YOU KNOW
PIZZA.
WE KNOW

SUPPORT.




LET’S TALK HARBOR

“Our passion is to serve and support

small businesses in the communities we know,
where we live and raise our families.

It’s about the people who put it on the line
everyday to feed, sustain and entertain

their community.”

4th Generation CEOQO,
Justin Erickson
Harbor Foods Group

(® HARBOR

FOODSERVICE

NEIGHBOR TO NEIGHBOR

FAMILY-OWNED AND OPERATED
WHOLLY DEDICATED TO THE NW
100 YEAR ANNIVERSARY

AVG 26 YEARS TENURE
WAREHOUSES IN WA, OR & CA

12,000+ CUSTOMERS

1200+ TEAM MEMBERS
BOUTIQUE BROADLINER

YOUR LOCAL HUB

OBSESSED WITH YOUR SUCCESS

" (§) HARBOR




Blend the core products you need with the specialty items that set you apart.

PURCHASE LIKE
THE CHAINS

Bringing group buying
power to independent
operators.

CUSTOM
ARTISANAL
PREMIUM INGREDIENTS

Everything you need to
create and differentiate.

THE BEST OF THE NORTHWEST

Customize your business
with the finest local suppliers
and brands.
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LET’S TALK

CHEESE

TRANSPARENT
BLOCK MARKET PRICING

BRICKS
SHREDDED
WHEELS
BLENDS
ARTISANAL
IMPORTS

A WHOLE WIDE WORLD OF POSSIBILITY
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LET’S TAIS ~ BRINGING YOUR VISION TO LIFE

TOPPINGS
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THIN CRUST.
THICK CRUST.
STUFFED CRUST.
BURNT CRUST.
GARLIC CRUST.
YOUR CRUST.
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LET’S TALK £ & T E oA T — YOUR LOCAL HUB

Bringing you the best
of the Northwest.

FRESH
LOCAL
PRECUT

ORGANIC

BULK
a
ARTISANAL SPECIA

CHARLIE'S
Garden Fresh PRODUCE

CULTIVATING FRESH
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LET’S{TALK SERVICES

OPERATIONAL AND DIGITAL REVIEW
STAFF TRAINING

MENU INNOVATIONS

ONLINE ORDERING

TECHNOLOGY COUNSEL

BRANDING
MARKETING
SOCIAL MEDIA
GRAPHIC DESIGN
MENU DESIGN
SIGNAGE

SUPPORT YOU CAN REALLY USE

“Chet Derek saved my business. I literally don’t know

where we would be without his help.”

Michael Brown, Founder, Egghole

“Andy Cook has been an incredible resource for my
small business. His business savvy coupled with his
genuine desire to help is a powerful combination.”

Brenda Yates, Tizley’s

DEREK BUGGE ANDY COOK
Harbor Foodservice Restaurant
Chef 19 years Consultant 27 years




SUCCESSFUL CUSTOMERS & FRIENDS

Proud to be supporting (and eating)
Dizza throughout the NW.
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A PROGRAM DESIGNED FOR YOU

EVERY INGREDIENT
TOTALLY: CUSHESIM
PERSONAISSISRVEEE
TRANSPARENT PRICING
OPERATIONS & MARKETING
NEAR & LONG-TERM PLANS

LET’S DO THIS.





