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AGED
Asiago  23145

Cheddar  23269
Manchego   24196
Provolone   24456

Belgiosio Aged Cheese Kit 24488

FIRM - SEMI FIRM
Gouda  24621

Dill Havarti  24628
Plain Havarti 24629

SOFT
Brie 24602

Goat 
Log | Plain | Crumble

Fresh Mozzarella
Log  |  Loaf  |  Burrata  |  Stracciatella 

Smoked Mozzarella 23957

BLEU
Bleu Cheese Wheel 23162
Gorgonzola Wheel 24607

SPREADS
Brie Cheese 24611

Sharp Cheddar 23590
Cheddar Horseradish 23610
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BLOCK
American 23308
Cheddar 23280
Mozzarella
Pepper Jack 24422
Swiss 24599

CRUMBLES
Bleu 23204
Feta 23883
Goat 24637
Gorgonzola 24619

SLICED
American Cheese
Cheddar 24605
Pepper Jack 24426
Provolone 24452
Swiss 24600

CHEESE
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Burrata is the #1 cheese for 
Cheese platters in the northeast. 

Stracciatella [burrata filling] is a great menu 
add-on for sandwiches, pizza and flatbread.

Source: Technomic Ignite Menu 2025
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SAUCES
BBQ Sauce
Buffalo Sauce
Honey Mustard
Cheese Sauce
Pesto Sauce

TRENDING Sriracha | Balsamic Reduction
Guacamole | Pico De Gallo

Top Burger 
Stats
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Condiments
Mayo
Aioli
Coleslaw
Ketchup
Mustard

TRENDING Bacon Jam | Pepper Relish  
Bacon Mayo | Dijon Mustard
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Vegetables
Onion
Tomatoes
Mushroom
Lettuce
Jalapeno Pepper

TRENDING Arugula | Sautéed Peppers 
Caramelized Onion
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Cheeses
Cheddar
Swiss Cheese
American
Provolone
Pepper Jack

TRENDING Boursin | Gorgonzola 
Queso | Gouda
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Beef Cuts
Angus
Ground
Steak
Waygu
Brisket
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Bun
Brioche
Potato
Pretzel
Kaiser
Sesame Seed

TRENDING Challah | Baguette | Ciabatta
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*Source: Technomic Ignite Menu 2025

SCAN 

QR CODE

Learn More & Download Now!

Burger & Frank
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Spiral WaffleJulienne
3/16”

Shoestring
1/4”

Thin
5/16”

Slim
1/4” x 3/8”

Regular
3/8”

Maxi
1/4” x 1/2”

Thick
7/16” x 1/2”

Steak
3/8”x 3/4”

Wedge

Yield/Plate CoverageHIGHER LOWER

In general, thinner cuts provide the highest yield and greatest plate coverage.

Cook TIMESHORTER LONGER

Thinner cuts cook quicker while thicker cuts may require an additional 30-60 seconds.

HOLD TIMESHORTER LONGER

Thicker cuts hold longer because they have a greater mass and density.

THINNER THICKERACTUAL SIZE

Cut and length are the 
two key factors that 

drive yield. Longer 
fries result in greater 
yield, meaning more 

servings per case.

YIELD Batters & Coatings
Natural/Fresh Cut 4-8 minutes

Clear Coat/Batter 12+ minutes

Season/ Battered 20+ minutes

average time under a holding lamp

McCain Malt Vinegar Aioli and Parsley

McCain®  Pullaway Pizza Waffle Fries

OreIda® Sweet Thai Chili Tots
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Fry Alternatives
Green Bean Fries 82192

Sweet Potato Fries 97160
Pickle Fries 39347

Eggplant Fries 82240
Yuca Fries 82239

Cheese Curds 82251

French 
Fries

GINSBERG’S BAR & GRILL GUIDE
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McCain® SureCrisp™ Fries 
Natural appearance and coating for 
crispiness for up 30 minutes, Make 

them your GO TO for TO GO!

Shoestring  |  5/16”  |  3/8”
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Innovative
Trendy

Proven

Lavender 60372
Pomegranate  60352Trendy

Innovative Coconut 60341
Orange   60348

Proven Salted Caramel 60354
Passion Fruit  60349

Coffee
Syrups

Creamers
SCAN QR CODE

Mocktail 
Recipes

In-Stock Drink Mixers

Boost Your Game With Non-Alcoholic Drinks
Highlight 4–6 Favorites 
Give your best mocktails a top spot on the 
menu so guests can find them easily. 
 
