


Our History
A journey from authentic Melbourne pasta roots to a modern Australian manufacturing partner.

Melbourne beginnings Modern production capability

From 1986 to today
Crafted with passion, tradition and a focus on 

delivering quality pasta solutions at scale.

1986

Shop Front
Casa Della Pasta begins with 
authentic fresh pasta made in 

Melbourne.

Heritage

Trusted Brand
Built on Italian food culture, 

quality and flavour.

Growth

Product Range
Pasta, gnocchi and sauces 
expanded across fresh and 

frozen formats.

Scale

Modern Facility
State-of-the-art production 

supports reliable quality and 
capacity.

Today

Customer Reach
Servicing Retail, Foodservice 

and Industrial customers 
nationally.

Retail  •  Foodservice  •  Industrial
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Filled Pasta

Ravioli · Tortellini
Agnolotti · Tortellone

A centre-plate solution for quick 
cook service, plated meals and 
chilled retail packs. Filled with 
mainly beef, veal or spinach & 

ricotta for rich flavour and excellent 
sauce hold.

Premium Filled Pasta

Ravioli · Girasole
Triangle

Larger, more premium shapes 
designed for hero dishes and 

prepared meals. Ideal where the 
filling is the feature, pairing 

beautifully with butter, cream or 
light tomato sauces.

Gnocchi

Traditional · Pillow
Baby Gnocchi

Soft potato-style bites suited to 
bakes, pan-fry, soups and comfort 
meals. Made with fresh potato or 

potato flour to deliver pillow 
texture and strong sauce pick-up.

Unfilled Pasta

Lasagne Sheet · Fettuccine
Pappardelle · Linguine

Mafalda · Penne · Spirals

Made from durum semolina and 
free range egg, this range suits 

sauces, meal kits, bulk prep and 
chilled meals. A versatile, quick-

cooking option for retail and 
foodservice.

Cannelloni & Lasagne

Medium Cannelloni
Large Cannelloni
Baked Lasagne

Spinach & ricotta filled cannelloni 
and ready-to-bake lasagne formats 
made for tray bakes, catering and 

prepared meal solutions. Designed 
to layer, bake and hold beautifully.

Pasta solutions for retail, foodservice and industrial customer needs.

Pasta Product Range
A broad range of pasta options across filled, premium filled, gnocchi, unfilled and other pasta applications.
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7 Chefs Pty Ltd  |  Pasta Solutions - Chilled & Frozen Pasta  |  Page 3

Carton Size:  1kg X 5 Carton Size:  1kg X 5 Carton Size:  1kg X 5 Carton Size:  1kg X 5

Carton Size:  1kg X 5 Carton Size:  1kg X 4 Carton Size:  1kg X 4

Filled Pasta

Ravioli · Tortellini
Agnolotti · Tortellone

A centre-plate solution for quick 
cook service, plated meals and 
chilled retail packs. Filled with 
mainly beef, veal or spinach & 

ricotta for rich flavour and excellent 
sauce hold.

Premium Filled Pasta

Ravioli · Girasole
Triangle

Larger, more premium shapes 
designed for hero dishes and 

prepared meals. Ideal where the 
filling is the feature, pairing 

beautifully with butter, cream or 
light tomato sauces.

Gnocchi

Traditional · Pillow
Baby Gnocchi

Soft potato-style bites suited to 
bakes, pan-fry, soups and comfort 
meals. Made with fresh potato or 

potato flour to deliver pillow 
texture and strong sauce pick-up.

Unfilled Pasta

Lasagne Sheet · Fettuccine
Pappardelle · Linguine

Mafalda · Penne · Spirals

Made from durum semolina and 
free range egg, this range suits 

sauces, meal kits, bulk prep and 
chilled meals. A versatile, quick-

cooking option for retail and 
foodservice.

Cannelloni & Lasagne

Medium Cannelloni
Large Cannelloni
Baked Lasagne

Spinach & ricotta filled cannelloni 
and ready-to-bake lasagne formats 
made for tray bakes, catering and 

prepared meal solutions. Designed 
to layer, bake and hold beautifully.

Pasta solutions for retail, foodservice and industrial customer needs.

Pasta Product Range
A broad range of pasta options across filled, premium filled, gnocchi, unfilled and other pasta applications.

Our History
A journey from authentic Melbourne pasta roots to a modern Australian manufacturing partner.

Melbourne beginnings Modern production capability

From 1986 to today
Crafted with passion, tradition and a focus on 

delivering quality pasta solutions at scale.

1986

Shop Front
Casa Della Pasta begins with 
authentic fresh pasta made in 

Melbourne.

Heritage

Trusted Brand
Built on Italian food culture, 

quality and flavour.

Growth

Product Range
Pasta, gnocchi and sauces 
expanded across fresh and 

frozen formats.

Scale

Modern Facility
State-of-the-art production 

supports reliable quality and 
capacity.

Today

Customer Reach
Servicing Retail, Foodservice 

and Industrial customers 
nationally.

Retail  •  Foodservice  •  Industrial



Packaging Capability
Designed around usage: retail shelf presentation, foodservice speed, consumer convenience and industrial scale.

