
Australian quality meets 
German precision.

Product Guide



The concept of Hof 
Hospitality Group started 
in 2005 in an 800-seat 
restaurant based out of 
Western Sydney. It was 
there that entrepreneur 
Chris Zechner started 
putting together his team 
to start the movement 
towards independent 
company products.
The board of directors 
have a strong affiliation 
with the Bavarian region 
and have developed what 
was a small restaurant into 
a global company. 
Expanding from hospitality 
into food production, 
import and export of 
quality products from 
Europe and Australia.
Our company philosophy 
is to ensure that the 
consumer receives quality 
independent products at 
an affordable price.

The Hof Hospitality Group 
is a leading provider of 
quality food and beverage 
products with clients 
across Australia, UAE, 
India and the Bavarian 
region. They depend on us 
to provide quality products 
that are essential to the 
everyday running of their 
businesses. Established in 
2005 with the objective of 
enhancing the 
independent companies in 
a market place dominated 
by big chains and 
poor-quality products. 

Who we are



“Independent quality without 
compromise”  is the 
company’s worldwide motto 
and our dedicated teams 
aim is to provide you our 
valued customer with the 
very best quality product.

Our motto



Using only fully integrated through genetics, 
crop growing, pig farming, processing, R&D, 
sales and marketing. is responsible for 60% of 
the Australian pig production We grow approx. 
20% of the grains used to feed our pigs. Our 
pork has been hand selected from only the 
finest quality and undergoes a rigorous selec-
tion process in order to be selected into our 
range. It is produced in accordance with the 
high-Quality Assurance Standards of the 
Moisture-infused Quality Certified Trustmark.
Our suppliers of a superior and extensive 
range of hygienically, chilled and vacuum 
packed products.

Bring German flavors on the plate with our 
selction of traditional German sausages. 

Australian 
meat meets 
German craft



Ham on the Bone (9-13kg)
Prager Ham (5kg)
Middle Bacon (250g)
Maple Bacon Streaky (250g)
Pastrami (800-900g)
Spanish Chorizo (300 and 500g, bulk/ 2kg)
Plain Kransky, Cheese Kransky (300 and 500g, bulk/ 2kg)
Frankfurter Cont. (330g)
Thuringer Bratwurst (300 and 500g)

What you can 
enjoy



Product Name
Product Code
Ingredients Listing 

Shelf Life

Allergen Status 

Storage Condition

Country of origin

The traditional German Bratwurst. BBQ pork sausage seasoned 
with salt, pepper, caraway and lots of marjoram. Originally from 
the middle-eastern part of Germany this sausage is famous all 
around the world. 
This German classic is the perfect BBQ sausage. Either in a bread 
roll with spicy mustard or the traditional way on a bed of 
Sauerkraut with pickles on the side and a good Bavarian Bier. 

Bratwurst

Thuringer Bratwurst
2002.100.04
Pork (87%), Water, Salt, SOY, Spice and Spice 
Extracts, Mineral Salt (451), Flavour Enhancer (621), 
Preservative (223)
28 days under refrigation (<4 °C)

Soy, Preservative (223) 

Refrigated (<4 °C) 

100% Australian Meat



This aromatic and smoked sausage is original from Austria, but 
became really popular in Germany and all around the World. 
Accompanied from mashed potato and Sauerkraut or in a bread 
roll with mustard, this sausage is something for everyone.

Kransky
Product Name
Product Code
Ingredients Listing 

Shelf Life

Allergen Status 

Storage Condition

Country of origin

Kransky/Krainer
2012.100.04
Pork (87%), Water, Salt, SOY, Spice 
and Spice Extracts, Mineral Salt (451), 
Antioxidant (316), Natural Colour 
(Red Rice), SodiumNitrite (250)
28 days under refrigation (<4 °C)

Soy

Refrigated (<4 °C) 

100% Australian Meat



Cheese Kransky
Product Name
Product Code
Ingredients Listing 

Shelf Life

Allergen Status 

Storage Condition

Country of origin

Cheese Kransky/Krainer
2010.100.04
Pork (87%), Water, Cheese (9%), Salt, SOY, Spice and 
Spice Extracts, Mineral Salt (451), Antioxidant (316), 
Natural Colour (Red Rice), Sodium Nitrite (250)
28 days under refrigation (<4 °C)

Cheese (9%), Soy

Refrigated (<4 °C) 

100% Australian Meat



Continental 
Franks
Product Name
Product Code
Ingredients Listing 

Shelf Life

Allergen Status 

Storage Condition

Country of origin

Continental Frankfurter (5)
2006.4
Pork (76%), Water, Salt, Potato Starch, SOY, Spice and 
Spice Extracts, Mineral Salt (451), Antioxidant (316), 
Fermented Rice, Sodium Nitrite (250)
28 days under refrigation (<4 °C)

Soy

Refrigated (<4 °C) 

100% Australian Meat

Combine our selection of German
delicacies for a real food 
experience. 
Best served with Bavarian mustard,
mashed potato and sauerkraut. 



