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in a job well done

Buckhead Pride is much more Our focus has been on supplying meats of the highest quality and
trim standards since Buckhead was founded in 1983. Most meat
companies treat their products as commodities, basing buying

we conduct our business. We decisions solely on price. At Buckhead, we learned long ago that
take great pride in our products, true value is based on yield, appearance and — most importantly —
taste. But our greatest benchmark for success is the satisfaction our
customers feel when their guests have an exceptional dining

the customers we serve, experience.

than our brand name; it is how

our farmer and packer partners,

and the dedicated teams of P i
Since joining Sysco Corporation in 1999, Buckhead has grown to

be one of the industry’s largest and most reputable meat purveyors,
about delivering quality and recognized across North America for quality and integrity.

professionals who are passionate

consistency every day.

But no matter how much we continue to grow, we take pride in the
fact that our business is, and always will be, built on developing
trust and relationships — one customer at a time.
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“For us, success is
defined by the
complete and

steaks.”

total satisfaction
of your guests.”

is dedication to quality

begins‘}at the ranch-and ends only
when our customers’ guests are
satisfied with the dining experience
they receiye.

From USDA Prime and Certified
Angus Beef® to Choice, Select and
Wagyu steaks, our cuts are aged for
21-35 days to enhance flavor and
tenderness. It is this attention to detail
and the extra care we take that
distinguishes an “okay” piece of meat
from atruly exceptional steak.

W beef

Our reputation was built on quality beef. This has allowed us to expand into other areas while continuing to provide
the absolute best in safety, quality and value.

¥

Poultry: We offer a wide selection of
poultry to fit every need — from
handcut chicken breasts to natural,
locally sourced whole birds.

Whether we are devetopirig n

to helpincreasé custe

sourcing thefinest beef, poultry, pork,
lamb, veal and game available, we are
passionate about exceeding
expectations. Our quality‘and safety
standards are among the best in the
industry, and we only work with the
most innovative and progressive
suppliers.

Itis this unswerving dedication to
quality and consistency that has made
our company a trusted partner to
many of the world’s finest chefs,
hotels, steakhouses, neighborhood
eateries and more.

|

Veal, Lamb, Pork: Expand your

menu with unique, high-performing

cuts and specialty meats from
domestic and imported sources.

2

Game: Diversify your
offerings and cater to a wider
range of tastes with a variety
of game meats.



The rancher icon conveys our
dedication to supplying fresh, all
natural, high-quality products,
fresh from the ranch enforcing
our connection to producers.

Also being the logomark for
most of the Sysco’s Specialty
Meat companies, Buck enjoys
fame throughout North America.




In 1999, Sysco established
Buckhead Pride brand for the

finest “Center of the Plate”
specialty meat in the US.

Since then, Buckhead Pride
has become one of the most
reputable and well-recognized
protein brands in the US.
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Buckhead Pride is inspired
by all the great values of,

Pride
Quality
Dedication
Fairness
Respect
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Why choose us?

PRICE SERVICE

* Highest value provider * Highly skilled protein professionals
* Contractual pricing offered/backed and sales specialists
by sourcing team * High touch delivery, up to 3 day a
* Formula based pricing —providing week delivery, with possibly
transparency greater frequency; later pm order
* Buying against the market trend to cut offs available, same day
maximize profitability * National footprint creates logistics
* Consistency in purchasing across advantage
channels
SELECTION/VARIETY QUALITY/FOOD SAFETY
* Recognizable branded programs * Fully trained corporate reporting
with USDA or CFIA oversight Food Safety and Quality Assurance
* Large selection of proteins, full (FSQA) staff with national
assortment of fresh and frozen standardized programs that
inventory cover all sites
* Multiple processing capabilities * SQF certified for Food Safety and
e Capable of producing product to Food Quality programs
specification * Detailed product Export, Import
* Local, natural programs ?”d Suffr:ierr]_aﬁ]pﬂi\?éggg rams
. : : 0 meet the highes
Wet aging & dry aging of beefs standards J

* Sizing of product
* Portion control

BUCKHEAD
Lride




BUCKHEAD

Using our resources

_tofind your best selutions

Create a custom specification guide

(\

v" Local, sustainable partnership relationships
in the menu story

fanare
fan Ocean'
T of geting t®

2
H
§
<

Leader in culinary trends
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Product and menu development
v' Market updates



Product Traceability

SUPPLIER
APPROVAL
Process

KNOWING where
our products
come from, and
where they are
distributed to

ESTABLISHMENT
NUMBER
for products

PRODUCTION
DATE COUNTRY OF
in calendar ORIGIN
format on each where required
label

DETAILED
PRODUCT
DESCRIPTION
on each label
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We are food safety -”/};l?-%l%&




Learn more now.

Contact your local marketing associate or go to Sysco.com

BUCKHEAD
Sride
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