
I have been dealing with Rarity Wholesale now for close to 10 years.  
I have always found them to be well priced and of great quality.  
If ever I have an issue it is sorted quickly with little fuss. John Rarity 
and his team are great to deal with, friendly and very supportive of 
myself and our local industry. Keep up the good work guys!

HEAD CHEF, GREG HAWKE CBC

After the fiasco on Monday by my staff the same thing 
happened again today, once again the thoughtfulness and 
response by your team was exceptional. I just wanted to let 

you know your team are spectacular and I cannot thank them 
enough. I wish they worked for me, thanks for your service.

CHEF, TUNCURRY BOWLING CLUB

HOW TO ORDER

Online ordering - contact us for a login

Email - orders@raritywholesale.com.au

TXT - 0437 023 393

Phone - 02 4960 9709 

3 WAYS TO PAY:

Credit Account - 7 day account with  
weekly statements

Cash on Delivery - Cash, cheque, eftpos, 
payment to driver

Credit card payments - Let us do your 
bookkeeping for you. Your registered card  
will be charged each Wednesday 

Giving back...
Contact our friendly team today

O. (02) 4960 9709  F. (02) 4967 2451
info@raritywholesale.com.au

14 Canavan Drive, Beresfield NSW 2322
raritywholesale.com.au     

Rarity Wholesale are firm believers in supporting 
our local charities here in the Hunter Region. We 
are proud sponsors of the Variety Club’s annual 
fundraising night “Variety of Chefs”. All fresh produce used and served on the 
night by the celebrated chefs is donated exclusively by Rarity Wholesale. We are 
most proud of this long standing association.

When ordering from Rarity Wholesale, I know I will 
get great produce. I love the easy to use online 
ordering and fast delivery.

HOME DELIVERY CUSTOMER



FRESH CUTS

Our Fresh Cuts division is an automated  
up-market plant that produces products 
ready to serve to your guests and prepared 
to a standard that even the most particular of 
chefs would be proud of.

We believe that your kitchen staff are better 
employed creatively than in tedious tasks like 
endless food preparation.

If you buy processed product you can 
calculate exactly what it costs you to the plate 
and you can achieve it with no risk of injury.

We have an AA rating from the NSW Food 
Authority, we are HACCP accredited and our 
produce is lab tested and bacteria free.  
It is processed on the day of delivery, washed, 
spun and vacuum sealed to prevent oxidation.

We have a standard range of 
processed produce but can also 
produce your own special recipes 
or special orders on request.

OUR FRESH CUTS PRODUCTS INCLUDE:  

 Sliced onion

 Diced onion

 Carrot batons

 Julienne carrots

 Peeled pumpkin

 Peeled potatoes

 Grated carrot

 Sliced tomato

 Shredded lettuce

  Various slaw recipes

  Stir Fry  
vegetable mix

 Soup mix

 Mirepoix

  Roast vegetable 
combo mix

 Hand cut fruit salad

  Variety of 
vegetables sliced, 
diced, peeled or 
grated

   plus many more!

OUR STORY OUR EXPERIENCE

Running a great food service outlet requires 
a great fresh produce supplier. Every plate 
you serve and every customer’s delight in it is 
dependent upon freshness and quality in the 
produce you use. Having your menu supported 
by good stock quality, price and regular  
delivery is essential for you to reliably serve 
quality meals. It doesn’t matter whether you’re a 
hospital, a cafe, a takeaway, aged care centre, 
food truck or a fine dining restaurant, Rarity 
Wholesale knows how to support your business 
through reliably sourcing a diversity of the best 
produce and promptly and frequently delivering 
it to you.

PRODUCE AND INFORMATION

We don’t just distribute produce, we supply 
information. We can tell you what crops are 
looking good will soon be available. We can 
tell you what will soon be in short supply and 
expensive. We can recommend alternatives for 
your menu, including new products both locally 
and further afield. We even have farmers  
growing specialty crops exclusively for our  
clients. Why not partner with us and make your life easier and more profitable. We 
offer our clients a weekly market update to keep you ahead of the game. We also 
employ a large number of ex-chefs who can always help out with menu planning 
and budgeting.

OUR VALUES

Our founder, John Rarity, has always done business with old-school values.  
His commitment to honesty, reliability and punctuality has been passed down 
every staff member and driver. John’s eagerness to build and preserve a good  
reputation with our clients and the public prompted our regular drug and alcohol 
screening program as well as our AA NSW food authority rating and HACCP 
accreditations among many other things. We believe that happy customers 
will return and that long term relationships with clients are the backbone of our 
business. We believe in supporting our local industry here in Newcastle and the 
Hunter Region. We support local and hope you do too.

We have been sourcing and distributing high quality fruits and vegetables as Rarity 
Wholesale for 20 years. John Rarity has been in this industry now for nearly 40 years. 
This local knowledge of our industry is invaluable. This experience positions us to 
bring to you the best quality produce and to get it there when you need it.

Rarity Wholesale operate out  
of Beresfield and service Newcastle, 
the Hunter Valley, Upper Hunter 
Valley, Port Stephens, the Central 
Coast and as far north as Taree. 
We now operate 7 days per week 
to most areas and have a fleet of 
20 trucks and 400 regular clients 
serving some of Newcastle’s busiest 
food outlets like Wests Group, Meals 
on Wheels, Tasty Trucks, Anglican 
Care and many more. 

We’re great at supplying your 
standard fruits and salads for 
everyday dining outlets, but we also supply the leading artisan chefs in Newcastle 
and the Hunter Valley with specialty up-market produce that enables them to 
create unique and surprising menus. We are by far the biggest wholesaler of fresh 
fruit and vegetables in Newcastle and we even contract local farmers to grow 
specialty crops on demand. We form a vital link between fresh produce suppliers 
and your food service business.

We form a vital 
link between fresh 
produce suppliers 
and your food  
service business.

Free delivery to our 
huge delivery region in 
our fleet of HACCP and 
Food Authority Licensed, 
refrigerated vehicles.

Newcastle
Warners Bay

Morisset

Gosford

Cessnock

Muswellbrook

Nelson Bay

Forster

Taree

Maitland

Singleton


