
9 7  Y E A R S  O F  M A R K E T  E X P E R I E N C E  give us the ability to speculate on protein prices. We buy opportunistically and store

products in our USDA cold-storage facility. Save with bulk cuts, which we can make custom to your needs. NATCO has been

working with vessels and offshore facilities for years, and we know how important it is to have someone who is there when every

minute counts Our food safety standards are extremely rigorous. We offer our products in cryo-vac packaging that keeps them

safe and delicious throughout the entire defrosting process, even while you’re weeks out into the open sea.

Feeding your crew isn’t easy, and doing it on a budget is even harder.

NATCO is a supplier of meats and food-service products that has been

supporting demanding chefs and institutions for over 97 years. By partnering 

with ship chandlers, we offer second-to-none responsiveness and help plan 

your food service solutions when every minute counts. Our large, high-tech 

facility is USDA inspected and operated by HACCP- certified staff. This allows us 

to maintain an extremely high standard of food safety while also moving large 

volumes of truly custom cuts and products. 
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“When people dine at Galatoire’s, they know they’re getting the 

finest quality ingredients, prepared with passion and love, by 

people committed to the highest level of service. When we buy 

Natco, we know we’re getting the same.”

“Natco does not disappoint! Every bite of steak, pork chop, 

tenderloin, and ground meat has been melt-in-your-mouth 

tender and unmatched by anything else. Amazing products and 

service.”

~ Phillip Lopez
   Executive Chef at Galatoire’s

~ Kelly Bray Block
   Retail Customer

For decades we’ve had our meats at the center of restaurant tables,

and we bring that same quality to our maritime customers.

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

and now your crews can experience our meats for themselves.

With our combination of excellent service, top-quality proteins,

and food-service products, we make provisioning your ship a breeze.

A  R E L I A B L E  P A R T N E R  F O R  M A R I T I M E  F O O D S E R V I C E

From our meat cart in 1923 New Orleans to our fleet of modern

trucks and national shipping network, NATCO has grown thanks

to its commitment to customer success. Our market expertise helps

our partners take advantage of new opportunities, while our

world-class facility gives us the capacity to adapt to whatever

our customers need.
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