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Roofe Catering Butchers are well established in the 
catering industry, with expertise to help caterers 
meet the needs and demands of their customers. 

We offer a collection service for local businesses 
that require prepared meats, made kitchen-ready, 
available to collect on short notice. For customers not 
as local, we offer a delivery service, using our purpose 
built temperature controlled vehicles. Taking every 
precaution to guarantee that our produce arrives to our 
customers as fresh as it leaves our premises. 

Alongside delivery, we also offer smallholder cutting 
services for small batches using traditional techniques 
along with bespoke cutting for local farmers.

Serving East Anglia
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“TRACEABILITY ASSURED”



Roofe Catering Butchers has a long standing reputation 
built on the superior quality of its products & excellent 
customer service to businesses throughout Norfolk. 

Utilising the knowledge and experience gained over 40 
years in the catering industry, our dedicated staff can 
provide confidence and trust across all of our services.

If you would like to find out more about what we can 
provide for your business, feel free to call our sales team 
directly on 01603 626214. We can discuss availability and 
prices or any special requests for bespoke cuts.

Established in 1976, Roofe Catering Butchers have been 
supplying quality locally sourced meat and poultry to 
the hospitality and catering industry in the counties of 
Norfolk, Suffolk and Cambridgeshire. 

As a family run business, we hold true our traditional 
values of sourcing our produce responsibly. Our recent 
partnership with HG Blake’s Abattoir strengthens our food 
chain to guarantee full traceability from farm to kitchen.

About Us

Scott Roofe - Operations Manager
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“
”

We understand the importance of traceability 

to our customers in all of our products, which 

is why with the backing of H G Blake’s abattoir 

we will now be able to control and monitor the 

entire process from farm to kitchen.

As specialist butchers we strive to offer not only the 
highest quality, locally sourced meats, but also our 
wealth of knowledge and experience in catering.

Our Master Butchers can produce bespoke cuts of your 
desired meat, prepared and ready for your kitchen. From 
our famous, flavour packed sausages to our sumptuous 
beef steaks, we have quality products that surpass your 
customers demands.

We offer a wide selection of products to local businesses 
that will give any chef the creative freedom to produce 
the perfect dish for even the most discerning palates.

Products

BEEF
LAMB
SAUSAGES
GAME
FRESH EGGS

PORK
POULTRY
BURGERS
COOKED MEATS
CHEESE & DELI


