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Amish Blue
Amish Blue

Salemville® 1/6 lb Amish Blue Cheese
Called one of the very best, most balanced Blue cheeses made 
in America, this artisanal cheese comes from the heart of Wis-
consin’s Amish country. Salemville Blue is ivory colored with 
a marbling of blue-green veins, and featuring a fl avor that is 
sharp, pungent, and slightly salty. Made from the milk of cows 
that are hand-milked and rBGH-free. Aged more than 60 days.

Uses for Product: Accompany with fresh fruits, walnuts.

Where is it Produced: United States
Type of Milk: Cow
Beverage Pairings: Red or white sweet wines, Port. Robust reds.

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
4  4     2  10       8

PFG CODE: 

Amish Gorgonzola
Amish Gorgonzola

Salemville® 1/6 lb Amish Gorgonzola
Gained international fame by winning “Best American-Made 
Blue Cheese” at the World Championship Cheese Contest. 
Salemville Amish Gorgonzola is an artisanal cheese, made in 
small batches by Wisconsin Amish farmers using milk from 
cows that are hand-milked and rBGH-free. Aged 90 days.

Uses for Product: Accompany with fresh fruits and walnuts.
Perfect with pears in a salad with light vinaigrette.

Where is it Produced: United States
Type of Milk: Cow
Beverage Pairings: Riesling

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
4  4     2  10       8

PFG CODE: 872826PFG CODE: 872826

R
oquefort

R
oquefort

Joan of Arc® 2/6 lb Roquefort Wheel
Protected by its own Appellation d’Origine, Roquefort is a rich, 
intense Blue cheese with a remarkably smooth texture. Roquefort 
tastes the saltiest of the blues. Though so soft that it melts on the 
tongue, Roquefort is dry enough to crumble more readily than it 
spreads.

Uses for Product: The main ingredient in Roquefort salad dress-
ing, also served as a dessert cheese with sweet fruit.

Where is it Produced: France
Type of Milk: Sheep
Beverage Pairings: Rhone Reds, White Sauterne

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
4  4     2  10       8

PFG CODE: 879020PFG CODE: 879020

SPECIAL ORDER

SPECIAL ORDER



American Feta
American Feta
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GOAT CHEESE

French Goat Cheese
French Goat Cheese

Chevrion® Chèvre
There are dozens of different goat cheeses produced in France 
and the United States today. Chevrion Chèvre is low in fat, easily 
digested, and a wonderful source of calcium and protein. For good 
reason, it remains one of the fastest growing categories of cheese. 
Uses for Product: Serve as a dessert cheese with fresh fruit or 
spread on baguettes or bagels.

Where is it Produced: France
Type of Milk: Goat
Beverage Pairings: Rhone reds, or white wines such as Pouilly-Fumé or Sancerre

3/2.2 lb (1kg) Chevre PFG CODE: 998068
12/11 oz Chevre Log PFG CODE: 185365

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
10  7     6  10       10

Maitre D® Goat Cheese
There are literally dozens of different goat cheeses produced 
in France and the United States today. The range of fl avors and 
textures can vary. Maitre D Chèvre is relatively low in fat, easily 
digested, and a wonderful source of calcium and protein. For good 
reason, it remains one of the fastest growing categories of cheese. 
Uses for Product: Serve as a dessert cheese with fresh fruit or 
spread on baguettes or bagels.

Where is it Produced: France
Type of Milk: Goat
Beverage Pairings: Rhone reds, or white wines such as Pouilly-Fumé or Sancerre 

French Goat Log
French Goat Log

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
10  7     6  10       10

12/10.5 oz Goat Log PFG CODE: 89343
3/2.2 lb Goat Log PFG CODE: 9413073/2.2 lb Goat Log PFG CODE: 941307

12/4oz Joan of Arc® Cranberry Goat Cheese
There are literally dozens of different goat cheeses produced in France and 
the United States today. The range of fl avors and textures can vary. Chèvre is 
low in fat, easily digested, and a wonderful source of calcium and protein. For 
good reason, it remains one of the fastest growing categories of cheese. 
Uses for Product: Serve as a dessert cheese with fresh fruit or spread on 
baguettes or bagels.

Where is it Produced: U.S.A
Type of Milk: Goat
Beverage Pairings: Rhone reds, or white wines such as Pouilly-Fumé or Sancerre 

Cranberry Goat Log
Cranberry Goat Log

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
6  5     6  10       10

PFG CODE: 258033

SPECIAL ORDER



DANISH CHEESES Danish H
avarti

Danish H
avarti

1/9 lb Denmark’s Finest® Danish Havarti
Denmark’s Finest Havarti is an all-natural, semi-soft table 
cheese with small irregular holes, and known for its versatility, 
mild creamy fl avor and tangy, milky aftertaste.

