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Food Art Distribution prides itself on the careful and accurate selection of 

products that can make a real difference in the successful management 

of a hospitality business.

Food Art Distribution was born as a natural development of Arancini Art 

with the aim to satisfy the increasing needs of its clients.

As the Australian market is refining its appreciation of the Italian cuisine, 

the hospitality industry has become more and more demanding on quality 

and service.

With more than 8 years of experience in Australia and an Italian heritage 

still flowing in our veins, we have the skills and the passion to provide the 

best from start to finish ... and after!

We serve and distribute Australia wide to all food trade operators 
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supermarkets

franchising

grocery stores

department stores



Our production focuses on 
making traditional Italian 
Arancini, Calzoni and Pasta. 
Other foods offered in our 
selection include savoury 
Crocchette di Patate and a 
range of delicious appetisers 
including our Party Arancini, 
Polpette di Melanzane, 
Mozzarelline Fritte and Olive 
all’Ascolana.

Mozzarella di bufala, 
Fiordilatte, Ricotta, Bocconcini, 
La Listarella and more are 
the white delicacies that will 
delight your palates. Made in 
Australia according the very 
most traditional Italian artisan 
art, our products will enhance 
all your recipes and seduce 
your clients. Order and receive 
them fresh like they are made 
just for you.

Our range of premium salami 
products can be found in 
restaurants and in high-end 
continental delicatessens 
and are enjoyed by those who 
prefer their salami to taste like 
an authentic slice of Europe. 
Our loyal clientele includes a 
range of Australia-wide pizza 
outlets, restaurants, cafes, 
food services distributors and 
manufacturers.
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A premium selection of 
handmade pizza pre-cooked 
in our woodfire pizza oven 
ranging from bases to various 
toppings comes along with our 
fresh pasta and sauces.



Il Faggetto is the ultimate 
wood fuel for pizza ovens.  
Designed from the ground up 
as the perfect wood fuel for 
wood fired ovens, this patent-
ed wood briquette is made 
from 100% dry beech and 
manufactured using the latest 
briquetting technology. They 
marry together the best of tra-
dition with science and tech-
nology. They are chemically 
and bacteriologically certified 
for the cooking of food.

Eco-Innovative Wellness
All Sitta products are charac-
terised by the responsible use 
of raw materials - beech and 
pine - resulting from recovery 
of dried virgin wood sources.  

THE BEST CHOICES 
GUARANTEE RISTORIS 
QUALITY

We take great care over 
each choice that leads to 
the product: only in this way 
we can talk about excellent 
quality. Raw materials are 
rigorously selected, wherever 
possible preferring products 
of Italian origin.

A WINNING COMBINATION 
Molini Fagioli’s soft grinding 
process dates back to the 
18th century, although it is 
applied by the most innovative 
technologies, in respect of the 
organoleptic properties of the 
wheat grain.
Oro Fagioli embodies more 
than 50 years of experience, 
knowledge and dedication to 
the art of milling.
The final result is a top-quality 
product.

quality PIZZERIA

Top quality finely calibrated 
peeled tomatoes with a firm 
texture and the flavour and 
fragrance of freshly picked 
tomatoes. Preserved in a tasty 
tomato juice making it so 
versatile that it can be used in 
any kitchen or pizzeria.



Cannoli are certainly one 
of the most representative 
pastries of Sicilian tradition. 
Starting from their appearance 
up to the ingredients used to 
fill them. The Silicato Sicily 
cannoli shells are imported 
from Sicily, made using the 
Sicilian traditional recipe, 
ready to be filled and enjoyed. 
They are available in three 
different sizes; small, medium 
and large which can be filled 
with your favourite cannoli 
filling such as ricotta or 
different types of custard.

PASTA DI GRAGNANO
Two of the best Italian pasta 
selections are available from 
our stock in different shapes 
and pack sizes. 
Pasta di Gragnano PGI is a dry 
pasta obtained from a mixture 
of durum wheat flour and 
water from the local aquifer 
of Gragnano, near Naples. The 
product is available in various 
typical shapes and it has a 
characteristic rough surface.

Passion, talent and great 
sense of humor are just a 
few words to describe the 
2 Michelin Stars and Multi 
Awards Chef Luca Ciano.

Luca Ciano offers a wide range 
of products, from Sauces to 
Fresh Pasta to experiment the 
authentic Italian Taste.

UNA STORIA DI FAMIGLIA
Locally made products 
inspired by Nonno Michele’s 
traditional recipes passed 
down through the generations. 
Preservative & Gluten Free.

POMODORO WOODFIRED
Tomato and Basil Pasta Sauce
Cooked over a wood fire for a 
smoky taste like no other!

PEPERONCINI
Habanero Chilli in EVO

PESTO DI MENTA
Mint, Ricotta & Almond Pesto



I started building the Birra 
Collesi business in 2005. 
In November of 2007, I 
brewed my first beer and 
in March of 2008, I started 
commercializing it. I didn’t 
have to wait long before 
the many national and 
international prizes started 
coming in.

Fonte di Palme Mineral 
Water flows at a constant 
temperature of 14°C inside the 
property of over 50 hectares 
of a natural reserve that 
safeguards its purity. Thanks 
to a balanced presence of 
precious trace elements (with 
a prevalence of bicarbonate 
ions),it is a water with a soft 
and pleasant taste, to pair with 
recipes and wines that are not 
too structured. 

Molecola was born in Turin, 
Italy in 2012 from the idea 
to create a Cola completely 
Italian. Using a recipe 
inspired by a famous book of 
piedmontese recipes written in 
1854 and in collaboration with 
a historical Aromatherié from 
Florence, we have developed 
a beverage we believe is 
exceptional: delicious, 
refreshing…and 100% Italian.

The first historical account 
about the Springs dates 
back to 400 B.C. and proves 
that it was already known by 
the Romans who dedicated 
the springs to Venus. The 
source is located in the 
town of Guarcino, in the 
Frosinone Province, and has 
an annual flow rate of about 
50 million liters. The company 
monitors and guarantees its 
products at each stage of 
the production process, from 
customer service to graphics 
and design, from bottling to 
distribution.
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Our headquarter and warehouse are located in Epping, VIC. 
We distribute Australia wide thanks to our partners:

16-22 View Road, Epping, VIC 3076 - 03 9408 0499
info@foodartdistribution.com.au - www.foodartdistribution.com.au

Quality Food and Beverage 
101 Sugarmill Rd
PINKENBA
QLD 4008

Gulli Distributors 
unit 1, 13 Lagana Place
Wetherill Park
NSW 2164

Festival City Wine ( SA and NT)
980-992 Port Rd
ALBERT PARK
SA 5014

Food Estate 
Unit 4 20 Narabang Way
BELROSE
NSW 2085

Tavolino 
355 Sevenoaks St
CANNINGTON
WA 6107


