P&H

FINE FOODS

Specialty Event & Gastro Pub Selection
Individually cooked and portioned products

Product Name

Code

2070 Duck Breast Deluxe

3220 Duck Leg Confit

2046 Slow cooked perfect
Portion Lamb Shoulder

2049 Beef Cheeks Red Wine

2053 Chicken Thigh Red
Harissa

2215 Chicken Thigh Greek

Share Platter or Self Portion

Description

Single Duck breast rolled cooked pink
while the skin has a roasted golden
colour.

Traditional Duck leg and thigh - confit
slow cooked, simply open, crisp up and
serve.

Lamb shoulder pieces pressed in a
square log shape, cooked slowly till
tender, ready to cut seal and serve!

Slow cooked in red wine, nice and
tender.

Cooked with skin off seasoned with
Red Peppers, coriander and cumin.
Simply open, crisp up and serve.

Cooked with skin on, seasoned with
Lemon thyme and garlic. Simply open,
crisp up and serve.

Individual portioned product or serve whole as part of a centre piece

Product Name

Code

2213 Turkey leg Bourbon

2039 Lamb Boneless with
Moroccan Spices

2062 American Style Smoked

Beef Shin

Key: 4°C; -18°C

Description

Honey & Bourbon cured turkey leg
lightly smoked and cooked until very
tender.

Cooked Lamb boneless shoulder dry
rubbed with Moroccan spices and slow
cooked. Can be used to portion or serve
whole as centre piece.

Boneless Beef shank with spicy
southern American rub then

smoked. Slow cooked until tender and
full of flavour. Can be used to portion
or serve whole as centre piece.

(02) 95339144
orders@phfinefoods.com.au
phfinefoods.com.au

Unit Size

2x10x220g

6 x 6 Legs

Approx 2kg

Random

4x 12 thigh

4x 12 thigh

Unit Size

12 x 800g

Approx 2kg

Approx 2kg

Carton Size

4.4kg

10kg approx

10 -12kg

approx

12kg approx

10kg approx

10kg approx

Carton Size

9.6 kg

10 -12kg
approx

10 -12kg
approx


mailto:orders@phfinefoods.com.au

P&H

FINE FOODS

Chicken Supreme Boneless

(02) 95339144
orders@phfinefoods.com.au
phfinefoods.com.au

Individual cooked Chicken portioned product — Sous Vide to give you a great controlled process with the
benefits of succulent moistness. Just heat and serve for a quick service

Product Name

Code

6016 Kale and Onion

6007 Florentine

6009 Red Pesto and Brie
6017 Mediterranean

6015 Rocket and Pumpkin

Farmers Hand Made Sausages

Description

Blend of kale and sautéed onions
blended in a smooth chicken mousse.

A base of brown sauce blended with
creamy English spinach filling.

Roasted red capsicum pesto with sun
dried tomato and creamy brie.

Blended cream cheese, feta, sun dried
tomato, olives and fresh herbs.

Wilted rocket and spinach with pieces
of Australian Pumpkin

Unit Size

5x230gr/ bag

5x230gr/ bag

5x230gr/ bag

5x230gr/ bag

5x230gr/ bag

Handmade products suitable for use in buffets, entrée’s, mains or share plates

Product Name

Code

1037 Lamb Grazers Sausage
1042 Beef Cattlemans Sausage
1014 Breakfast Chipolata

1061 Cooked Breakfast

Chipolata

Key: 4°C; -18°C

Description

Coarse Ground Lamb with coriander,
fennel, lemon & orange zest, Lightly
Smoked ready to grill or pan seal and
serve.

Coarse Ground beef, with horseradish,
rocket and garlic ready to char grill and
serve.

Blanched - Chicken Sausage with fresh
herbs.

Chicken Sausage with fresh herbs, pre
browned for your convenience

Unit Size

200g

200g

40g

40g

Carton Size

4 x 5pc bags/
carton

4 x5pc bags/
carton

4 x 5pc bags /
carton

4 x 5pc bags /
carton

4 x 5pc bags /
carton

Carton Size

5 -6 kg approx

5 - 6 kg approx

3x3.3kg
approx

3x3.3 kg
approx
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FINE FOODS

Pate and Terrines

Portionable products for Entrée’s

Product
Code

4001

4011

4005

4007

4002

Name

Pate Supreme

Duck Liver Pate
with Cognac

Pate Forrestier

Duck Princess Terrine

Country Maison

Key: 4°C; -18°C

Description

A delicate Duck Liver Pate garnished
with chicken liver pieces and orange
slices with a good splash of Grand
Manier.