Uses for Product: Serve on a fruit plate with apples, fold into 
omelets, serve on sliced sandwiches.

Where is it Produced: Denmark
Type of Milk: Cow
Beverage Pairings: American Merlot, Beer
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FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
7  10     10  7       10

PFG CODE: 88626

Denmark’s Finest ® 1/10 lb Danish Fontina
Danish Fontina is recognizable by its red wax. Denmark’s Finest 
Danish Fontina has a delicate, nutty, almost honeyed fl avor. It is a 
medium ripened cheese, with a smooth, elastic, straw-colored paste 
that has sparse round holes. Depending on age, Fontina is mild and 
milky, faintly nutty, or memorably complicated in fl avor. 

Uses for Product: A fi ne eating cheese served as an appetizer, snack, 
or dessert; also very versatile in cooking.

Where is it Produced: Denmark
Type of Milk: Cow
Beverage Pairings: Riesling, Gewurztraminer, Bock Beer

Danish Fontina
Danish Fontina

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
7  6     8  9       7

PFG CODE: 88094

King’s Choice® 2/5 lb Dutch Edam
Created over 600 years ago in the town of Edam, Holland. It is second 
only to Gouda as Holland’s most exported cheese. A good alternative to 
Gouda, King’s Choice Edam is a mild but tangy table cheese. It is the 
perfect cheese for gift giving.
Uses for Product: Salad dressing, serve as a dessert cheese with sweet 
fruit.
Where is it Produced: Holland
Type of Milk: Cow
Beverage Pairings: Beer, American Rieslings

Dutch Edam
Dutch Edam

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
7  8     8  7       7

PFG CODE: 932139

DUTCH CHEESES



King’s Choice® 4/6 lb Dutch Smoked Gouda
This traditionally-made version of Bavarian processed smoked cheese 
is found almost everywhere! King’s Choice Smoked Gouda is a
yellow cheese with a smooth and fi rm texture, it has a pleasant smoky 
fl avor.

Uses for Product: Excellent on a baked potato, a delicious topping 
for vegetables, sliced for sandwiches; cube and serve as a snack with 
beef bites or pepperoni.

Where is it Produced: Holland
Beverage Pairings: Red Wine, Beer, Juices, Tea

Dutch Gouda
Dutch Gouda

Dutch Smoked Gouda
Dutch Smoked Gouda
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Dutch Smoked Gouda
Dutch Smoked GoudaFOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
7  9     9  4       10

PFG CODE: 88621

1000 Days Gouda Pre-cuts & Wheels
 A very traditional Gouda but yet truly special in taste. It is aged 
a minimum 0f 1000 days to give it a nice crunch. You can see the 
crystals in the cheese.  

Uses for Product: 1000 Day Gouda is fantastic grated on a salad 
or a pasta dish with southern Italian sauces with some heat!

Where is it Produced: Holland
Type of Milk: Cow
Beverage Pairings: Beaujolais Villages, lager beer

Aged Gouda
Aged Gouda

1000 Day 12/8 oz Cuts PFG CODE: 258042
1000 Day 1/8 lb Wheel PFG CODE: 862600

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
4         10       10

King’s Choice® 1/8 lb Red Wax Gouda Wheel
Originally from the village of Gouda, northeast of Rotterdam, in the 
Netherlands. King’s Choice Gouda is a semi-fi rm to hard cheese simi-
lar to Edam. Made from full milk, it has a fi rm, straw-colored body 
scattered with a few small irregular holes. 

Uses for Product: This classic snacking cheese is also excellent
on sandwiches and burgers, or on a fruit tray.

Where is it Produced: Holland
Beverage Pairings: Red Wine, Beer, Juices, Tea

R
ed W

ax Gouda
R

ed W
ax Gouda

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
7  8     8  7       7

PFG CODE: 862600PFG CODE: 862600
SPECIAL ORDER



Swiss Gruyere
Swiss Gruyere

Jarlsberg
Jarlsberg
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Feta Cheese Pail
Created in Greece and the other Balkan countries from sheep’s 
milk.

Uses for Product: Crumble on salad or antipasto, in pita bread 
with fresh cut vegetables, create a Mediterranean pizza with 
sliced olives, and fold into omelets.