Mix It Up Seasonally 
Change up drinks with the seasons to keep 
things fresh and exciting.
 
 

Train Staff to Share the Story 
Teach servers to talk about flavors, how 
drinks are made and their health perks with 
energy and confidence. 
 
Smart Pricing 
Price drinks for a solid profit (aim for 
65–75%) but keep them affordable so more 
guests say yes.

Made with real fruit, cane sugar, 
no high-fructose corn syrup, 
artificial flavors or preservatives 
and gluten free!

Bar Drinks

Dark & Stormy

9.6
YOY increase in Mocktail 

menu references
Technomic’s Ignite Menu Data 2025

Stocking 50+ 
Syrups & Sweeteners

CONSISTENT AND  NO LABOR OPTION

2 tsp Molasses
2 tsp Warm water

1 tsp Lime
 3 oz Ginger beer

Combine  molasses and water to loosen molasses 
so that  it doesn’t seize in drink. 

BLOOD ORANGE | GRAPEFRUIT | LYCHEE | COCONUT WATER | SALT | TONIC | APPLE CIDER | PEAR | HERBS

 CRANBERRY | AGAVE | CRANBERRY APPLE | GRENADINE | LAVENDER | LEMON | POMEGRANATE | BASIL

MANGO | MINT | COCONUT | PINEAPPLE | GINGER | STRAWBERRY | PASSION FRUIT | PEACH | RASPBERRY | BLUEBERRY
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Wings 
are the fastest-growing 
appetizer at 4%
Technomic Menu Insights April 2025

Labor & Time Saver!

TYPE PREP 
METHOD SEASONED SHELF LIFE 

(Refrigerated)
SHRINKAGE NOTES

FC 
STEAMED Fry only No

Up to 5 days. 
Shortens fry 

time.
Little Starch-coated, 

performs like raw

FC OVEN 
ROASTED 

Oven 
Fry Yes

Up to 5 days.
Shortens fry 

time.
Little Browns well, 

best for oven

RAW Fry No Short
Major - can 
lose 20% to 
30% in size

Weeps when 
thawed & sanitation 

concerns

Fully Cooked     Pull from Freezer as Needed  |  Less Storage Space  
Extends Fry Oil Life  |  Ready for the Table in Half the Time

   No Risk of Serving Undercooked Wings
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Labor & Time Saver!

TYPE PREP 
METHOD SEASONED SHELF LIFE 

(Refrigerated)
SHRINKAGE NOTES

FC 
STEAMED Fry only No

Up to 5 days. 
Shortens fry 

time.
Little Starch-coated, 

performs like raw

FC OVEN 
ROASTED 

Oven 
Fry Yes

Up to 5 days.
Shortens fry 

time.
Little Browns well, 

best for oven

RAW Fry No Short
Major - can 
lose 20% to 
30% in size

Weeps when 
thawed & sanitation 

concerns

Fully Cooked     Pull from Freezer as Needed  |  Less Storage Space  
Extends Fry Oil Life  |  Ready for the Table in Half the Time

   No Risk of Serving Undercooked Wings

Mild

650

600

550

500

450

400

350

300

250

200

150

Hot

Heat-0-Meter

Mike’s Hot Honey 
32994

Spicy Peach 
32529

Jamaican Jerk
12953

Mango Habanero
32565

Frank’s Stingin’ Honey Garlic
32536

Frank’s Sweet & Spicy Ginger
32973

Frank’s Original Hot Sauce
32987

NOT RATED
Kogi Teriyaki Garlic 33344
Kogi Serrano Chili Sauce 33347
SBRAY Citrus Chipotle  32526

Mae Ploy Sweet Thai Chili Sauce
12921

Sauce Craft Gochujang Korean
32576

Sauce Craft Honey Sriracha 
32577

Texas Pete Hot Sauce 
32970

Korean BBQ
32562

Nashville Hot
32972

Sweet Teriyaki
12952

Garlic Parmesan
32867

Lemon Pepper
12956

Tabasco
33285

Kickin’ Bourbon
32558

Honey BBQ
32528  

Honey Hot
32581

Sweet Red Chili 
32564

*OFF THE CHARTS HEAT*
Frank’s Extra Hot
32976

Frank’s Buffalo Wing
32990
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BBQ SAUCES

