FOCUS ON

HOTELS &

HOSPITALITY

YOUR HOSPITALITY
SUPPLY PARTNER

AT TOTAL FOODSERVICE WE UNDERSTAND THAT RUNNING A HOTEL IS
A HUGE TASK, ESPECIALLY WHEN IT COMES TO SOURCING ALL YOUR
SUPPLIERS. FROM A GUEST HOUSE WITH 3 ROOMS TO A HOTEL WITH
100 ROOMS, CONFERENCE FACILITIES, LEISURE CENTRE AND A FINE
DINING RESTAURANT, THERE ARE SO MANY AREAS THAT NEED REGULAR
SUPPLY - AND WE ARE NOT JUST TALKING ABOUT FOOD!
From room trays, drinks for your conferences and cleaning supplies, through to housekeeping
and laundry sundries. As your catering partner, Total Foodservice can help with every detail.
Over the following pages we will make suggestions for each area of your hotel, from the
kitchen to the laundry room, and showcase some of our favourite products from around 4,000
lines in stock. If there is something you can not find just ask our team, and if we do not already
have it we will do everything we can to source it for you.
By listening and responding to the needs of our many clients in leisure and tourism, we
have developed a varied range of superb quality products and services across frozen, chilled
and ambient foods as well as a range of cleaning, housekeeping and laundry supplies. The
following pages will give you an overview of our constantly growing range, but please speak
with your Account Manager for a full product listing too. We look forward to building a
productive partnership with you.
Sue Howarth, Sales & Marketing Director

OUR PROMISE
MAKING THINGS EASIER...

DELIVERY SERVICE

Because we are totally independent, we are totally
flexible too. We understand that you need an efficient
service that you can rely on to make your life easier,
and we work hard to provide exactly that!

Our reliable delivery service will bring your products
right to your door. You will be allocated regular
delivery days, with all of your goods on one
multi-temperature controlled vehicle, and on one
invoice. Every order is checked before delivery,
helping you to provide for every area of the hotel with
the minimum hassle.

IT’S ALL ABOUT THE PRODUCT
We love good food. That is why everything we stock
has been carefully sourced and selected to ensure
you are receiving the very best available.

A GENUINE ‘ONE STOP SHOP’
With around 4,000 product lines in stock, we offer
everything from chilled, frozen and ambient foods and
ingredients, to commodity lines and unique, specialist
products - allowing you to offer something for every
taste, with the ultimate convenience and cost control.

STOCK AVAILABILITY
We operate at very high levels of stock availability and
our real-time stock management systems enable us
to provide instant information on availability when you
order. With a huge number of product lines, we can
always offer you a selection of alternatives too.

COMPETITIVE PRICING
We regularly check your purchases to ensure that we
maintain competitive prices, and we operate a realistic
and competitive minimum order value too. All for your
peace of mind and to help your budgets go further.

PART OF THE FAMILY
Our business is owned and run by the fifth generation
of our founder’s family, so it is important to us to work
as a valuable part of your team. As an independent
family business we specialise in meeting your needs,
and are determined to deliver the highest quality
products and service available.

A FAMILIAR FACE IS ALWAYS ON HAND
From our depots in Clitheroe and Huddersfield, we
are perfectly located to deliver across the North West
and Yorkshire. Our expert team will call you at your
convenience and, in most cases, the day before your
next scheduled delivery. Our dedicated Account
Managers will work to understand your business,
and aim to provide you with the best possible service.

CUSTOMER FEEDBACK
We value your opinions on our service. That is why
when we receive customer feedback we always do
everything we can to take your comments on board
and continually improve your experience.

MORE WAYS TO ORDER
Placing your order has never been easier. Simply visit
our website to order online or download our smart
phone app and instantly access the latest product
information and prices. We will also give you access
to your order history, allowing you to re-order at the
push of a button. Or call our depot and speak to your
friendly telesales advisor for all this plus live stock
availability.

DESIGNED FOR YOUR BUSINESS
Our product development team is constantly on
the lookout for new ideas and ways to develop our
stock and service, as we work to provide the perfect
solution for our customers in the leisure, tourism and
hotel sector. So keep in touch to find out about our
latest items and innovations - added on a daily basis!

“What I like about Total Foodservice is their honesty,
service and the fact that they’ll go out of their way to
get anything that you want. They’re a good traditional
company that have modernised over the years that
we’ve been doing business with them, while they’ve
kept the basic ethics of trying to supply quality.”

