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DELICATESSE

A SUCCESS STORY,

A JOURNEY OF TRADITION

AND INNOVATION

The success of Delicatesse is rooted in a story that 

began over 50 years ago.

For more than 50 years, Delicatesse has been a specialist in working with high-quality meat. For

each type, it selects only the best cuts, prepared using various cooking methods—both classic

and innovative.

A reliable partner for restaurateurs and wholesalers, who have always appreciated its

professionalism and ability to meet the different needs of the market, Delicatesse now brings its

expertise directly to the final consumer.

Every recipe, respecting tradition, is crafted using artisanal methods and only the vegetables

and herbs necessary to enhance the flavor. It has always paid close attention to the healthiness

of its products, making them suitable even for those with allergies and food intolerances.
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The ability to balance craftsmanship and large-scale

production—combined with a willingness to meet

customer requests—has made Delicatesse a reliable

partner for several major Italian brands that source from

here.

This innovative approach has enabled the launch of new

projects and the development of various sales channels:

catering, restaurants, large-scale retail, wholesalers, and

industries. The company, which has been able to grow

and expand over the years, is now a solid entity that still

maintains its family spirit. Always ahead of market

trends, it is recognized in the sector as a pioneer and a

model of continuous innovation.

The Italian artisanal tradition lies behind every product,

passed down from father to son, generation after

generation, carrying forward the great flavors of our land.

OUR PHILOSOPHY
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After implementing the HACCP protocol for the

handling of our products a full three years

before it became mandatory under national

law, we have focused our efforts on obtaining

various production certifications to further

ensure our reliability.

Among the most important are BRC Food — a

global standard specifically for the safety of

food products — and Halal Italia, a

certification of quality, supply chain, and

product compliance that guarantees

adherence to Islamic dietary laws.

SAFETY AND QUALITY
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THE BEST CUTS

THE QUALITY OF CRAFTSMANSHIP 2.0

The flavors of Italian tradition are reinterpreted by meat specialists 

to give a new taste to everyday dishes.

The slow cooking technique at low temperatures used to prepare the products enhances the

organoleptic properties of the meat, achieving excellent results in terms of taste without the

addition of excessive ingredients, which benefits health. Thanks to this innovative cooking

method, classic Italian dishes—such as braised meat or stew—have been reimagined, as they

traditionally require long preparation times that we no longer have today.

Alongside a more distinctly Italian product line, we have developed a range of ethnic and

barbecue dishes such as chicken curry, pulled pork, pastrami, and ribs. We have expanded the

selection to offer the final consumer a varied and international menu.
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THE NEW LINE FOR CONSUMERS

LA CARNE IN TAVOLA

Starting from the philosophy of its founder, Cav. Tiberio Bianchi— a production standard based

on product quality and service—Delicatesse introduced a new concept of ready meals. The La

Carne in Tavola line is born from Delicatesse’s experience and expertise in preparing ready-to-

eat meat dishes. It is a unique and innovative product aimed directly at the final consumer,

bringing high-quality meat to everyone’s table, ready to be transformed into delicious recipes.

All products can be easily prepared in just a few minutes using water, a pan, or a microwave.
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For street food and bold flavors 

lovers, here is the most delicious 

result of sous-vide cooking.

From pulled pork to pastrami, 

from ribs to beef brisket, all the 

staples of BBQ cuisine.

BBQ PRODUCT LINE

THE TREND OF THE MOMENT
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A wide range of ready-to-eat main 

courses inspired by Italian 

tradition and ethnic cuisine.

Slow cooking at low temperature 

preserves the meat’s organoleptic 

properties and enhances its flavor 

without adding fats, preservatives, 

or flavor enhancers. 

SOUS-VIDE COOKED LINE

THE PERFECT BALANCE 

BETWEEN TASTE AND HEALTH
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The roast selection that has 

defined Delicatesse’s                

production since its foundation.

From poultry to beef and pork,                  

we offer a wide range of cooked 

meats – all of them not to be 

missed.

TRADITIONAL LINE

BETWEEN HERITAGE AND EXPERTISE
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These are recipes that require 

skill, care, and long preparation 

times. Veal pâté and nervetti are 

examples of this category of 

products, designed to enrich the 

finest deli counters while 

preserving the Italian culinary 

tradition.

GASTRONOMIC LINE

CRAFTSMANSHIP ON THE PLATE
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Meat in its simplest form, without 

giving up on taste.

Olive oil, Parmesan, rocket or 

lemon are the perfect garnishes 

for our raw meats… to quickly 

create summer dishes and 

starters with a gourmet touch.

CARPACCIO LINE

THE LIGHT PLEASURE 
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A wide selection of roasts 

prepared in full compliance with 

Islamic dietary laws.

Our most successful products, 

now available with Halal 

certification, without ever 

compromising on their authentic 

taste.

HALAL LINE

EATING WELL

RESPECTING THE RULES

38



39



40



41



42



Via del Lavoro 45/47

20863 Concorezzo (MB) Italy

Tel. +39 039 6040563

Fax39 039 6041532

info@delicatesse.it

www.delicatesse.it

www.lacarneintavola.it

piatto pronto 
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