018 PROCESSOR OF THE YEAR
by National Provisioner

2018 FAMILY BUSINESS OF THE YEAR
by The Inquirer



Burgers & SLiders



Butcher approved.
chef crafted.

Capabilities

80K LBs of Burgers
Per Day 

160K LBs of Grinds
Per Day 

smashed burger technology
Softer, juicier burger with a better texture,
bite & eating experience

No fillers, additives, or shortcuts

Patties gently pressed vs. forcibly shaped

Low compression, handmade quality



BUTCHER BURGERS
4 + 5.33 oz PATTIE SIZES  |  FRESH + FROZEN OPTIONS  |  INDIVIDUALLY VACUUM PACKED
FRESH PROGRAM 4 & 6 CT. OPTIONS  |  FROZEN PROGRAM 4, 6 & 10 CT. OPTIONS

ASSORTMENT (Classic):
Angus Beef

Chuck & Ribeye Angus Beef
Chuck & Short Rib Angus Beef
Dry Aged Beef

Grass-Fed Beef
Salmon Burgers*
Turkey Burgers*
USDA Prime Beef
Wagyu Beef

Chicken w/ Rotisserie Seasoning*

*Not currently available fresh.

ASSORTMENT (Inclusions):
Angus Beef (Bacon & Cheddar)
Angus Beef (French Onion)
Angus Beef (Philly Cheesesteak)

Wagyu Beef (w/ Cheddar)
Mediterranean Turkey*

10CT Frozen Box 4CT Frozen Box6CT Frozen Box

MERCHANDISE

VERTICALLY OR
HORIZONTALLY!



FRESH BURGER ASSORTMENT



Frozen  BURGER ASSORTMENT



case-ready GRINDS,
STEAKS & ROASTS



WHY CASE-READY?

Net Weight to reduce shrink + simplify display

Sealed for safety in roll stock packaging

Backroom-friendly, reducing labor + injury risks

Retail ready Net Weight Grinds, Roasts + Steaks that simplify labor, cut waste and grow margins. From 
backroom to meat case, our case-ready does more than just deliver... it performs!

Protected by industry-leading QA, backed
by our food safety experts and rigorous
controls

Always in stock from a reliable partner



GRINDS
 

PACKAGED IN ROLL STOCK  |  1 lb + 3 lb fresh + frozen options

ASSORTMENT:
Angus (73/27, 80/20, 90/10) Grass-Fed (85/15, 93/7) Wagyu (73/27)

PORTIONED STEAKS
 

PACKAGED IN ROLL STOCK  |  INDIVIDUALLY PACKAGED  |  HAND-TRIMMED

ASSORTMENT:
Grain-Fed Beef
Filet Mignon Steak - 6 & 8 oz.
N.Y. Strip Steak - 8 & 10 oz.
Ribeye Steak - 8 & 10 oz.
Sirloin Steak - 8 oz.

Grass-Fed Beef
Filet Mignon Steak - 5 oz.
N.Y. Strip Steak - 8 & 10 oz.
Ribeye Steak - 8 & 10 oz.
Sirloin Steak - 6 & 8 oz.

USDA Prime Beef
Filet Mignon Steak - 6 oz.
N.Y. Strip Steak - 10 oz.
Ribeye Steak - 10 oz.

Wagyu Beef
Filet Mignon Steak - 6 oz.
N.Y. Strip Steak - 10 oz.
Ribeye Steak - 10 oz.

NO ADDED HORMONES OR ANTIBIOTICS

*Minimally processed. No artificial ingredients.
ALL NATURAL* EXPERTLY

TRIMMED



Packaged in roll stock   |   SEASONED + UNSEASONED OPTIONS

ROASTS

ASSORTMENT (UNSEASONED):
Beef Prime Rib Roast (4 LBs)
Beef Tenderloin Roast (4 LBs)
Beef Tenderloin Roast w/ Fat Tied On (4 LBs)
Boneless Pork Loin Roast (4 LBs)

ASSORTMENT (SEASONED):
Garlic-Herb Beef Prime Rib Roast (4 LBs)
Steakhouse Beef Tenderloin Roast (2.5 LBs)
Tuscan Herb Boneless Pork Loin Roast (4 LBs)

PERFECT FOR HOLIDAYS, SPECIAL OCCASIONS OR EVERYDAY MEALS!
From America’s Personal Butcher TM

READY TO SEASON

BEEF TENDERLOIN
ROAST

PROTEIN
PER SERVING22GEXPERTLY

CUT & TRIMMED



MARINATED MEATS

READY IN
MINUTES



MARINATED MEATS
 fresh programs  |  roll stock + vsp options | 

PRE MARINATED | READY TO COOK IN MINUTES  

New & improved packaging

ASSORTMENT:
Beef (VSP 10oz, MAP & Rollstock) 
Flank Steak
Sirloin Steak
Steak Strips
Teres Major Steak
Flavors: Carne Asada, Garlic Herb, Korean BBQ,
Street Taco, Steakhouse

Chicken (VSP 10oz & 20oz) 
Breast
Breast Strips
Thighs
Wings + Drumsticks
Flavors: BBQ, Butter, Caribbean Jerk, Garlic Herb,
Garlic Parmesan, Hot Honey, Italian, Lemon Herb,
Margarita Lime, Shawarma, Street Taco, Teriyaki

Pork (VSP 10oz & 20oz) 
Center Cut Chops
Flavors: Bourbon Black Pepper, Italian

Note: Not all cuts and flavors are available to mix & match. See sell sheet for complete list of available items.



Authentic Sweet & Hot Italian Flavor | Premium Pork | 
Traditional Seasoning | MAP Packed for Freshness & Shelf Life | 
Grill, Skillet, or Sheet Pan Ready

rastelli’s italian sausage

Sausage ASSORTMENT:
Sweet Italian Sausage Grillers
Hot Italian Sausage Grillers
Chorizo Sausage Grillers



EXCLUSIVE BRANDS



AUTHENTIC SAUSAGE + MEATBALLS  |  TRUSTED  MEATS FOR 100+ YEARS 
FRESH, NEVER FROZEN GOURMET INGREDIENTS  |  MINIMALLY PROCESSED 

BOTTO'S GENUINE ITALIAN

ASSORTMENT (SAUSAGE):
Sweet Italian Sausage
Hot Italian Sausage
Chorizo Sausage
Breakfast Sausage
Country Sausage

FULLY COOKED ASSORTMENT:
Beef Meatballs
Beef, Veal, Pork Meatballs
Lamb Meatballs
Meatballs in Tomato Sauce
Sweet Italian Sausage
Sweet Italian Sausage, Peppers & Onions

Authentic Italian Flavor, Gluten Free, Minimally Processed Made 
With Freshly Ground Pork And A Blend Of Artisan Spices



THANK YOU
We appreciate the opportunity to work with 
you. Should any questions arise, please don’t 
hesitate to reach out. We’re happy to help! 


