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SWIFT FOOD SERVICE
THE STORY SO FAR...

Swift was founded in 1994 by Michelin Star Chef, Eamonn Walsh. Eamonn is a visionary who started many of the bestrenowned

restaurants in Dublin including The Old Dublin, The Grey Door and Chapter One.

Eamonn realised the opportunity for superior meal solutions by applying and up-scaling restaurant techniques info a manufacturing

environment to thereby significantly improve quality, flavour and presentation versus the offer in the market.

The Swift manufacturing site is still located in Lough Egish, County Monaghan, although investment in recent years has seen the
site grow and modemise significantly. Since 2011, the company strategy has seen turnover increase sixfold and capacity expand
fo over 250,000 meals per week. This growth has been through superior product quality, the highest service standards, in-house
expertise, and fargeting business across Food Service, Retail and Foodservice. Swift's innovation, capabiliies and flexibility enable

us fo achieve bespoke food solutions for individual cusfomer requirements.

The mission is to provide excellence in all our
food products, market leadership, innovation,

technical know-how and (o)

to the customer’s plate.

SUPPLIERS OF:

Soups

Main Meals
Joints

Sauces & Gravy
Sides

Desserts
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To find out more about the Swift Foodservice Product Range

please contact us by email to info@swiftfinefoods.com
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CHICKEN CURRY WITH HANDMADE BURGER
PINEAPPLE & PEPPERS BREAST CHICKEN CURRY VEGETABLE CURRY 135G IN ONION GRAVY
2 x 2.5kg /2 Trays 2 x 2.5kg 0.180g / 18 Trays 2 x 2.2kg

16 Portions 16 Portions 18 Portions 16 Portions

LASAGNE LASAGNE CHICKEN A LA KING PREMIUM BEEF STEW
2 x2.25kg 3.4kg / 1 Tray 2 x 2.5kg 2 x 2.5kg
16 Portions 12 Portions 16 Portions 16 Portions

ROAST CHICKEN BREAST CHICKEN SWEET
BEEF CASEROLE WITH ROAST GRAVY BEEF STROGANOFF 5 SOUR
2 x 2.5kg 2 x 2.2kg / 2 Trays 2 x 2.5kg / 2 Trays 2 x 2.5kg /2 Trays
16 Portions 12 Portions 16 Portions 16 Portions

ROAST BEEF SLICES

IN RED WINE GRAVY CHILLI CON CARNE TACO MINCE MIX ONION GRAVY
2 x2.2kg /2 Trays 2 x 2.5kg 2 x 2.5kg / 2 Trays 160g / 18 Trays
14 Portions 16 Portions 50 Portions 18 Portions
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JOINTS AND SIDES

BEEF JOINTS

6 Kg per box

(o] (2

BACON JOINTS

6 Kg per box
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THREE BEAN STEW

CANNELLONI
0.240g / 18 trays 0.350g / 12 Trays
18 Portions 12 Portions

(o] {2 [ (o] (2 [

SPINACH & RICOTTA
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CARROT, TURNIP

VEG SPRING ROLLS CABBAGE & PARSNIP MASH
4x60g / 240g x 12 2 x 1.5kg 2 x 2.24kg
48 Portions 30 Portions 32 Portions
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BAKED POTATO

1.5kg / 2 trays
16 Portions
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8 x 700g
56 Portions
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ROASTED ROOT VEG

PEAS RATATOUILLE CREAMED POTATO
2 x 1.5kg 2 x 2kg / 2 Trays 2 x 2.4kg
30 Portions 26 Portions 32 Portions
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SOUPS Seoift

CHICKEN & CHUNKY THAI SWEET
VEGETABLE SOUP POTATO SOUP
2 x 3kg 2 x 3kg

20 Portions 20 Portions
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CHICKEN & VEGETABLE SOUP VEGETABLE SOUP COCKALEEKIE SOUP
2 x 3kg 2 x 3kg 2 x 3kg
20 Portions 20 Portions 20 Portions
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TOMATO & BASIL SOUP MUSHROOM SOUP CARROT & TOMATO & RED

CORIANDER SOUP PEPPER SOUP
2 x 3kg 2 x 3kg 2 x 3kg 2 x 3kg
20 Portions 20 Portions 20 Portions 20 Portions

SPICY CHICKEN

NOODLE SOUP BEEF PROVENCAL SOUP TUSCAN TOMATO SOUP PEA &§ HAM SOUP
2 x 3kg 2 x 3kg 2 x 3kg 2 x 3kg
20 Portions 20 Portions 20 Portions 20 Portions
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DESSERTS

NATA MIXED BERRY
AND CHOCOLATE

60g
75 Portions

MINI NATAS

30g
192 Portions
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We woud be happy to create bespoke product solutions for your customers.
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From our kitchen to yours

Swift
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CREATORS OF FOOD EXCELLENCE
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Lough Egish Food Park,
Castleblayney,
Co. Monaghan, Ireland
T +353 42 9745435
F +353 42 9745438
E info@swiftfinefoods.com




