




With extensive experience in the foodservice business,
from restaurant operations to foodservice distribution,

The Foodworks team is passionately committed
to the people we serve,and therefore, every product,

every order and every decision we make,
is inspired by our customers.

We believe that the power of good food is not just a food,
it brings people together and make every moment special.
and Food is about making an interaction with ingredients.

If you talk to them, they will always tell you a story.

Bon Appetit!

The Horeca Companion



MEAT & POULTRY





JAPANESE WAGYU
Like fine wines, the flavors of Japanese
Wagyu vary from region-to-region and from
farm-to-farm based on genetics, and feeding
protocols, The Foodworks’s purveys a
comprehensive assortment of Wagyu from the
cold northern climes of Hokkaido to the sub-
tropical beauty of Kyushu.

MIYAZAKIGYU

KAGOSHIMA

OITA BUNGOGYU
KUROHANA 

IGA GYU
YAMATO GYU

KAMIMURA

NOBLE HERBS
TOKACHI

KOBE

YONEZAWAGYU



Primary Cuts
Striploin
Ribeye
Tenderloin

Secondary Cuts
Chuck Roll
Zabuton
Ichibo
Misuji
Kainomi
Tomo Sankaku

Grades
A5/A4/A3
F1
Holstein



FROM RANCH TO TABLE
We supply beef of the highest standards to
our customers from the USA, Argentina and
Australia. Our dedication to quality begins at
the ranch and ends when guests are satisfied
with the dining experience they receive



Wagyu
Grain-Fed
Grass-Fed
Black Angus

Tenderloin
Cube Roll
Striploin
Shortloin

Oyster Blade
Brisket
Rump Cap / Picanha
Chuck Short Rib

Short Rib
Chuck Roll
Flank Steak
Flap

Australian Argentine USA



An Angus Tradition
Built on a legacy, defined by single herds, flavoured by
remarkable landscapes and hand crafted to suit you.

200 Days
Grain Fed

150 Days
Grain Fed

100 Days
Grain Fed



Every cut of Rosedale Ruby A+ premium grade beef comes from our multi award-
winning home-grown herd of young, prime Angus cattle that are approximately 24
months of age. Completely 100% hormone and chemical free, our cattle are
raised on pristine pastures and pure artesian mineral waters upon our family
farms in Northwest New South Wales and then finished for approximately 150
days using our proprietary blend of natural grains to create our rich, distinctive
flavour for an unsurpassed dining experience.

Angus x Euro Beef
150 Days Grain Fed



Our F1 Wagyu beef comes from the finest
award-winning Angus x Japanese Wagyu
bloodlines. The cattle are raised for 36-48
months on rolling pristine pastures, fresh
artesian spring water and a low-energy diet
of hand selected natural grains for
approximately 400+ days to achieve the
distinctive buttery perfection.

F1 Wagyu





Japanese Kurobuta



Iberico Pork



FOIE GRAS



Anchored for more than 60 years in the Lot in
Quercy, Jean Larnaudie is, above all, men and women
committed to regional expertise and passionate
about a dish that has become a must during the
holiday season: Foie Gras.
 
In order to provide you with exceptional Foie Gras,
special attention is paid to the quality of our raw
materials and the selection of our foie gras.
Expertise that is passed from generation to
generation.
 
Your satisfaction is at the heart of everything we do,
which is why we are always looking for new flavours
to enhance and highlight our Foie Gras.



SEAFOOD



“Fukui Salmon” is the name given to rainbow trout
farmed in Fukui, taking advantage of the cold
water of the Sea of Japan. Processed by fishers
immediately after being hauled out of the water, to
ensure outstanding flavor and texture.

Fukui Salmon















HON MAGURO
Bluefin Tuna

HARA-KAWARA #1 HARA-KAWARA #2 AKAMI
HON-MAGURO Belly No. 1 HON-MAGURO Belly No. 2 HON-MAGURO Tenmi



The ultimate in sustainability
Hakuju Madai takes on the challenge

of zero fishmeal.



HAMADAYA

K U M A M O T O
P R E M I U M
S H O Y U



Japanese Seasoning
Soy Sauce

[Nutritional ingredients] 
Energy: 85kcal 
Protein: 6.5g 
Fat: 0g 
Carbohydrates: 14.5g 
Salt equivalent: 13g 
(estimated value per 100g)

Japanese Kyushu
Soy Sauce

Teriyaki Sauce Sukiyaki Sauce

Sweet Soy Sauce

Gyudon Sauce Yakiniku Sauce

With the masterful work of a 7th Generation
Brewmaster, Hironari Hamada ensures quality
is never compromised.

7th Generation Brewmaster

Pure water is an indispensable
ingredient in the making of quality
soy sauce.
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DRESSINGS

SAUCES

MARINADES & SEASONINGS

SOUPS & BASES

Our full line of seasonings, bases, sauces and dressings enable foodservice professionals to create
signature dishes with true and authentic flavors that will get noticed. 

WHERE INSIGHTS
BECOME INSPIRATION™



Gold Label Chunky Tomato Sauce

Packed with visibly large
tomato chunks prepared with
the right level of consistency
and flavor, perfect for your
tomato-based dishes.

Used as a base sauce for
various applications
including savory sauce for
pasta, pizza sauce, sandwich
sauce and dipping sauce.





Masala
Shawarma

Indian Butter Curry
Tikka

Biryani
Korma

COOKING INDIAN FOOD
HAS NEVER BEEN EASIER



Family Tradition
Since 1892



Our mission is to produce Balsamic Vinegar of Modena
PGI and Balsamic Specialties of the highest quality.
The strong propensity for innovation, with great respect
for our traditions, has always characterized our family.

Our Balsamic Vinegars of Modena PGI and Condiments
are completely natural products, without preservatives,
thickeners or colourants, obtained from 100% Italian
raw materials. Must and Vinegar have always been the
only two ingredients of our Balsamic Vinegars of
Modena PGI and our Condiments.

Today, as then, we are committed to maintaining the
quality of our products at the highest level. We do it for
you.

This is our commitment.

Vinegar
Condiments
Pearls
Vinegar Ball
Seasonings
Syrups





The two brothers, Mario and Gaetano, came to Australia during the 1960s,
they brought with them not much else but the traditional cheese-making

recipes and techniques of their beloved father.
Now,  Alba Cheese has grown as a business but their philosophy, taught by

their father in Italy 60 years ago, remains the same

Cheddar
Mozzarella
Parmesan
Ricotta

Provolene
Bocconcini
Formaggino
Pecorino

Block
Shredded
Shaved
Grated





BEEFLESS , CHICK'N, WHOLEFOOD PROTEINS, DAIRY FREE & CONDIMENTS

PLANT BASED
PROTEIN

WHOLESOME
CARBS

NATURAL SPICES &
FLAVOUES

REBEL MAX MIX





We offer a wide range of products including round cakes, traybakes,
cheesecakes, hot puddings, tarts, sweet pies, choux, cookie dough
and scones. Our skilled bakers develop delicious recipes in line with
market trends and consumer needs for authentic, exciting products.

Mademoiselle Desserts Around the World

Muffins
Beignet
Chocolate Moelleux
Opera Strip
Tart
Flan



































The FOODWORKS COMPANY LIMITED
2532 Trok Nokket, Ratchadaphisek Road,
Bangklo, Bangkholaem, Bangkok 10120

our corporate website

www.foodworks.co.th

www.foodworksdelivery.com

shop online at


