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How It Works

Our in-house culinary
team uses local
ingredients to create
fresh or frozen ready-
to-eat or ready-to-
heat products

s

Choose from a variety
of satisfying product
offerings that
accommodate your
customer’s needs and
preferences

AsSICON

FRESH

Your orders are
packaged, labelled
and ready for
shipment across
Canada with
trusted food
service distributors
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Capabilities pCISSiC N

Our wholesale product Our chefs have first- We partner with
consultants assess rate international businesses to
your food product for culinary training and provide fully
co-packing stay on top of cutting- customized private
opportunities. edge advancements in label services to
the food world. bring your food

business to life with
your unique brand
identity.



Dips, Spreads, Sauces & Pastas pCISSiC N

FRESH FOODS

Our quality sauces, dips, spreads, and pre-cooked/portioned pasta products are
supplied to some of Canada’s finest restaurant chains, convention centers, stadiums,
food distributors and other food service providers.

A variety of customer favourites that compliment their business and menu versatility:

40+ Private Label SKUs Long, Short & Stuffed Pastas

3 Cheese Sauce Marinara Sauce

Alfredo Sauce Peppercorn Sauce

Artichoke & Spinach Dip Pesto Sauce

Bolognese Sauce Poutine Sauce

Bruschetta Red Wine Sauce

Chimichurri Specialty Cheese Sauces

Garlic Spread Spinach Dip

Hollandaise Sauce Thai Sauce

| - : :
Storage Conditions: Packaging Format: Extended Offerings:
v' Fresh v' Pails (4kg, 9-9.5kg) v*  Custom sauces &
v' Frozen v' Pouches spreads

Most Popular



On a Mission to Improve Your Bottom Line pCISSiC N

FRESH FOODS

Our goal is simple: to help our food service partners increase
efficiency, improve customer satisfaction, and boost their bottom
lines by providing turnkey product solutions, with food safety,
consistency, and flavour always in mind.

v'  Offer 100% Fulfillment & Satisfaction

\

Reduce the Pressure from Labour Shortages

v'  Eliminate the Complexity of Ingredient
Sourcing & Menu Planning

v Impress Your Customers with Quality, Flavour

& Consistency

v Provide a Major Boost to Your Bottom Line



ASSION

FRESH | FOODS

includes trained culinary professionals,

registered dieticians, procurement, quality assurance,
and creatives. is to provide consistency,
efficiency, and satisfaction in your day-to-day, so that you
can focus on your customers and business success.

is to connect people across the table, countries
and, generations with high quality dips, spreads, and
sauces. Everything we produce allows businesses to
elevate their menu offerings without the stress and
complexity of labour.

Classic has grown from operating a single coffee truck to
owning two CFIA, HACCP, SQF Edition 9, SFC, US FDA and
Halal certified food manufacturing facilities. In 2023, the
company reached 40 million servings sold in Canada
across five brands: Classic Touch Foods, Passion Fresh
Foods, Classique Event Planning & Catering, Classic
Cuisine, and Riviera Catering.
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