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We know what protein you need !

At Zandbergen, protein is what we do — and we do it right.
From importing premium beef and chicken from trusted origins
around the world, to creating innovative blended burgers that
combine high-quality meat with plant-based ingredients, we
offer tailored solutions for today’s conscious consumer.

Looking for fully plant-based alternatives? We've got you
covered there too — with a growing range of meat-free products
that deliver on taste, texture, and sustainability.

Whether you're in retail, foodservice, or industry, our goal is
simple: to support you with smart, flexible protein solutions that
meet modern demands.

And while we help our customers move forward, we're doing the
same — actively working to reduce our own carbon footprint
every step of the way.

From classic cuts to future-forward foods — Zandbergen brings
the protein that fits your world.

Family company

Zandbergen World’s Finest Meat is a family-
owned company and as such members of the
family hold leadership roles within the
organisation. They are highly skilled and
accept responsibility for ensuring the
company'’s continued success.

The Management Team furthermore
includes non-family members who are top
professionals in their fields and who have
many years of experience.
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PURE BEEF

BEEF 100% Angus Burger
. g

Sink your teeth into the ultimate beef
burger experience. Crafted with 100%
premium beef and nothing else, our Beef
BRG'R is all about honest flavor and juicy
satisfaction.

.
Grilled to perfection and bursting with
L o natural taste, it's the kind of burger that
. doesn’t need gimmicks — just high-

% quality meat, expertly prepared. Whether

served in a classic bun or paired with bold
\ toppings, it delivers a clean, rich bite

' every time.
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Meet the future of burgers — where bold beef
flavor meets modern balance. The Blended BRGR
range brings together premium beef from
different origins, delivering the full-bodied taste
meat lovers crave, with a lighter, more refined
twist.

Each blend is carefully crafted for a juicy,
satisfying bite and a smarter approach to
indulgence:

e Blended Angus BRG'R - Rich and robust, this
burger highlights the deep flavor of Angus
beef in a well-balanced blend that's bold yet
refreshingly light.

e Blended Wagyu BRG'R — Luxuriously tender
and buttery, this Wagyu blend offers a refined
burger experience with no compomise.

¢ Blended Wagyu Angus BRG'R — The best of
both worlds, combining the signature depth of
Angus with the richness of Wagyu —
indulgent, modern, unforgettable.
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: Whether you're looking for flavor, innovation, or a
Smash 9 . i .
smarter choice, the Blended BRG'R range delivers

it all — without holding back.

Also available as
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The Hybrid Brg'r

This innovation combines 70% beef with
30% premium plant-based proteins,
without compromising on taste or texture.

Perfect for conscious eaters who refuse to
choose between delicious and
sustainable.

Why the Hybrid Brg'r?

e Lower carbon footprint, high in flavor

e Perfectly juicy with authentic meat
texture

e deal for a healthier, more sustainable
lifestyle

e For modern foodies with a conscious
mindset
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BLENDED Developments

At BRG'R, we never stop innovating. Our Blended range is expanding with new
concepts designed to meet the needs of chefs and foodservice professionals
looking for premium flavor with ultimate versatility.

We are currently developing new Blended Burgers with:
e 95% beef content - delivering an ultra-rich and indulgent flavor profile.
e 90% beef content - balancing exceptional taste with a slightly lighter composition.

These new recipes will offer even more choice within our Blended range, providing solutions
for kitchens that demand luxury, taste, and consistency.

Stay tuned as we continue to push boundaries and raise the standard for premium blended
burgers.

HYBRID Developments

We are now developing additional Hybrid Burger options to drive even higher CO,
reduction without compromising taste or texture:
A new 70/30 burger (70% beef [ 30% plant-based proteins) with an optimized plant blend.

Test recipes featuring

e 70% beef [ 30% plantbased

e 65% beef [ 35% plantbased

» 62% beef [ 38% plantbased
both to achieve significant carbon footprint reductions, while maintaining the juicy, meaty
experience BRG'R is known for.
By continuously innovating, we ensure that sustainability and flavor go hand-in-hand, /
offering chefs and conscious consumers the best of both worlds.



{et us know your private label needs
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CHICKEN
CRUNCHY STEAKS Tl0g

Chin
=
CHICKEN

NUGGETS
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CRUNCHY

FILLET STEAK BURGER 110G GOUJONS 406

Flavours:
e Spicy
e Southern Fried
e Naturel

GOUJONS 256

Flavour : Spicy
NUGGETS
FINGERS

STEAKS 756
BATTERED CHUNCKS 206

KARA AGE
H-avnsuorﬁinern Fried TATSUTA
> Naturel YAKITORI
POPCORN * S0y marinated
Flavours: * satay mairnated
o Southern Fried
o Naturel
KATSU 856
SCHNITZEL 2206
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LEGMEATCHUNBKS . .~
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WHOLE CHICKEN

STEAMCOOKRED oo™ '
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CUBES 12 MM
CUBES 19 MM
CUBES 24 MM

FLASH FRIED
BREAST 130/150g
§ B - \

INNERFILLET SKEWER 126G
SKEWER

* 30g
800
* 1009

SKEWERS - 30Y GLAZED 306
SKEWERS - TERIYAKI MARINATED 806G
INNERFILLET CHUNCKS

CHICKEN BREAST STRIPS

LEGMEAT SKEWERS .
« 500 plain gt

« 800 teriyaki

ROASTED ’*1
oBES )
avours: v Tiew . ¥
< samocen o

o Sweet & Sour e

* BBO Roasted o>/ |
e and many moe in 12mm or 20 mmi

SIRIPS10-12MM

SLICES 5 MM Y
WHOLEINNERFILLET

CHICKENBREAST . =
e 90-110 gram . - ,/

* 110-130 gram
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il {7 BEYOND MEAT BETOND

PLANT-BASED <=
GREAT TASTE =

BEYOND BEYOND BEYOND e
MEATBALLS STEAK® MINI SAUSAGE® BURGER®
? QPLANT-BASED PIECES K JALAPERO J

pﬁ,

BEYOND
SAUSAGE
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JUICY & sevom

BURGER TENDERS ™
L CRISPYY (
BEYOND
SCHNITZEL®

BEYOND
NUGGETS™
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Award-Winning Steak Cuts from the

World's Best Beef Brands
Sea%
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Trusted
Excellence’
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RANCH

Darling Downs | @Svrems
AUSTRALIA ANGUS

World Steak
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Contact us for your summer menu
items at +31(0)7158 15000
or info@zandbergen.com




