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COME AND CHECK OUT  
A WORLD OF FOOD AND 
MUSIC  IN ONE DAY 

 
 

Thursday March 11, 2010 
Victoria Inn Hotel   

 1808 Wellington Avenue 
Winnipeg, MB 
9:00am-6:00pm 
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     With the incredible attendance we          
experience at the show, pre– registration 
is required by March 5th, 2010. Please 
contact your Sales Representative or phone 
locally 633-8178 or toll free 1-800-661-4811.  
 

 

 

 

 

 

 

 

 

           

                                                                                     

        
   With all orders placed at the show you will 
have from May 1st, 2010 till June 30th, 2010 
to take delivery of your product. Pay for your 
product as you receive it within your regular 
terms. Make sure you order enough 
product to cover your usage for this 
two month period! The more you can 
buy, the more you can save. 
 
 
     Every order placed at the show will earn 
you an entry form to win one of our 5 Grand 
Prizes. Door prizes, donated by our 
 suppliers, will be drawn for on a hourly  
basis. 
 
 
     Anyone attending the show can also take 
advantage of special room  rates provided by 
the Victoria Inn Hotel. If you are interested 
in spending the night after the show, simply 
phone locally 786-4801 or toll free 1-800-
928-4067 and quote group # 339828. The 
room rate is $110.00 per night. 
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     Northern Meat Service extends an 
invitation to you and your team to  
participate in our  10th annual  Food 
Show and Purchasing Expo. Existing 
customers and people looking for an 
alternative, should come out and see  
our competitive advantage. 
 
 
     All pricing at our show reflects the 
rebated pricing that our Vendors pass 
on to us. All of the savings are passed 
along  directly to you, our customer. 
 
 
     At our show we encourage our  
suppliers to show new and exciting 
products, many of which may not be 
currently listed at Northern Meat  
Services. We feel the greatest way to 
 increase our business is by offering 
our customers new products to help 
increase their profitability. 
 
     Experience a wide variety of new 
and exciting products displayed in 
over 100 Booths in 13 750 square feet. 
 
 

 

Whether  you  are  currently  

a  Northern  Customer  or  

not ,  you  cannot  af ford  to  

miss this  event  !  

 

Frequently Asked Questions 
 
• What happens if the items I 
order at the show increase in 
price? 

 
Unlike other shows that offer dollars 
off per case or a percentage discount, 
all of our order forms have the actual 
price you will pay! Your price is 
locked in from May 1st, 2010 until 
June 30th, 2010. 
 
• What about my storage  
problems? Do I have to take  
delivery of my entire order at 
once? 
 
You have an 8 week period from May 
1st until June 30th to receive your 
product. Receive what you want 
when you want it. 
 
• Am I limited to how much 
product I can purchase? 

 
No limits. If you can use 1 case per 
week you may want to order 10-15 
cases to carry on your savings. The 
more you order the more you save! 
 

Make sure you know what your 

usages are. You may be able to 

extend your savings for 25% of 

your entire year. 

 

NMS Complete 

Cleaning Program 

      

     Northern Meat Services  is pleased to 
announce that we have a complete  
cleaning program to provide you with. 
 
     We carry a full line of warewash, 
laundry,  housekeeping, and janitorial 
product lines.  Our experienced staff are 
able to solve problems and tailor     
cleaning /sanitation programs to each of 
our customers’ individual needs.  Please 
visit our cleaning product booth at the 
show for more information. 
 
  Commercial Dishwashing  Machines 

 
Now available from Northern 
Meat Services, we sell/lease/
rent commercial dish  
washing machines. 
 

We currently have two 
 low temperature models        
available.  With new ones to 
be added in the near future. 
 
Our  program provides full 
chemical supplies, as well as 
service and maintenance for 
each machine we supply. 


