
 

 

 

I n – H o m e   K i t c h e n   R e s t o c k i n g 
 
 

Our incredible purveyors continue to provide us with the fine 
products that have always inspired SAVORE menus. 

 

SAVORE SUPPLY brings those products 
to your home kitchen, cleaned, butchered, portioned, 

and packaged using SAVORE SUPPLY’S signature  
ultra-clean, ultra-sanitary, cryovac method. 

  

Our commercial cryovac machines vacuum-pack perishables 
in hermetically heat-sealed heavy-gauge bags that allow 

fresh goods to be kept fresher for longer  
in the refrigerator, and also protect food surfaces for deep 

freezing. We use absolutely NO preservatives. 
 

SAVORE SUPPLY “SHELF-LIFE” 
 

 
 

Refrigerator 
 

Freezer 
 

Meats 
 

14 Days 
 

12 Months 
 

Fish 
 

10 Days 
 

9 Months 
 

Vegetables 
 

14 Days 
 

9 Months 

 
 

Here’s how SAVORE SUPPLY works: 
 

1. Place your order by emailing contact@savore.com. 
Select from our Raw Products (RAW) List or from 
one of our Fully-Cooked (FC) or Almost-Finished (AF) 
Menus, or a combination thereof. 

 

2. Preparation of your order begins once all ingredients 
are received in our kitchen. A maximum of 2 kitchen 
staff will handle your order start-to-finish, and all items 
are quickly chilled and sealed in our cryovac machine. 
 

3. Orders are then quickly flash-frozen (FF) in our blast-
freezer. **OPTIONAL** 

 

4. All items are packaged in insulated cooler boxes and are 
labeled with packed-on & use-by dates as well as finishing 
instructions for Almost-Finished menu items.  
 

5. Your order is now ready for delivery.  We will contact 
you to arrange the details of your “NO CONTACT” 
drop-off.  As preparation times will vary, you can 
expect delivery within 36-72 hours from the time your 
order is confirmed. 

 
 



  
 

 
 

   
 

 

 
 

 

I n – H o m e   K i t c h e n   R e s t o c k i n g 
 

RAW PRODUCTS (RAW) 
 

* Sold & Priced by the Pound * 
* Minimum 4 Pounds per Product * 

* Cleaned, Butchered and Portioned * 
* Vacuum-Sealed for Freshness and Protection * 

* Optional Flash-Freezing * 
 
 

CHICKEN BREAST “CHOP” SKIN-ON (AIRLINE), 8OZ -- $13 
 

CHICKEN BREAST BONELESS & SKINLESS, 8OZ -- $12 
 

CHICKEN THIGH BONELESS & SKINLESS -- $10 
 

QUARTERED WHOLE CHICKEN – BONE-IN -- $12 
 
 

RIBEYE BONELESS -- 16OZ OR 32OZ STEAKS -- $34 
 

RIBEYE BONELESS -- 10-15 POUNDS WHOLE -- $28 
 

RIBEYE CAP (SPINALIS) – 9OZ STEAKS -- $42 
 

BEEF CHUCK SHORT RIB BONELESS -- 8OZ PORTIONS -- $23 
 

BEEF BRISKET BONELESS -- 5-8 POUNDS WHOLE -- $14 
 

BEEF TENDERLOIN (FILET MIGNON) -- 8OZ STEAKS -- $38 
 

BEEF TENDERLOIN – 4-7 POUNDS WHOLE -- $32 
 

BEEF STRIP LOIN (NEW YORK) -- 14OZ STEAKS -- $44 
 

BEEF STRIP LOIN – 8-10 POUNDS WHOLE -- $37 
 

FLAT IRON STEAK -- 9OZ STEAKS -- $26 
 

KOBE FLAT IRON STEAK -- 9OZ STEAKS -- $53 
 

OUTSIDE SKIRT STEAK -- 12-16OZ PORTIONS -- $25 
 

SAVORE BURGER MIX (SHORT RIB, SIRLOIN, CHUCK) -- $18 
 

IMPOSSIBLE BURGER “MEAT” -- $24 
 

 
 

SUSTAINABLY FARMED SALMON – 6OZ FILLETS -- $30 
 

NEW ZEALAND KING SALMON – 6OZ FILLETS -- $35 
 

PACIFIC BLACK COD – 6OZ FILLETS -- $47 
 

CHILEAN SEA BASS – 6OZ FILLETS -- $55 
 

BRANZINO, SKIN-ON – 6OZ FILLETS -- $37 
 
 
 
 



 
 

 

I n – H o m e   K i t c h e n   R e s t o c k i n g 
 

 

 

* Pricing Based on 4 Large Portions * 
* Vacuum-Sealed for Freshness and Protection * 

* Optional Flash-Freezing * 
  

Choice of Preparation… 
STEAMED WITH KOSHER SALT 

SAUTEED WITH GARLIC & OLIVE OIL 
SAUTEED WITH BACON, CHILIS & LEMON 

GRILLED WITH SALT & BLACK PEPPER 
CHAR-GRILLED WITH HARISSA 
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