Tray

RETAIL READY • 100% RECYCLABLE

Perfect for chilled retail ranging
50-day chilled shelf life

Strong product visibility on shelf
Filled pasta, plain pasta & sheet options

Portion control, easy store handling & 
consumer convenience

Bag

RETAIL & FOODSERVICE

Ideal back-of-house foodservice format
Can also support selected retail use

1kg bags for kitchen portioning and speed
Plain pasta, gnocchi, long & short pasta
Efficient chilled/frozen storage and case 

handling

Sauce Tub & Pouch

RETAIL TUB • POUCH OPTIONS

Tub is ideal for retail and consumer use
Pouch supports foodservice and meal 

assembly
Tomato, cream, meat-based and vegetarian 

sauces
Suitable for value, mid-tier and best ranges

Easy portioning with reduced kitchen 
handling

Bag-in-Box Bulk

BULK INDUSTRIAL FORMAT

Blue liner bag in carton for scale production
Designed for industrial sauce and semi-

liquid formats
Protects product through transport and 

storage
Efficient palletising, handling and 

dispensing
Supports high-volume ready meal and 

ingredient assembly

Usage-driven formats: Retail trays • 1kg foodservice bags • Retail/consumer sauce tubs • Sauce pouches • Industrial bag-in-box bulk
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Cooking Platforms
Three pasta cooking approaches: pre-cooked, pasteurised and retort.
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Pre-Cooked

INDUSTRIAL PASTA COOKING

• Foodservice benefit: speeds up prep in 
kitchen and reduces final cook time
• Ready meal manufacturers: pasta can be 
dispensed directly into trays at scale
• Ready meal manufacturers: pasta can be 
dispensed directly into trays at scale

Pasteurised

PASTEURISED COOK

• Closed hood system for controlled cook and 
pasteurisation
• Ideal for chilled filled and plain pasta where 
product protection and shelf-life are critical
• Supports stable, repeatable chilled 
processing for retail and foodservice 
solutions

Retort

IN-PACK THERMAL PROCESS

• Higher intensity thermal treatment for 
specialised applications
• Suitable for packaged components and 
extended shelf-life meal or sauce systems
• Built for product safety, repeatability and 
scalable industrial output

Advanced cooking processes to ensure safety, protect product quality and expand product formats to suit customer needs today and tomorrow.
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Quality Standards & Certification
Built to meet Australia’s highest food safety, customer compliance and product quality 
expectations.

Quality systems that support sensitive, high-compliance 
customers — from retail to hospitals and aged care.

SQF
Certified food safety and quality 
system supporting disciplined 
manufacturing controls.

HACCP
Risk-based food safety program 
managing hazards across 
ingredients, process and finished 
goods.

Retailer Standards
Aligned to major Australian retailer 
expectations, including Coles 
standards and audit discipline.

HALAL Certified
Opens additional avenues across 
Halal-led channels, healthcare, aged 
care, QSR, education and export 
opportunities.

Supports customers serving vulnerable consumers, including aged care, 
hospitals and healthcare environments.

HALAL CERTIFIED RANGE

Certification provides confidence for customers with specific 
religious, dietary and channel requirements.
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Lasagne Sheets
Pre-Cooked

Classic pasta sheets 
for lasagne. 

Bain Marie Size

Carton Size:  1kg X 4 Carton Size:  1kg X 4 Carton Size:  1kg X 4 Carton Size:  4kg X 2

Lasagne Sheets
Pre-Cooked

Carton Size:  80g X 84 Carton Size:  2.5kg X 3 Carton Size:  2.3kg X 3

Classic pasta sheets 
for lasagne. 

Bain Marie Size
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Carton Size:  1kg X 4 Carton Size:  1kg X 4

Carton Size:  1kg X 4 Carton Size:  1kg X 4

Carton Size:  1kg X 4 Carton Size:  1kg X 4



Industry channel view
Pasta solutions can be sold across foodservice, institutional, travel and retail 
markets.

Foodservice & eating out

Caterers / Functions

Restaurants

Catering

Cafes

Café / Restaurant / Dine In

Pizza Shop

Institutional & care

Hospitals - Public

Aged Care

Schools Private

Schools Public

Prisons / Correctional Centres

Armed Forces / Military

Remote, travel & accommodation

Mines

Airlines

Cruise Shipping

Accommodation - Other

Retail, clubs & leisure

Retail

Clubs

Pubs

Clubs / Pubs / Hotels

Commercial lens: match pack size, sauce format and pasta shape to the channel’s service model.



Restaurant Food Cost Calculator
Ravioli + Napoli Sauce  •  sell price $19.99

Food Cost
18.0% Vs 30% Avg

Food cost %
using example inputs

Metric Calculation Result

Ravioli used 250g per dish 0.25kg

Ravioli cost $12/kg × 0.25kg $3.00

Napoli sauce used 150g per dish 0.15kg

Napoli sauce cost $4/kg × 0.15kg $0.60

Total food cost $3.00 + $0.60 $3.60

Sell price Menu price $19.99

Food cost % $3.60 ÷ $19.99 × 100 18.0%

Gross profit $19.99 - $3.60 $16.39

GP % $16.39 ÷ $19.99 × 100 82.0%

Example inputs: ravioli $12/kg and Napoli sauce $4/kg. Replace these costs to calculate your exact food cost.

Formula: Food cost % = total food cost per dish ÷ sell price × 100