Avery delicate Duck liver mousse,
flavoured with cognac and garnished
with marinated duck liver pieces,
wrapped in our special seasoned
mousse.

A smooth liver pate garnished with a
medley of Porcini and Forrest
mushrooms with liver pieces and
Green peppercorns.

Coarse textured Duck and Chicken

terrine with whiskey marinated prunes.

A coarse country style terrine of
chicken, veal, whole peppercorns and
fresh herbs wrapped in thin slices of
smoked rashers.

(02) 95339144
orders@phfinefoods.com.au
phfinefoods.com.au

Unit Size

1.7 kg square

700 gr square

1.7 kg square

900 gr square

1.9 kg square

Carton Size

1x1.7 kg
square shape

2x700 gr
small square

1x1.7 kg
square shape

2x900 gr
square

1x1.9kg
square


mailto:orders@phfinefoods.com.au
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Smoked with Beechwood

(02) 95339144
orders@phfinefoods.com.au
phfinefoods.com.au

Fully cooked and hot smoked range is ready for a range of application as an ingredient or standalone

product
Product Name
Code
2202 Smoked Chicken Breast
2204 Smoked Turkey Breast
2211 Smoked Duck Breast

Sandwich Products

Description

Marinated chicken breast smoked with
Beech wood chips for an authentic and
traditional lite smoked flavour with a
golden colour skin & white and
succulent breast meat.

Marinated Turkey Breast, Smoked with
Beech Wood and cooked to a golden
brown colour skin, ensuring a white
succulent breast meat. sliced 2mm
thick in 1 kg trays for your
convenience.

Marinated duck breast smoked with
Beech wood chips for an authentic and
traditional lite smoked flavour, leaving
the breast meat a slightly richer
colour, yet moist.

Ready for a range of application as an ingredient or standalone product

Product Name

Code

2334 Chicken Breast Plain

2206 Smoked Turkey Breast
Sliced

2028 Beef Pastrami Sliced

Key: 4°C; -18°C

Description

Skin off whole Chicken Breast
seasoned and cooked in the bag. Ideal
for sandwiches, salads, pizza’s and
wraps.

Marinated Turkey Breast, smoked with
Beech wood and cooked to a golden
brown colour skin, ensuring a white
succulent breast meat. sliced 2mm
thickin 1 kg trays for your
convenience.

Eye round pickled & rubbed with
Pastrami spices cooked sous vide and
sliced 2mm thick in 1Kg trays.

Unit Size

3x 1.5 kg bag

2x2.1kg

3x1.5kg

Unit Size

3x1.5kgbag

4x1 kg

4x1kg

Carton Size

4.5 - 5kg

4.5 - 5kg

4.5 - 5kg

Carton Size

4.5 - 5kg

4 - 4.5kg

4 - 4.5kg
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Festive Seasonal Products
Available September through to December ONLY. All products cooked Sous Vide. Ready to slice and

serve.

Product
Code

7102
97102

7103
97103

7104
97104

7008
97008

7010
97010

7011
97011

7017
97017

Name

"Bon Bon"

n Noelll

"Rudolph"

Peach, Apricot and
Pistachio

Chestnut, Kale and

Granny Smith Apples

Turkey Cranberry & Apple

Turkey Breast Plain

Key: 4°C; -18°C

Description

Marinated turkey breast with filling of
apricots, peaches, pistachios, cognac
and a mix of fresh herbs.

Marinated turkey breast filled with
oven roasted chestnuts, kale, onions
and Granny Smith Apples.

Marinated turkey breast with a filling
of whole juicy cranberries and spiced
stewed apples. (no nuts)

Whole turkey breast with skin
marinated and filled with apricots,
peaches, pistachios, cognac and a mix
of fresh herbs.

Skin on whole marinated turkey breast
filled with oven roasted chestnuts,
kale, onions and Granny Smith Apples.

Marinated skin on turkey breast with a
filling of whole juicy cranberries and
spiced stewed apples.

Natural shape plain Turkey breast
cooked in the bag sous-vide ready for
you to Brown in oven.

(02) 95339144
orders@phfinefoods.com.au
phfinefoods.com.au

Unit Size

1.6 kg

1.6 kg

1.6 kg

2.5kg

2.5kg

2.5kg

2 kg

Carton Size

12kg approx

12kg approx

12kg approx

12kg approx

12kg approx

12kg approx

12kg approx


mailto:orders@phfinefoods.com.au

