
Customizing.  
Delivering.  
Delighting.

The perfect partner for your next project.

Partner with Carl Buddig & Company
Experience makes the difference. And we have more than 60 years in the business of making 

great-tasting meat products. Imagine what that experience can do for you.

• A cross-functional team including marketing, R&D, sales and operations will work quickly to 

develop products and packaging that meet your needs 

• Our staff: Long-term, well-trained professionals with a real dedication to creating your solution

• Over the years, we’ve built long-standing relationships with our customers by  

delivering beyond expectations – from the first inquiry to the final detail

• Dedicated to customized solutions that add value

• Special pricing programs available to meet your needs

• National distribution system using reliable transportation partners

• All manufacturing facilities are USDA-inspected and GFSI certified 

• Committed to renewable resources

• Confidentiality strictly respected; your project is your business

• Our retail strength makes us a household name

950 W. 175th Street, Homewood, IL 60430

1-800-621-0868 • www.buddig.com/foodservice

We start with your needs…

Then show you the meats that best satisfy them, while meeting your 

portion size and pricing target needs. We offer:

• Gluten-free, allergen-free, no-MSG-added items from our USDA- 

inspected facilities

• Quality lunch meats: Turkey, Chicken, Ham, Beef and Corned Beef. 

Reduced sodium formulations available

• Flame-grilled Chicken: Whole breasts or specialty cut, lightly seasoned 

or in specialty flavors like Southwest and Italian

• Shelf-stable Sausages: Small slices of Salami, Pepperoni and  

Summer Sausages; bite-sized pieces of narrow diameter sticks  

in Beef, Bold and Pepperoni flavor

• Grilling Sausages: Bratwurst, Natural Casing Wieners and Polish

• Natural products are available and high-pressure pasteurization  

can extend shelf life while maintaining natural status

Buddig is known for great-tasting meats, and delicious, handcrafted sausage that carries 

the familiar Old Wisconsin name. Today we’re making a name for ourselves in customized 

products that meet an ever-increasing variety of specific requirements for customers like you.

Nothing but our best.

Nothing but our best. 

Getting  
     it right.

Customizing Your Satisfaction
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Talk to us about your next project.

Nothing but our best.

Chicken • Turkey • Ham • Beef • Handcrafted Sausage

Get us cooking for you
We’ll bring your flavor profile to life with:

• Open-flame grilling: You can’t beat the flavor of our marinated, 

boneless, skinless chicken breast – plump, tender and fire-grilled 

to perfection

• Hardwood smoking: Whether a Carl Buddig lunch meat or an 

Old Wisconsin sausage, the taste of hardwood smoke makes  

all the difference 

• Steam or water cooking

Any way you slice or cut it

Just the right cut. That’s what you’ll get from Buddig.

• Cubes and diced: From 3/8” to 1/2” best suits most needs

• Sliced & shingled portions, individual portions and shaved

• Strips: Julienne, Fajita cut or small shreds

• Coin size: A fun shape for many applications 

• Bite-size, shelf-stable sausage pieces at 1” or any other length

• Mini brats: “Mini” is the latest foodservice trend

Packaging designed  
around you
Show us where it needs to fit, and we’ll create the 

perfect-sized package.

• Bags: Ranging in size from 1 oz. to 20 lbs.

• Trays, cups, tubs, press-to-close, easy-peel film

• Horizontal and vertical form-fill-seal

• Individual package code dating

• Printed film, random printed film, clear film

• Stickers, labels, inserts

• Extended life packaging with modified atmosphere

• High-pressure pasteurization available

• Microwave steam films, also an option

Kits, displays and other assembly options

We’ll create the optimal combination of display and merchandising elements for your business.

• USDA component partner with custom packaging facility and trained staff

• Meal kits can be assembled utilizing our products and additional components 

• Displays: Floor shippers, clip strips, bird feeders, PDQ boxes

Call us at 1-800-621-0868 or visit www.buddig.com/foodservice
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