Butterfield Foods

Custom Food Production
Custom and Culinary Focus:

we make what you want

Degreed Biologist, Food Scientfist, v' Kosher, Halal, Gluten Free, or
Culinary Nutritionist and Certified Vegan as needed
Research Chef on staff

v Modified atmosphere tray sealer,
Recently expanded plant and test vertical form and fill pouch former,
kitchen upright retail pouch sealing, flow

wrapper, high speed cartoner
Ovens, kettles, mixers, grinders, slicers,

formers, metal detection, and v Sandwiches, burritos, soups,
assembly lines sauces, cooked proteins, pulled

meats, vegan patties, side dishes,
Forming equipment for meatballs, kits

meatloaf and patties

QUALITY POLICY: "ON TIME. DEFECT-FREE."
SQF LEVEL 3 CERTIFICATION SINCE 2011

For more information please call 317.776.4775 or email info@butterfield-foods.com
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A sampling of our product line:

Whole Meats:
Barbacoa
Pulled Pork
Pork BBQ
Flank Steak
Chicken Breasts

Sauces:
Alfredo
Marinara
Marsala
Florentine
Stroganoff
Portobello
Pot Pie Filling

Tray items:
Lasagnas
Enchiladas
Casseroles

Soups:
You name it, we make it!

Sides:

Mac and Cheese
Broccoli Cheddar
Taco Meat
Coney Sauce

Assembly:
Sandwiches
Burritos
Sliders
Pizza
Meal Kits
Frozen Retail Entrees

Formed items:
Vegan Patties
Meatballs
Meatloaf

Notes:




