
Cattlemen’s is proud of its American regional barbecue heritage, and we’ve 
got a new look to show it off. We are changing our look, but we are not making 
a single change to our sauces. Same sauces, same ingredients, same flavors, and 
same legendary taste your patrons have always enjoyed, made with no starches, 
fillers, artificial colors, or artificail flavors.

TM

Sweet and tangy  
mustard with the smoky  

boldness of BBQ.

Rich, tangy sweetness 
finished with a bold  

blend of spices.

Ideal balance of rich,  
zesty tomato, sweetness, 

and spice.

Sweet and tangy honey  
BBQ finished with a  
touch of smoke.

Full-bodied blend  
of heat, sweetness,  
and tangy tomato.

Bold blend of rich sweet 
molasses, tangy tomato, 

smoke and spice.

Rich, tangy tomato with  
an even balance of spices  

and smooth finish.

Zesty tomato and hickory  
smoke finished with bold,  

balanced spices.

WAS NOWSAME GREAT SAUCE, NEW LOOK!
Menu regional bbq and deliver the authentic bbq flavor 
experience patrons crave
•�� Regional BBQ items on menus have increased 153% over the past four years. 1

• Cuisines, such as BBQ, are becoming more regional as patrons’ palates become more sophisticated.2

make it regional. 
make it real.

Barbecue is 
the #1 flavor 
menued on 
sandwiches, 
pork and 
burgers.3

When you think bbq, think the 
CATTLEMEN’S® MASTER’S RESERVE™ 
full line of authentic regional 
barbecue sauces
• �CATTLEMEN’S Master’s Reserve is made with tomato paste (not tomato puree 

like many other brands) for a naturally thick and rich consistency.

• �CATTLEMEN’S Master’s Reserve sauces contain no starch or fillers 
(unlike most other brands), resulting in sauces that seal in flavor and  
resist skinning over.

• � �CATTLEMEN’S legendary taste makes it the #1 BBQ sauce brand in 
foodservice.4 With more than 30 years of expertise, the CATTLEMEN’S 

brand is known for its outstanding flavor, quality, and performance.

• �That’s why, for the past 16 years, every Grand Champion of the Memphis in 
May* BBQ Competition has used CATTLEMEN’S Master’s Reserve in their 
winning recipes.

1 Mintel Menu Insights (2005 vs 2009) 
2 Technomic COEX, 2007
3 Technomic, Inc. 2007, The Flavor Trend Category Report.
4 Restaurant Survey Data, Fall 2005 and Technomic Research 2009
* Trademark of Memphis in May International Festival