Product Name
Product Code
Ingredients Listing 

Shelf Life

Allergen Status 

Storage Condition

Country of origin

Traditional European double smoked ham. Our long curing and 
unique technique makes tasting this product an experience on its 
own. As a Gold medal Ham at the Sydney Royal Fine Food Show 
this product is sure to impress. 
Thin slices of this double smoked ham are a must have for each 
sandwich lover.

Prager Ham

Prager Ham (cooked an smoked) 
1003.1
Pork (80%), Water, Salt, Mineral Salt (452), Spice 
Extracts, Antioxidant (301), Flavour Enhancer (621), 
Sodium Nitrite (250)
28 days under refrigation (<4 °C)

N/A

Refrigated (<4 °C) 

100% Australian Meat



Bacon infused with maple syrup. Uncooked but double smoked. 
Very juicy and thinly sliced this short cut bacon is a perfect quick 
breakfast option. 

Maple Bacon
Product Name
Product Code
Ingredients Listing 

Shelf Life

Allergen Status 

Storage Condition

Country of origin

Prager Ham (cooked an smoked) 
1003.1
Pork (80%), Water, Salt, Mineral 
Salt (452), Spice Extracts, Antioxidant 
(301), Flavour Enhancer (621), Sodium 
Nitrite (250)
28 days under refrigation (<4 °C)

N/A

Refrigated (<4 °C) 

100% Australian Meat



regional flour, pure 
sourdough and of course 
without using any. 
preservatives. Modern 
technology supports of 
course the bakers work, 
but it can not substitute our 
crafted competences. 
From sweet to savory we 
offer all type of German 
bakery goods. 

Our German bakers and 
confectioners offer  
continually new and 
masterful taste 
experiences since over 
100 years. Oven-fresh 
creativity combined with 
traditional knowledge of 
the bakers craft- that’s our 
philosophy! We are baking 
with the best regional raw 
materials and the best 

German 
Bakery 
Goods



Traditional Bavarian 
Bretzels. On it’s own or as a 
side, a Bretzel is always a 
highlight.  

Bavarian Bretzel



The synergy of innovative products and tradi-
tional ideology has led to frequent awards and 
prizes. 

For example, our mustard has been awarded 
the most coveted award in the food industry 
for the third time. All our products are charac-
terized by their high quality, reflected in the 
raw materials, in each production step and the 
experience of 100 years in business. One of 
our most popular brands. Fresh mustard 
seeds are processed traditionally. The result-
ing pleasant spiciness makes it an all-rounder.

Traditional 
Bavarian 
Mustard



Traditional Bavarian Weisswurst 
Freshly baked warm Bretzel 
Sweet Mustard 
500ml Weissbier 

That’s how you start your day in Bavaria. 

Bavarian 
Breakfast



We have achieved this 
through investment in 
modern machinery and the 
employment of skilled 
long-term staff, for 
decades now. 
These pickled delicacies 
are the best company for 
every meat dish. 

Short distances and close 
contacts to the local 
producers not only 
guarantee constant good 
quality but a quick 
processing of the 
vegetables to ensure full 
freshness. To process the 
highest quality vegetables 
from local fields has 
always been our 
philosophy. 

German 
Pickled 
Delicacies

Traditional 
Sauerkraut



Fresh from 
the fields 
in Bavaria.
 

Bavarian 
red cabbage

Traditional 
Sauerkraut



This traditional German 
side is best served with 
sausages or pork. 
Australian potatoes made 
to perfection with a secret 
German recipe. An 
alltimes favorite.  

German 
Mashed 
Potato

Traditional German mashed 
potato best served with 
sausages or a massive 
pork knuckle



The Bavarian pork knuckle 
is a must have for every 
Bavarian experience! 

Roasted Pork
Knuckle



Address
6 Law court, Sunshine 
West 

www.thehofhospitalitygroup.com

Daniel Rizk
daniel.rizk@thehofgroup.com
Phone: 0423 884 414


