WuGH MAGUIRF

BUTCHER AND SMOKEHOUSE

For over 30 years, Hugh Maguire Butchers and Smokehouse

has been crafting premium Irish meat products in Co. Meath,
H 0 I D E L] built on heritage, provenance and traditional butchery.

Using legacy family recipes, our sausages, puddings and

smoked products are carefully crafted and developed

using quality Irish meat, delivering the rich, full flavour
customers expect from a true Irish butcher.

Today, we bring that same trusted craft to Irish hot counters
and delis, made for operators who still care about where their

‘Budt fOf’ o meat comes from, because their customers do too and they
’ can taste the difference.
» On The Go » Hot Counters In a crowded market, true Irish sourcing, flavour and consistency

set the standard and that is where we stand apart.
» Breakfast Rolls * Breakfast Buffet

A genuine Irish butcher’'s offering, built on a passion for
» Smoked Hot Dogs * Gourmet Hot Dogs flavour and provenance, made for today’s counter.

Guaranteed
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Recognised as one of the finest food producers in the UK & Ireland.




Product Range

PRODUCT NAME PRODUCT CODE WEIGHT UNITS
Classic Black Pudding 11330 1kg T
Classic White Pudding 11331 1kg 1

Maguire Gold Breakfast Sausage 112535 okg 1
Home-Cured Back Rasher 11261 9.08kg 4x2.27kg
Gourmet Cheesy Hot Dog 11141 4.5kg 5 x 900g

Spicy Smoked Chili Dog 11112 okg 5 x 1kg

Classic Smokey Dog 111131 okg 5 x 1kg
Home-Cured Loin of Bacon 11214 1kg 1
Premium Irish Striploin Beef 11288 1kg 1

Chicken Breast t 11286 170-190¢g / 10kg 2 X 5kg

Why Work With Us?

e 100% honest ingredients | e Consistent batch quality
e Award-winning for taste and quality e Bespoke solutions available for key partners
e Local Irish butcher quality, built to scale e Reliable supply for regional & national accounts

Trade pricing available upon consultation. Pricing is disclosed following an initial call to discuss
volume and distribution requirements. Orders processed via our Fresho platform.