Where is it Produced: U.S.A. & Greece
Type of Milk: Cow
Beverage Pairings: Dry white wine, Beer

FRESH CHEESES Feta
Feta

1/35 lb Feta Pail PFG CODE: 918127
2/9 lb Nikos Feta Pail PFG CODE: 89099

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
8       6  0       9

SPANISH CHEESES
El Cortijo® 2/7.5 lb Manchego
Manchego is one of Spain’s Denominación de Origen “D.O.” chees-
es. It is produced in La Mancha in Central Spain. el Cortijo Man-
chego is a fi rm cheese made from sheep’s milk with a dry texture. 
Sometimes aged in olive oil, it has a superb warm and rustic fl avor. 
The exterior rind has a basket-like pattern embossed into it from the 
woven straw used to hold the pressed curds. 

Uses for Product: Serve with Spanish olives, in tapas, grated on
vegetables, as a dessert with dried fruit and nuts or with quince paste.

Where is it Produced: Spain
Type of Milk: Sheep
Beverage Pairings: Dry Sherry, Madeira, Port

Spanish M
anchego

Spanish M
anchegoPFG CODE: 862358

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
7  4     3  10       9

Taleggio 2/5 lb 
A semi-soft, washed-rind cheese from the Valtaleggio region in northern 
Italy, near Lombardy. It is characteristically aromatic yet mild in fl avor 
and features tangy, meaty notes with a fruity fi nish. The texture of the 
cheese is moist-to-oozy with a very pleasant melt-in-your-mouth feel.
Uses for Product: Spread on fresh crusty bread. 

Taleggio
Taleggio

ITALIAN STYLE CHEESES

Where is it Produced: Italy
Type of Milk: Cow
Beverage Pairings: Chardonnay

PFG CODE: 

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
7  8     8  10       6



French Boursin with H
erbs

French Boursin with H
erbs

Italian Grana Padano
Italian Grana Padano
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il Giardino® 1/18 lb cw Grana Padano
An important hard cow’s milk cheese from Northern Italy’s Po 
Valley, Grana means “grain” in Italian and originates from the 
11th century. Very similar to Parmigiano Reggiano in fl avor and 
texture, Grana Padano’s main differences are that it is made in 
larger factories in a wider region and normally aged a shorter 
period of time. Its name is legally protected “D.O.C”, and
production is strictly controlled.
Uses for Product: Grate and serve in pasta dishes, in soups and 
salads, or eat with dried fruit and nuts.

Where is it Produced: Italy
Type of Milk: Cow
Beverage Pairings: Barolo, Chianti, Brunello

PFG CODE: 862649

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
10  2     2  10       5

Italian Grana Padano
Italian Grana Padano

il Giardino® 1/18 lb cw Parmigiano Reggiano
il Giardino Parmigiano Reggiano® is handmade exactly the way it 
was 700 years ago, by men called “casaros” who apprentice their 
craft for over a decade before they are allowed to make even one 
wheel on their own. Completely natural, very high in protein and 
easily digested. One of the name controlled cheeses of Italy, Denom-
inazione Di Origine Controllata or “D.O.C.”, there are many imita-
tors that call themselves Parmesan, but the real one is easily spotted 
by its name Parmigiano Reggiano etched around the sides of every 
75 lb. wheel.
Uses for Product: Grate onto pasta, soup, salad, dessert with dried 
fruits and nuts.

Where is it Produced: Italy
Type of Milk: Cow
Beverage Pairings: Chianti, Barolo, Brunelo 

Italian Parmigiano R
eggiano

Italian Parmigiano R
eggiano

PFG CODE: 70012

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
8  2     2  10       8



Boursin® with Herbs 12/5 oz Cheese Spread
For over half a century, Boursin has been the delicious choice of 
savvy hosts and hostesses the world over. Boursin was created in 
1957 by Francois Boursin, a cheesemaker in Normandy, France. 
Uses for Product: A welcome addition to any cheese platter or 
ideal cheese to enjoy as an appetizer.

Where is it Produced: France
Type of Milk: Cow
Beverage Pairings: Dry white wine 
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PFG CODE: 88605

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
8  4     10  9       9

Boursin with H
erbs

Boursin with H
erbs

ENGLISH CHEESES
Ilchester® Applewood 2/6.5 lb Cheddar
An English cheddar cheese, smoked with apple wood embers and 
then lightly dusted with paprika. It is a fairly dense semi-hard 
cheese that tastes a tad like Cheddar but is milder and younger. 
A wonderful smoky fl avor makes it one of the most delicious 
naturally smoked cheeses and one of the United Kingdom’s most 
favorite cheeses. 

Uses for Product: Serve melted on pork chops, or sliced with 
sweet apples and raisins.