BREAKFAST
WHETHER YOU CHOOSE TO PRESENT A
TRADITIONAL FULL ENGLISH BREAKFAST, BUFFET
SERVICE OR CONTINENTAL SELECTION, THE
FIRST MEAL OF THE DAY IS ALWAYS THE MOST
IMPORTANT. OUR TEAM IS HERE TO HELP YOU
GIVE YOUR GUESTS THE PERFECT START.

Cooked Breakfast

From premium local butchers’ sausages to chilled bacon,
fresh eggs and baked beans, we have all the ingredients to
create the perfect English Breakfast.

Continental Breakfast

For a light continental breakfast we offer everything from
sliced cheeses, cooked meats, jam and honey as well as
English muffins, crumpets, smoked salmon, Hollandaise
and more. Discover all the ingredients you need to bring
tasty and exciting breakfast choices to your customers.

Morning Goods & Pastries

Our pre-baked and ready-to-bake products offer
something to suit every taste, from the ever-popular
croissant and pain au chocolat, to a range of flavoured
Danishes, buttered brioche loaves and much, much more.

Cereals

A breakfast essential… Alongside our huge range of cereals,
add dried fruits and nuts for a fresh and flavoursome start
to the day. To accompany your cereals, we can also supply
24pint pergals of milk, as well as long-life cartons.

Hot Drinks

At the heart of a good breakfast is great coffee and tea.
You need exceptional blends to compete. Beans, ground,
instant, loose leaf or tea bags... Whatever you’re looking for
we have it.

Fruit Juices & Smoothies

Our range now encompasses a whole host of juices,
smoothies, pressés, cordials and waters, all perfect for
breakfast.

Smoked Haddock Kedgeree

A warm & comforting breakfast dish. Smoked seafood flavour with a
slightly spiced rice. Top with a soft boiled egg.

French Toast

A sweet treat of French brioche loaf made with butter, crème fraîche
and sugar dipped into a sweet custard mixture and fried. Serve with
berries, sweetened crème fraîche and a drizzle of maple syrup.

Kippers on Toast

Sometimes a simple breakfast is the best. Our kippers come vac packed
with butter. Serve with freshly roasted tomatoes on a toasted slice of
your favourite bread.

American Pancakes

U.S.A. style breakfasts are fast becoming a firm favourite here in the UK.
Top our ready made American Pancakes with blueberries (our frozen
blueberries are perfect) and a good drizzle of maple syrup. Add crispy,
streaky bacon for an exciting touch.

Spiced Breakfast Casserole

Perfect for sharing. A stew of tomato, broad beans, potato and chorizo
sausage delicately spiced with Mexican flavours. Top with eggs and bake
in the oven before serving. Serve with your favourite bread or flour
tortillas.

RESTAURANT, BAR
AND ROOM SERVICE
THE KITCHEN IS TRULY THE HEART OF THE HOTEL,
AND OUR EXPERIENCED CHEF REPS ARE HERE TO
WORK AS A WELCOME EXTENSION TO YOUR
TEAM. TRUST US TO CAREFULLY SOURCE AND
SELECT THE PERFECT PRODUCTS FOR YOU,
WITH RECOMMENDED ITEMS THAT ARE
TRIED, TESTED AND COMMERCIALLY VIABLE
FOR YOUR BUSINESS.
Our product range is bursting with all the
essentials and more, so whether you require
convenient frozen products or innovative
ingredients to add flavour, aromas and finish
to perfection, we are sure to offer everything
you need!

Fresh Meat

New to Total Foodservice we have a range of fresh
meats. From joints to steaks and chicken fillets we
source our fresh meats from a butcher in Lancashire.
It’s all about exceptional product from a specialist in
traditional, fine art butchery combined with the capability
and technology to produce the volumes required by you.

Fresh Frozen Fish

Our wide range of high quality, blast-frozen fish can be found as
part of our very own specialist label, Total Fish. All are scaled, pinboned and individually wrapped for convenience and to reduce
waste, with an ocean of options including cod, haddock, monkfish,
pollock, sea bass, salmon, red snapper and more.

