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Our History

Our name says it all. We have been manufacturing specialised
cooked meat products to the catering industry for decades.
Our products are particularly suited to caterers, industrial kitchens,
al la carte restaurants, transportation meals, health-care facilities
and sandwich bars etc. We specialise in the supply of products to
typically high-risk food services such as hospitals and aged care
facilities. These are the sorts of clients that have come to realise
that our products save time, costs and create repeat custom.

Caterers’ Cooked Meats Pty. Ltd was founded by Robert Hannan
in 1978. The company remains family-owned. It is Australian-owned
and all of our primal meat products are sourced within Australia.
The business continues to lead the field of pre-cooked meats with
its unique methods and product adaptability.

We use a unique slow-cooking method inside vacuum-sealed
packaging to ensure that our products remain sterile and tender to
eat. Our cooking/cooling methods allow beef and lamb products
to be ordered between medium-rare and well-done and result in
refrigerated shelf-lives between 4 & 6 weeks on most products.

With our products at your disposal now every member of your staff
can produce top quality meals each time and every time with little
fuss. Best of all, they will now be served in less than half the time.

Our products are supplied throughout most Australian States
outside Victoria through our distributors. Victorian customers are
supplied direct from CCM. Explore this product list and discover
how your food-service business can benefit from the supply of
cooked meat items made by Caterers’ Cooked Meats.
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Beef
Our porterhouse beef is cooked to your liking,
from medium-rare through to well-done. A
favourite is the peppered porterhouse with
black peppers infusing the meat.

Item # 010

Porterhouse Beef/Peppered Porterhouse Serving Suggestions

For the most pristine of cuts try the extra lean
and completely denuded sirloin of tender beef,
cooked to you liking. Great for cold platters,
roasts or sandwiches.

Item # 020

Denuded Sirloin Beef

For that traditional roast meal try our bolar
blade and silverside cuts of beef. Trim tender
and tasty.

Item # 030

Roasting Beef

Have your Roasting Beef peppered and/or
medium-rare. Great for roasts, cold platters or 
sandwiches.

Item # 040

Peppered Roasting Beef

Cornbeef cured with unique flavours making a
delightful tender and traditional corned beef.

Item # 050

Corned Silverside/Beef

Beef pastrami cured with garlic, pepper and
external mild peppers infusing the cut with
flavour. Choose from silverside or sirloin cut.
Ideal for sandwiches or platters.

Item # 060

Beef Pastrami

Tender large-serve beef ribs have been slow-
cooked for hours taking out all the hard work.
Just re-heat or grill to perfection, portion and
serve. Natural or BBQ marinade.

Item # 070

Beef Ribs
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Lamb

Leg only, boneless and netted to maintain
shape on slicing. This moist and tasty roast can
be seasoned internally or externally with
rosemary, mint etc. Serve as a hot roast or cold
slices.

Item # 080

Roasting Lamb Leg (boneless)

Serving Suggestions

Pickled lamb is a traditional favourite and this
boneless leg is delicious served piping hot or
with salads and sandwiches.

Item # 090

Pickled Lamb Leg (boneless)

Tender full lamb shanks slow-cooked for hours.
This means you re-heat for minutes before
serving. Natural flavour, BBQ or light paprika
rub. Packaged in lots of 4,8 or 12. Refrigerated
shelf-life of 28 days.

Item # 100

Lamb Shanks

Cooked to medium-rare for rapid re-heat. Just
10-12 minutes by convection to final-roast and
brown. Rosemary coating available. Trim,
tender and tasty.

Item # 110

Lamb Rack




