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Meats 
 Imported Cured Meats 

BP40 Academia Prosciutto DOP 17lb 

EBB Bresaola Air Cured Beef 4lb 

EGP Galloni Parma Prosciutto 2/15lb 

EGPG Galloni Parma Prosciutto GOLD 2/15lb 

EDUC Italian Prosciutto Olivia 1/15lb 

ESF San Francesco Parma Prosciutto 15lb 

ESBLH Serrano Proscuito Gran Select. 15lb 

ESPECK Speck Recla (Italian) 1/10lb 

ESPEC2 Speck Recla Halves 2/5lb 

ESPEC4 Speck Recla Quarters 4/2lb 

Recla Speck from Alto Adige, Italy. 

This ham is lightly seasoned, cold smoked, and cured - 

speck-tacular ! Only recently have we been allowed to  

import this unique product of the Dolomites.  

Discover the 
authentic 

taste of the 
Italian Alps! 

Academia Parma 

Prosciutto 

Aroma: rich with aro-

matic and complex aro-

mas that come from the 

long, gradual aging proc-

ess. 

Flavor : sweet and well balanced thanks to just the right amount of 

salt and the optimal percentage of fat. 

Texture : compact all the way across the meat, tender enough to 

melt in your mouth. 

Bresaola  
Sweet, aromatic 

aged beef from 

the Alpine area 

of Europe  A 

deliciously light  

appetizer! 

Redondo Iglesisas Serrano  
Patiently cave-aged, meticulously hand-cured and 

hand-seasoned, these jamones are a delicacy. Use 

this in your most 

special tapas reci-

pes, or on a plate 

with figs, quince 

paste or just eat 

it by itself. The 

flavor of this 

meat is magnifi-

cent and classic.  

BONELESS 

 Panini Rolls 

HPEP Pepperoni & Mozzarella 12/8oz 

HPRP Prosciutto & Mozzarella 12/8oz 

HSOP Sopressata & Mozzarella 12/8oz 

Galloni 
 Prosciutto di Parma  

Sweet and delicious, 

Galloni Parma  

Prosciutto will melt in 

your mouth and be 

consistently delicious.  
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The manufacturing process 

is meticulous. Every prod-

uct goes through a step 

by step process that has 

been proven through cen-

turies of tradition. Molinari 

uses only the best quality beef 

and pork cuts available to 

manufacture their products, 

and it shows! 
 Molinari Specialty Meats 

EMSC Calabrese Salame 6/2lb 

EMF Finocchiona 7/4lb 

EMSF French Style Dry Salame 6/2lb 

EMCH Hot Coppa in Cryovac 14/2lb 

EMCS Sweet Coppa in Cryovac 14/2lb 

EMSH Hot Salame, in net  7/4lb 

EMSP3 Italian Style Dry Salame 4/4lb 

EMP Pancetta 2/5lb 

EMST Salame Toscano 5/4lb 

EMSS Sopressata, in net  7/4lb 

 Chubs 

EMDSC Dry Salame on String 4x10/8oz 

EMSHC Hot Salame, on String 4x10/8oz 

EMSD Salame Paper in Display 10/13oz 

EMSP Salame Paper Wrap 24/15oz 

EMSP8 Salame Paper Wrap 32/8oz 

EMSSC Sopressata, on String 4x10/8oz 

 Principe Imported Prosciutto 

EEP Parma Prosciutto 1/18 

EPPS Sliced Prosciutto San Daniele 12/3oz 

ESBP San Daniele Black Prosciutto 16lb 

ESDP San Daniele Prosciutto RED LABEL 15lb 

 Miscellanous Meat Products 

EIH White Crown Ham Imported  

EPPSL Pepperoni Slices 1/10lb 

EPSC Pepperonni Sticks (2pc)  in Cryovac 

12/10oz 

EPS Pepperonni Sticks 12 x 2/7oz 

ERB Roast Beef 1/15lb 

ETBBR Turkey Breast Natural Roasted 

2/9lb 

ESIG Sausage Garlic & Cheese 5 lb 

ESIH Sausage Italian Hot 5lb 

ESIS Sausage Italian Sweet 5lb 

ESISB Sausage Italian Sweet BARBECUE 

5lb 

ESIHR Sausage Italian Hot ROPE 5lb 

ESISR Sausage Italian Sweet ROPE 5lb 

ESSM1 Sweet Sausage Meat 1lb 

ERIF Fontanini 2oz Meatballs 10lb 

ERIR2 Rosina Meatball 2oz 2/5lb 

NYDP Deli Patrol began 
in Boston and started with 
Pastrami.  Next a corned 
beef was made and from 
there, a line of high end 
deli meats were created.  

These deli meats will 
leave you asking for only NYDP Deli Patrol!!   

EN1CB 1st Cut Corned Beef 2/6lb 

EN1P 1st Cut Pastrami 2/6lb 

ENCH Corned Beef Hash 3/3lb 

ENCBP Corned Beef Points 2/6lb 

ENFT Fireside Turkey Breast 2/3.5lb 

ENNP Navel Pastrami 2/6lb 