Chef’s Specialities

As the old adage goes, ‘We eat first with our
eyes’ That is why, when adding a creative
touch to your dishes, our exciting range of
Chef’s Specialities is the perfect companion.
We offer a variety of assembly & finishing
products including gastro pearls, chocolate
decor, popping candy, textures such as agar
agar and gellan gum, flavour enhancers
such as freeze dried powders and flavoured
oils - the list is endless!

Larder Essentials

Whether you create all the dishes on your
menu from scratch, or if you simply need
flour to roll out your pre-made pastry, we
have all the essential ingredients on hand.
Flour, breadcrumbs, suet, stock & bouillons,
herbs & spices, butter, dried fruits and nuts
or sugar... The list goes on!

Restaurant Breads

Our huge range of delicious specialist bread
is sourced from local and artisan suppliers,
including fully-baked or ready-to-bake
options and everything from cutting breads
to dinner rolls. We are immensely proud of
our bread selection and regularly update
our range in line with the latest food trends.

Bar Drinks & Snacks

Choose the perfect accompaniment to
your menu with our unrivalled range of
bar drinks and snacks. From the most
popular soft drinks, crisp flavours, and
nut selections, to the sundries you need
for your newest cocktail creations, Total
Foodservice can provide every last detail for
your perfect dining experience.

Desserts

Who can refuse a delicious dessert?! Our
desserts menu includes something to tempt
every taste bud and finish your meal with
a flourish. From sumptuous sweet pies,
cheesecakes and traditional hot puddings
through to our Totally Delicious Ice Creams
and refreshingly luxurious sorbets.

Special Diets

The need to cater for customers with
special diets and requests for vegetarian,
gluten free, nut or dairy free dishes is
growing. We have a large range of dishes
which suit these needs.

BANQUETING AND BUFFETS
WEDDING BREAKFASTS, CHRISTENING CELEBRATIONS OR LANDMARK ANNIVERSARIES. WHATEVER YOUR GUESTS’
REASONS FOR GATHERING THEIR FRIENDS AND FAMILY, WE CAN HELP YOU TO PUT TOGETHER AN EXCITING AND
ENTERTAINING SELECTION OF DISHES THAT EVERY SPECIAL OCCASION DESERVES.

“The wide range of products at Total Foodservice features many artisan
producers who are able to bring a point of difference to our dishes.
Many of them have a great story, which we like to re-tell to our
customers... It gives them a connection with the food and a reassurance
that we are committed to supporting small, artisan producers.”

Buffet

We have everything you need to hand pick the perfect buffet
selection. Choose from our huge range of ready-made products
with traditional sausage rolls, authentic Asian flavours, delicate
desserts, breads, sliced meats, cheeses, mini rolls, frozen
pastries, sandwich fillings and all the top quality ingredients you
need to present a unique buffet to remember.
Add an exciting touch to your buffet menu’s with these simple
yet inspired ideas which guests can help them selves to.
Fish & Chip Cones
Battered strips of Sea Bass and skin on fries served in a paper
cone.
Mini Tacos
Cut smaller circles from flour tortilla wraps (the leftovers can be
turned into breadcrumbs for other dishes) and fill with spiced,
grilled meats and vegetables. Serve with a Tequila shot for an
added touch.
Filled Yorkshire Puddings
Hearty and warming and perfect for catering larger events. Fill
Yorkshire pudding with a selection of fillings and let the guests
pick their favourite.

CONFERENCES AND EVENTS
WHEN PLANNING CONFERENCES AND EVENTS FOR YOUR CORPORATE PARTNERS, OUR
PRODUCTS CAN DELIVER ALL THE QUALITY, CARE AND COMFORT THAT THEY DEMAND - WITH
A LITTLE EXTRA TOO! OUR PROFESSIONAL SERVICE, HIGH QUALITY RANGE AND ATTENTION
TO DETAIL WILL HELP YOU TO PRESENT THE PERFECT IMPRESSION FOR YOUR VALUED CLIENTS,
AS THEY ENJOY THEIR BUSY DAY IN YOUR COMPANY.

Morning Treats

For an extra special welcome, give your delegates a boost for
the busy day ahead with our selection of energy bars. Choose
from our range of coffees and teas with blends from around
the world, complemented
by our ambient wrapped confectionery, muffins,
cake slices, mini loaves and more.

Wrapped Conference Confectionery

Add an extra treat to complement your delegates’ reception
coffee and give your guests an early morning lift. Our mini
brownies and flapjacks are the perfect sweetener to begin
any conference or event.