CITRUS CHIPOTLE

SWEET TERIYAKI

GARLIC PARMESAN

NASHVILLE HOT

HONEY BBQ

HONEY HOT

SWEET RED CHILI

KICKIN’ BOURBON

LEMON PEPPER

SPICY PEACH

JAMAICAN JERK

KOREAN BBQ

MANGO HABANERO
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Consumers crave more than 
just a meal - They’re seeking 

An Experience!
Prepared Foods State of industry 2025

SWEET & SPICY GINGER DRESSING
1 Pineapple, grilled & caramelized
    cut into 2-inch chunks 
1 cup Unseasoned rice vinegar
4 cups Frank’s Sweet & Spicy 
    Ginger Sauce 32536
1 cup Neutral oil
1 cup Honey
½ cup Sweet onion, minced

Blend pineapple, rice vinegar and 
sauce. Emulsify with oil. Mix in honey 
and onion. Store for service.

ISLAND HONEY GARLIC SAUCE
¼ cup Butter
1 cup Red onion, diced
¼ cup Red bell pepper, diced
4 cups Frank’s Stingin’ Honey 
   Ginger Sauce 32536

CARAMELIZED ONION 
BACON  JAM
3 lb Bacon, thick cut
2½ Tbsp Bacon drippings
½ cup Butter
6 cups Sweet onions, ¼” diced
1 cup Frank’s Stingin’ Honey Garlic
Ginger Sauce 32536
 ¾ cup Apricot preservatives

BREWPUB MUSTARD QUESO
3 fl oz white queso, heated
1 Tbsp Ken’s Brewpub Style 
    Mustard Sauce 32575

WECK SAUCE
8 fl oz Dijon Horseradish Sauce 32940
4 oz Sour cream
1 Tbsp Chives, chopped
1 Tbsp Prepared horseradish

BACON CHIPOTLE SPREAD
3 cups Ken’s Chipotle Mayo 31735
 ½ cup Bacon, finely chopped
¼ cup Flat leaf parsley, chopped

Let’s Top it, dip It, 

SERRANO CHILI VINAIGRETTE
1 fl oz Kogi’s Serrano Chili Sauce 33347
2 fl oz Ken’s Lemon Vinaigrette 30927

SERRANO CHILI AIOLI
4 oz Kogi’s Serrano Chili Sauce 33347
4 oz Garlic aioli

Consumers are 
increasingly choosing smaller 

portions and flexible eating 
options that align with their 
health and wellness goals. 

This includes selecting 
appetizers or side dishes as 

main meals to better manage 
portion sizes and calorie intake.

Prepared Foods State of Industry 2025

Ask For Capital City Produce’s Fresh Cut Produce Program  &
  S

av
e O

n 
La

bo
r

41% 
Of Consumers would like more 

restaurants to offer foods 
that feature a combination 

of flavors.

Appealing Flavor Combos with Spicy
Savory | Smoky | Sweet | Tangy | Sour

Technomic 2023 Flavor Consumer Trend Report

CHIMICHURRI MAYO
1 cup Hellmann’s Mayonnaise
2 cups Flat-leaf parsley
1 cup Cilantro
1 ea Jalapeño, seeded, minced
3 cloves Garlic, minced
1 Tbsp Sherry vinegar

HONEY MISO BBQ SAUCE
1 cup Cattlemen’s Memphis Sweet 
     BBQ Sauce 32531
½ cup Orange juice
3 Tbsp Soy sauce
2 Tbsp Miso paste

24K GOLD SAUCE
Equal parts of
Cattleman’s Carolina Tangy Gold 
    BBQ 32572
Frank’s RedHot Buffalo Wings
   Sauce 32990

FANATICAL BLT DIP
1 cup Hellmann’s Mayonnaise
1 cup Sour cream
1/3 tsp Garlic powder
2 Tbsp Chives or green onions, finely
   chopped
1 lb Bacon, crisp cooked & crumbled
1 large Tomato, seeded, drained 
     and diced
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Let’s Top it, dip It, 

Ask For Capital City Produce’s Fresh Cut Produce Program  &
  S

av
e O

n 
La

bo
r

Burger Leaf    
            Lettuce 72225

*LOCAL*  Portobello Mushroom Caps 
71444

Dunk It!

Chippers 
Potatoes

71509

Ideal for Fresh 

Fries or Chips
Fresh Brussels Sprouts 71260
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The Soggy Bun Saga
Hold Sauces Soggy

Spread a thin layer of mayonnaise or an oil-based 
condiment on the inside of your bread to create a 
moisture barrier and prevent sogginess.

