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S I N C E  1 9 2 5

•	 Our facility is USDA certified

•	 Machine-cut meat means less hand-to-meat contact which equates to lower bacteria.

•	 HACCP certified employees are involved in every step of our process, ensuring safe food handling.

•	 Peroxyacetic acid interventions eliminate  99.8% of E. Coli in food. Parasite treatment removes potential health hazards.

PRODUCT SAFETY

•	 We visit our customers’ restaurants to see how our products can best support their operation. We offer consultations, 
advice, and responsive service.

•	 NATCO isn’t a faceless corporation. Expect to work with representatives who are invested in your success.

ONE-ON-ONE SERVICE

L O U I S I A N A ’ S  F I N E S T  R E S TA U R A N T S
NATCO is a supplier of meats and food-service products that has been

supporting Louisiana’s most famous restaurants since 1925. We source

top-quality meats, cut custom products, and work with restaurant staff to

develop menus that draw customers and control costs. Our large, high-tech

facility is USDA inspected and every step of preparation is overseen by

HACCP-certified staff in order to maintain food safety. 

When you choose NATCO as your supplier, you gain access not only to our

excellent selection of products, but to our decades of market experience and 

commitment to customer service.

CUSTOM TO YOUR NEEDS
•	 We can create truly custom cuts, including unique sizes and nonstandard products.

•	 We can provide a wide range of food service products in addition to our proteins.

•	 We can help you develop your restaurant menu in order to deliver fantastic and profitable dishes.

A  P A R T N E R  F O R



The finest restaurants in Louisiana have loved Natco for nearly a century. 

When you source from NATCO, you can be confident that your guests are 

enjoying the same quality of product served restaurants like Commander’s 

Palace and  Brennan’s.

From our meat cart in 1925 New Orleans to our fleet of modern trucks

and national shipping network, NATCO has grown thanks to its

commitment to customer success. Our expanded capacity has given

us the ability to provide great service and good communication to all

of our restaurant partners.

T R U S T E D  B Y

natcofs.com   |   985-479-4200   |   321 WEST 10TH STREET RESERVE, LA 70084

W O R L D - C L A S S  C H E F S

“Natco has always helped us find new creative ways to do what 

we do best which is to provide incredible quality and service to 

our guests.”

“Natco does an excellent job at taking care of their customers. 

They are there when we need them and they go above and 

beyond to make sure we can offer the best products and

experience to our guests.”
~ David Slater
  Executive Chef | Emeril’s Group ~ Haley Bitterman

  Corporate Executive Chef | Ralph Brennan Group

C U S T O M E R  R E V I E W S

W H AT  C U S T O M E R S  S AY  A B O U T  U S

A  R E L I A B L E  PA R T N E R