Wrapped Biscuits

Keep your guests fully fuelled throughout the day
with our wrapped biscuit selection. Perfectly presented
to be added to your meeting tables, they are an excellent
accompaniment for refreshment breaks.

Room Service Trays

We provide all the traditional essentials to give your overnight
guests the warmest welcome. Build your own room service
tray with our tea and coffee sachets, sugar sachets, milk pots,
biscuit packs and more, or speak with your Total Foodservice
Account Manager to discuss your ideas and needs.

KITCHEN CLEANING
AND HOUSEKEEPING
WITH SO MANY PARTS OF YOUR HOTEL TO SUPPLY, TOTAL FOODSERVICE OFFERS
A COMPLETE SOLUTION. FROM KITCHEN DISPOSABLES FOR CHEF AND TABLE
ACCESSORIES FOR FRONT-OF-HOUSE, THROUGH TO CLEANING PRODUCTS AND
LAUNDRY ITEMS FOR YOUR HOUSEKEEPING MANAGER. OUR STOCK LIST INCLUDES
EVERY PRODUCT YOU NEED, AVAILABLE ON ONE CONVENIENT DELIVERY.

For the Kitchen & Dining Room

To prepare great food, your kitchens will require more than just
great ingredients.
At Total Foodservice you can find every practical product that
you may need to keep your kitchen running smoothly and
efficiently
•

Food preparation: Foil, cling film, freezer bags, oven
liners, medical kits

•

 ood presentation: Skewers, bamboo cones, cups,
F
muffin cases

•

Front of house: Napkins, doilies and candles

•

Stationery: Order pads, food labels

•

 leaning: Everything you need to keep the kitchen and
C
dining room spotless

For Housekeeping

Discover our range of housekeeping products, and find options
to suit every need and budget.
•

Totally Green Solutions Cleaning & Washroom Products:
A range of eco friendly cleaning products and washroom
essentials

•

General Cleaning: Detergents, sprays, toilet cleaner, air
fresheners, polish and more

•

Laundry: Laundry powder, fabric softener, detergents

•

Cleaning Sundries: Cloths, sponges, mops and buckets,
gloves

•

Housekeeping Disposables: Bin liners, mini washroom
shampoo, soap, shower gels, air fresheners

LET US INSPIRE YOU...
ARE YOU LOOKING TO DEVELOP YOUR MENUS OR FIND NEW IDEAS TO OFFER YOUR CUSTOMERS?
THEN ARRANGE A FREE VISIT TO OUR KITCHENS AND EXPLORE THE TOTAL FOODSERVICE RANGE, AS WE
COOK UP AND PRESENT SOME OF OUR MOST EXCITING PRODUCT LINES FOR YOUR BUSINESS IN NEW
AND INNOVATIVE WAYS. WE AIM TO INSPIRE YOU TO TURN OUR INGREDIENTS INTO YOUR OWN MENU
MASTERPIECE. YOU CAN CHOOSE TO GET HANDS ON AND TRIAL THE PRODUCTS FOR YOURSELF IN OUR
KITCHEN, OR SIMPLY SIT BACK AND LET US DO THE WORK, WHILE YOU HAVE A TEAM MEETING WITH YOUR
CHEFS AND MANAGERS IN OUR PRESENTATION AND MEETING ROOMS.

Our Facilities

Our Clitheroe depot has a fully fitted kitchen, which is light and spacious
with a homely yet professional feel, giving you and your team plenty of
room to experiment with the ingredients we have to offer. Alternatively,
allow our Chef Reps to demonstrate, as you sit back and enjoy the view
from our adjacent presentation room with viewing/serving window –
comfortable for 8 people and extends to accommodate 16.
Our Huddersfield depot hosts regular demonstrations in our purpose built
training kitchen or simply enjoy a relaxing afternoon in our board room
whilst our chefs show you new and inspiring products to help you grow
your menu.

Our Inspiration is FREE!

We’ve had great feedback from the customers who have visited us so far.
Many leave buzzing with new ideas and excitement about our product
range. So why not come along and see for yourself?
To make an appointment, simply speak to your Total Foodservice Account
Manager or call the team at your regional depot.

READY TO START A FOODSERVICE PARTNERSHIP FOCUSED ON YOUR SUCCESS?
Call your regional office
Yorkshire 01484 536688 | North West 01254 828330
www.totalfoodservice.co.uk