Pro 
T i p

GINSBERG’S BAR & GRILL GUIDE

CONSUMERS PREFER 
UPSCALE BUNS,  
LIKE SESAME, 
SOURDOUGH, 
PRETZEL, 
KAISER 
AND POTATO.

ROLL TYPE CRUST/ CHEW HOLDS UP TO CONDIMENTS
Biscuits Flaky, tender, buttery Gravies

Ciabatta Large eyes, thin  crusty 
exterior, chewy bite Thick condiments and sauces

Demi Baguette Crusty exterior, chewy 
bite, smaller eyes

Great for loose condiments 
(oil and vinegar)

Focaccia Soft, med-large eyes, 
soft exterior Holds thick and thin condiments

Kaiser Roll Chewy exterior, soft 
interior Use with thick condiments

Texas Toast Soft and springy Thick condiments and melted cheese

Waffle Sweet, good chew, 
tender Thick sauces

Bread
Tribeca Challah 294

Tribeca 
Sourdough
275

Check out the latest 

Bread Guide
SCAN QR CODE

   PRETZEL           POTATO           CHALLAH            BRIOCHE            KAISER           WHEAT           WHITE

Rich’s 
Rustic Flatbread

4462

4“ Brioche 
359

Datassential Burger Trends 2024
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Tribeca Challah 294

Sandwiches

Ciabatta |  Flatbread  |  Focaccia  |  Italian  |  Multi-Grain  |  Rye 
Sourdough  |  Stirato  |  Telera

Handles Well under Pressure

10

Shaved Steak, Caramelized Onion Provolone Sandwich

Shaved Breakaway Steak
57898  |  57891  |  57887
Shaved Breakaway Chicken
57896
Shaved Philly Ribeye Steak
57889
Flat Beef Philly Steak
57881

Belgian Waffle/Mix
5472  |  9260
Rangeline Bacon
10/12   |   14/ 18   |   18/22
Southern Chicken Breast
54138

Austin Blue Pulled Pork
56805  |  56798
Texas Toast
325
Cheddar Slices
24605

Birria Grilled Cheese
Braised beef birria, Oaxaca & Monterey Jack cheese, sourdough

Candied Bacon BLT
Candied thick bacon, arugula, fried green tomato, garlic aioli 
sourdough

Triple B: Bacon, Brie & Bourbon
Thick cut bacon, melted brie, bourbon caramelized onions, toasted 
pretzel bun

Jalapeño Popper Chicken Sandwich
Fried or grilled chicken, cream cheese, diced jalapeños, bacon 
crumbles, toasted bun, drizzle with sweet chili glaze

Garlic Butter Shrimp Po’ Boy
Sautéed or fried shrimp, garlic butter sauce, shredded lettuce, tomato, 
Cajun remoulade, French bread

Maple Mustard Pork Belly Slider
Crispy pork belly, maple-Dijon glaze, apple fennel slaw

Smoky BBQ Mushroom Slider
Portobello mushrooms, BBQ sauce, melted brie, pickle chips, slaw

Crafted for Cravings

MAXIMUM MELTDOWN
mozzarella, sharp cheddar, 

provolone and swiss, 
layered with spinach 

and tomatoes

Breaded Chicken, Cheese, Bacon Maple Glaze Waffle Sandwich

Pulled Pork Grilled Cheese on Texas Toast



Melba Sauce
33006
Fat Tire Beer Cheese
74969
BrewPub Style Mustard
32575
White Queso Dip
32508
Nacho Cheese Sauce
32762

D
i
p
s
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APPS
Bavarian Style 

Pretzel Sticks
62401  |  Mini 62406 

POTSTICKERS
Pork  82053

Chicken  12678
Kimchi Chicken  12676

Thai Style Vegetable  12679
Spinach Artichoke  12674

Ask for our latest 

App Guide

PIckles
Breaded Spears 81339

Dipt’n Dusted Pickle Fries  39347
Battered Pickle Chips  82228

Tempura Pickle Chips  82223

Spinach Artichoke Potsticker
12674

11

Breaded Cheese Curd
s 8225

1
Bavarian Pretzels

62402 | 62405
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Desserts

Scoopables Cheesecake 475

Funnel Cake Fries 60916

Xango™ Cheesecake 520

Ice Cream & Gelato
AVAILABLE

Gluten Free 
Individuals
Cheesecake
Cakes
Cookie Doughs
Bars & Brownies

Make Cookie Skillets 
using David’s Cookies™

12



GINSBERG’S BAR & GRILL GUIDE

MEAT

Choose Your Beef Based on Butcher Skills

Copper Creek Primals
• Prime or Upper 2/3rd Choice 
• Fresh Black Angus Beef
• Family Owned Ranches
• 19 cuts & ground beef

