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TRADITION & EXPERTISE

IN QUALITY FROZEN FOODS



YES, WE CAN.

CHOICE 
We have made a conscious choice to serve our customers
with a Yes, We Can mentality to meet their needs.
We support private label growth in an ever changing market
to satisfy demanding consumers. 

A CONSCIOUS
. 

We offer our customers more than 50 years of experience in frozen 
food production and distribution and undisputed expertise in frozen 
foods.  The company includes two production facilities: Conserviera 
Adriatica (founded in 1962 by the Speca family) and Società Italiana 
Alimenti (acquired in 1986) that together create a perfect synergy 
producing a wide range of frozen foods including ready meals, 
breaded snacks and seafood and fish specialties.

Our company continues to invest in quality certifications, premium 
ingredients and state of the art manufacturing technologies, with in 
house lab testing to ensure high quality standards.



STRENGTHS
DAILY PRODUCTION CAPACITY

 110,000 units/DAY 

QUALITY:
 international certifications and company policies

BUSINESS UNITS:
Retail, Private Label, Foodservice

INNOVATION:
In house R&D

PRIVATE LABEL:
Minimum print

quantity:
30,000 units

We provide a "tailor made" approach to our 
partners, a development team to create new 
"ad hoc" products and/or solutions.

TAILOR
MADE

Understanding our customer’s 
needs, premium quality 
ingredients, quick response 
time, and decades of experience 
in frozen foods are our…





TRACEABILITY

EVERY
Premium quality

DAY CERTIFICATIONS

 

IFS (Higher level)

MSC (MSC Certified Sustainable Seafood)

ASC (Farmed Responsibly)

QUALITY CERTIFICATIONS

We trace the origins of all our production runs from raw materials 
to the finished product.

All our ingredients are completely traceable and are sourced from 
trusted, qualified suppliers who share our committment to quality.

A company is made of people.
For this reason, beyond the passion for quality, we 
comply with international certification standards.
THE COMPANY has an internal team of 5 experts, 
application and implementation of certification 
procedures.
In addition to this company-must, we add 
continuous employee training and internal policy 
updates in order to ensure an healthy and safe work 
environment and the highest quality product. 



PACKAGING
A wide range to fit your needs

 AVAILABLE TYPES

in different sizes
from 7 oz - 1 lb 5 oz

in different sizes
from 7 oz - 1 lb

in different sizes
from 10.5 oz to 5.5 lb

BOX

BAGS

VACUUM PACK



Consumers trust and recognize our brands
as a sign of high quality

BRANDS



754K 15K77
mln 6K

TURNOVER
2023

Ft²
COMPANY
GROUNDS

30K

OUR NUMBERS PROVIDE
A GLIMPSE OF WHO WE ARE 

MINIMUM
PRINT RUN
FOR  PRIVATE
LABEL

TONS
PRODUCED
ANNUALLY

PALLET
SLOTS IN
FROZEN
STORAGE



269K
242K100

400
50K

EMPLOYEES Kw
CAPABILITY OF
PHOTOVOLTAIC
PANELS

WHEREAS OUR PASSION AND FROZEN
FOOD EXPERTISE IS WHAT DEFINES US

LB DAILY
PRODUCTION
CAPACITY

Ft²
DEDICATED
TO
PRODUCTION

UNITS
PACKAGED
DAILY



MENU
Now that you know who we are and 
how we operate make yourself
comfortable and let us get to work...
Here is our Menu



NEW PRODUCTS IN 2024

SKILLET MEALS

BU�ERMILK PANCAKES

FISH READY MEALS

SEAFOOD SPECIALTIES

SNACKS & STARTERS



    NEW
 PRODUCTS

2024 Amatriciana Bucatini
Typical italian recipe made with Italian Pancetta

Carbonara Spaghetti

Hearty Tomato &
Italian Sausage Penne

Calamari in a light batter with garlic and black pepper
Crispy Battered Calamari

Breaded mozzarella balls with a crispy garlic bread
Mozzarella Balls 

Tempura Shrimp and Vegetables

A creamy sauce with Pecorino Romano Cheese,
Grana Padano DOP and black pepper

Cacio & Pepe Spaghetti

Real Carbonara spaghetti made with Pancetta and 
Pecorino Romano Cheese

100% whole grain

Protein
Pancakes

14g protein per serving

Chocolate Chip
Protein Pancakes

Banana Chocolate
Chip Protein Pancakes

Cinnamon Brown
Sugar Protein
Pancakes

First Italian
skillet meals 

producer 
authorized to 

export pork to the 
US market



SKILLET
MEALS

Fettuccine Alfredo

Pesto Rotini with cherry tomatoes

Ravioli with spinach and ricotta cheese

Marinara Penne

Shrimp Linguine

Four cheese Gnocchi

Cacio e Pepe Spaghetti

Zucchini Noodles in a brown butter sauce

Butternut squash Mac & Cheese

White cheddar Mac & Cheese

Linguine with seafood sauce

Spaghetti with clams

Shrimp & Asparagus Risotto

Mushrooms Risotto

 4 Cheese Risotto   

High quality meals from italy in 1 lb stand up bag
Ready to eat in minutes
Prepare in skillet or microwave

Risotto
line



PANCAKES

100% whole grain

Protein
Pancakes

14g protein per serving

Chocolate Chip
Protein Pancakes

Banana Chocolate
Chip Protein Pancakes

Cinnamon Brown
Sugar Protein
Pancakes

Delicious flu�y Buttermilk pancakes

Also available

IN A MINI SIZE



SNACKS &
STARTERS

Breaded Garlic Mini Mozzarella Bites

Shortbread Pastry

Italian Mini Panzerotti

Breaded Galic Mozzarella Stick 

Vegetables in light batter
zucchini, artichokes, cauliflower
bake in oven

Crispy Battered Calamari
in a light batter with galic, onion and black pepper

Crispy Savory Filled Crepes
Fillings:
Mushroom and cheese - Tomato and Mozzarella - Cheese



                READY MEALS
FROM THE SEA Sicilian Cod

with cherry tomatoes, black olives & capers.

Mediterannean Cod
with potatoes, tomato & capers

Seabass in light sauce 
made with cherry tomatoes, extra virgin 
olive oil and white wine

Sea bream
with capers & olives

Caciucco seafood soup
soup with cod, tomatoes, shark, mussels, 
cuttlefish, shrimp, octopus, bell peppers

Octopus & potato dish
made with extra virgin olive oil & white wine



SEAFOOD
SPECIALTIES Seafood Mix

in a light batter
(calamari & shrimp)

Calamari Battered
"Anelli alla Romana"
bake in oven or air fryer

Tempura Shrimp
bake in oven or air fryer

Fish  Burger
bake in oven or air fryer



COPACKING &
                             LOGISTICS

We ship FCL (full container loads) direct from
 Italy to 4 warehouses in the U.S. with low MOQs
(minimum order quantity) per item.

Our dedicated team is here to provide quick 
solutions to all your problems. No matter the 
issue, we will take care of it.



OUR CUSTOMERS



S.I.A. Società Italiana Alimenti spa

 
Via Palmiro Togliatti, 20 · 63073 Offida (AP) · Italy

Tel 0736.888005 · Fax 0736.889748
sia@siaspa.it

www.societaitalianaalimenti.it
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