Where is it Produced: England
Type of Milk: Cow
Beverage Pairings: Beer, Hard Cider

PFG CODE: 957303

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
4  7     5  10       10

Applewood Cheddar
Applewood Cheddar

SPREADABLE CHEESE

Ilchester® Beer Cheese 1/6 lb cw
An English cheddar cheese. The original Ilchester cheese — a 
blend of mature Somerset Cheddar and extra strong ale and
spices. A cheese of creamy texture and unforgettable, piquant 
fl avour
Uses for Product: A welcome addition to any cheese platter or 
ideal cheese to enjoy as an appetizer.
Where is it Produced: England
Type of Milk: Cow
Beverage Pairings: Merlot, lager 

PFG CODE: 238167

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
4  7     5  10       10

Beer Cheese
Beer Cheese
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Ilchester® White Stilton with Fruit 2/3 lb cw
An English cheddar cheese. The original Ilchester cheese — a blend 
of mature Somerset Cheddar and extra strong ale and spices. A 
cheese of creamy texture and unforgettable, piquant fl avour

Uses for Product: Serve melted on pork chops, or sliced with sweet      
       apples and raisins.

Where is it Produced: England
Type of Milk: Cow
Beverage Pairings: Robust red wines, Port

Stilton w/ Blueberry PFG CODE: 254452Stilton w/ Blueberry PFG CODE: 254452
Stilton w/ Cranberry PFG CODE: 236291

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
         10       10

Applewood Cheddar
Applewood Cheddar

SPECIAL ORDER

Ilchester® 1/6 lb cw Double Gloucester with Onions
The warm, mellow fl avor of Gloucester and the strong, robust 
properties of onions and chives complement each other perfectly 
in this customary pub fare.
Uses for Product: A “plowman’s lunch” with hearty bread and 
various pickles and chutneys, on crackers with sliced deli meats, 
melted on rye with ham, great with eggs.

Where is it Produced: England
Type of Milk: Cow
Beverage Pairings: Stout, Ale, Hard Cider 

PFG CODE: 

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
4  7     5  10       10

Double G with Onions
Double G with Onions
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2/11 lb Jarlsberg
Jarlsberg is one of Norway’s greatest export successes in the world 
market. Named Jarlsberg after the county where the it was made. 
Jarlsberg is known for its distinctive sweet and nutty taste, and large, 
round holes. 
Uses for Product: This versatile cheese is perfect for cheese platters, 
sandwiches, salads, and for use in all types of cooking.  

Jarlsberg
Jarlsberg

PFG CODE: 956897

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
6  10     10  2       8

Where is it Produced: Norway
Type of Milk: Cow
Beverage Pairings: Pinot Gris, Gewerztraminer or Dry Riesling

Alpenhaus® 2/6 lb Swiss Gruyere
Originating before the 12th century and named after the District of 
Gruyeres in the canton of Fribourg, in French-speaking Switzerland, 
it is an earthy hard cheese, with an amazingly nutty and fruity fl avor. 
As with all the other name controlled Swiss cheeses, always look for 
the Swiss Seal and Swiss name on the rind of the cheese. 

Uses for Product: Mix with Emmental for fondue, used for making 
Mornay Sauce, wonderful when melted on vegetables.

Where is it Produced: Switzerland
Type of Milk: Cow
Beverage Pairings: Rhone white, Pinot Noir, Cabernet Sauvignon

PFG CODE: 89401

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
10  7     10  8       4

Gruyere
Gruyere

SWISS STYLE CHEESES

MISC ENTERTAINMENT ITEMS
International Cheese Flight 1/8 lb
A delicous combination of cheeses from various parts of the U.S. 
and Europe: Goat Milk Gouda/Parmesan, Danish Blue, Brie, Cana-
dian Extra Sharp Cheddar, Goat Cheese, White Stilton with Cran-
berries, Manchego, and Prima Donna fi no.

Where is it Produced: Various
Type of Milk: Cow and Goat
Beverage Pairings: Pinot Noir, Cabernet Sauvignon

PFG CODE: 864958

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
         10       10

Cheese Flight
Cheese Flight
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County Line® 3/5 lb Cheese Cubes
Pepper Jack, Cheddar and Swiss. Pre-cubed cheese assortment. 
Perfect for parties and catering.

Where is it Produced: United States
Type of Milk: Cow
Beverage Pairings: Pinot Noir, Cabernet Sauvignon

PFG CODE: 89216PFG CODE: 89216

FOOD SERVICE APPLICATION RATING (1-10)

Ingredients Sandwich Melt    Cheese Course Catering
8       8  8       10

Cheese Cubes
Cheese CubesSPECIAL ORDER