Fresh steak
• Portion controlled 
• 100% yield with no waste 
• 3 cuts always in stock
• Can be custom cut to your
   needs for next delivery
• Cut off times apply for 
   custom orders

Frozen steak
• Natural marbling process
   increases tenderness & juiciness 
   no matter your staff’s 
   experience
• Individually sealed portions
• Shelf Life: 10 days thawed in fridge

Fully Cooked Chicken | Short Rib | Eye Round | St. Louis Rib

13



Fish & Chips 
Battered cod or haddock with thin 
crisp fries or fresh chips
TREND Serve with a miso tartar or a 
curry ketchup

MUSSELS or Clams 

Steamed in white wine with garlic toast
TREND Steamed mussels with coconut 
milk and Thai chiles

Top Picks
Ale Battered Cod 39723
Ale Battered Pollock 40254
Pub Style Battered Pollock  40253
Phosphate Free White Shrimp
16-20 | 21-25 | 26-30 | 31-40

Calamari
Served with roasted tomato and 
balsamic glaze
TREND Serve finished with a sweet 
teriyaki sauce, green onions and 
toasted sesame seeds

GINSBERG’S BAR & GRILL GUIDE

SEAFOOD

Top Seafood 

Dishes 
Salmon Entree
Fish/Shellfish Tacos
Calamari Appetizer
Shrimp Entree
Salad Topping
Fish & Chips

ORDERS ARE PLACED THROUGH SALES CONSULTANT OR CUSTOMER SOLUTIONS TEAM

Faroe Island & Chilean Salmon  |  Refresh Cod Scrod  |  Dry Scallops
Wild Littleneck Clams  |  Farm Raised Littleneck Clams  |  Mussels  |  Oysters & More

*FRESH SEAFOOD PICKUP AT BOSTON MARKET 4 DAYS A WEEK*
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Spicy Mango Habanero  |  Cajun
 Chipotle Lime  |  Korean BBQ  |  Blackened

 Coconut Curry  |  Caribbean Jerk

Tacos



Kraft Paper Bags
8x4.5x10.25”	 68103
12x9x15.75”	 68109
10x6.75x12”	 68107

Printed 
12x9x15.75”
68099

BAR & GRILL GUIDE   JUNE 2025800.999.6006 or 518.828.4004      ginsbergs.com

Black Nitrile Gloves
M 68129  |  L 68127

Black Vinyl Gloves
S 68166  |  M 68167

L 68168  |  XL 68169

   Newsprint Liner 70932
         Black/Natural Check Liner 70929
                Red Check Liner 70931

Double Open Kraft Bag
68258

Top Shelf Low Foam Bar Sink Detergent 15971
Premium, low foaming, manual detergent specifically designed for 
bar glassware and utensils.

• Removes greasy soil and lipstick
• Perfect for submersible electric glass cleaning
• Can be used in any water condition or temperature

Chloraction chlorinated cleaner & destainer 14302
Concentrated formula with highly effective surfactants that 
deliver tremendous cleaning action on stains, soap scum, mold,  
mildew and helps eliminate fruit flies.

• Quickly emulsifies to remove fats, oils and grease from
   hard surfaces

Bio Clean No Rinse Enzyme Floor Cleaner 14308
Dual  action works immediately to emulsify grease and enzymes to 
continue in breaking down soils after floor are cleaned. REQUIRES 
DISPENSING EQUIPMENT.

Kraft Food Trays
       3# 69148  |  5# 69153

9x9x4” Wing Box

68438  Other sizes available

Microwave Safe | Dishwasher Safe | Consumer Reusable

Crisp FooD Technologies® Containers
Convection cross-flow design to relieve moisture and 
condensation while maintaining temperatures.
• Withstands temperatures to 230°F under heat lamps,
    in warming units and the microwave
• Better temperature retention, better texture  and
    better  for tasting fried foods
• Anti-fog lid 6x9”  Base 66705

6x9” Lid 66706

Kraft Folded Boxes

 #1 66609  |  #3 66613

#4 66605  |  #5 66608

Non Foods


