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Rooted in Detroit's historic Eastern Market and

a proud meatpacking legacy, Wolverine Pack-
ing Co. has grown over three generations of
family ownership into a comprehensive pro-
tein provider. From its beginnings as a small
lamb and veal packer, the company now offers
a wide range of quality meats and frozen sea-
food, including ground beef, portion-cut meats,
value-added products, and —true to its roots—
fresh lamb and veal. Wolverine's mission is
clear: to deliver exceptional products and un-
matched service. Its continued success is built
on long-standing customer relationships, a
dedicated team, and a foundation of integrity,
conservative business practices, and a stead-

fast commitment to putting customers first.
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GROUND BEEF G PREMIUM PATTIES

Wolverine Packing Co. delivers burgers designed with the operator in mind—culinary-driven,
safety-focused, and built for performance. With an industry-leading 24-day shelf life and zero
steak trimmings, their burgers offer unmatched consistency, texture, and flavor. Crafted using
a proprietary grinding process and chopped—not emulsified—for a hand-made appearance,
Wolverine burgers resist cupping, pocketing, and shrinkage. Each package features their EZ
Peel packaging with a clear use-by stamp, packed in full boxes to prevent shifting or damage.
Backed by GFSl-certified facilities and rigorous pre and post-grind X-ray and fat analysis, Wol-
verine sets the standard in food safety and quality. Available in patties, pucks, and bulk, they

offer flexible production with full traceability to meet the needs of any kitchen.
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ADDITIONAL FFERI

In addition to their premium ground beef patties,
Wolverine Packing Co. offers an impressive array of
additional protein options to suit a wide range of
tastes and culinary needs. Their steak selection fea-
tures flavorful cuts like ribeye, strip steak, T-bone,
and tender medallions—perfect for grilling or gour-
met preparation. Customers can also explore lean
and hearty alternatives such as bison, lamb racks,
and veal leg cutlets. For poultry lovers, Wolverine
provides a full lineup of chicken options includ-
ing ground white meat, tenders, boneless skinless
thighs, wings, and whole chickens, along with ten-
der turkey breasts for lighter fare. Rounding out
the assortment is premium pork tenderloin, offer-
ing both versatility and rich flavor. Whether you're
planning a classic cookout or crafting a high-end
menu, Wolverine's diverse protein offerings de-

liver quality, variety, and taste you can count on.




