
ORBITAL FOODS
Foodservice Line Card  ·  Quality food, easier to serve.

Product categories

Prepared foods  —  Menu-ready items
Reduce prep, improve consistency, hold through service windows.

Proteins  —  Center-of-plate
Flavor, portioning, pack format, margin, and line performance.

Sauces & marinades  —  Flavor systems
Sauces, glazes, marinades, and flavor bases.

Appetizers & sides  —  High-velocity add-ons
Shareables, catering, delivery, and menu expansion.

Private label  —  Custom programs
Built around your menu, packaging, volume, and channels.

Frozen & refrigerated  —  Foodservice supply
Planned around cases, storage, shelf life, and cold chain.

Request samples, specs, or a custom program
dat@orbitalkitchens.com   ·   www.orbitalfoods.com

Placeholder line card — replace categories, specs, pack sizes, and contact details with confirmed information before distributing.



ORBITAL FOODS
How we work  ·  From product idea to foodservice supply

01 Create
Develop products around taste, use case, prep method, and your goals.

02 Manufacture
Produce to defined specifications, packaging formats, and consistency targets.

03 Source
Support operators with a reliable pipeline of products and ingredient-driven programs.

04 Distribute
Coordinate frozen, refrigerated, and foodservice-ready supply.

© Orbital Foods. Made by operators · Built for foodservice.


