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Dive into a world of exquisite flavors with our extensive selection of premium charcuterie sourced from 

Spain, Italy, France, the United States, Canada, and Uruguay. Explore a diverse range of artisanal meats and 

delicacies crafted with traditional techniques and authentic recipes from around the globe. From savory 

Spanish chorizo to delicate Italian Prosciutto, each offering invites you on a culinary voyage that honors the 

unique heritage and flavors of these esteemed gastronomic regions.



GOIKOA
CHORIZO BITES
GOI-CH010
Origin: Navarre, Spain
Size: 85.05 gr (3 oz)

GOIKOA
CHISTORRA
GOI-CH007
Origin: Navarre, Spain
Size: 159 gr (5.6 oz)

GOIKOA
CHORIZO MILD
GOI-CH001
Origin: Navarre, Spain
Size: 210 gr (7.4 oz)

GOIKOA
SPICY CHORIZO
GOI-CH002
Origin: Navarre, Spain
Size: 210 gr (7.4 oz)

GOIKOA
OREADO CHORIZO
GOI-CH008
Origin: Navarre, Spain
Size: 200 gr (7 oz)

Product From Spain

Goikoa Chorizo is characterised by its exquisite flavour, a result of over 90 years of perfecting the 
semi-dry curing, a stringent production process, and a carefully selection of raw materials. This is the 
only way to achieve an incredible chorizo like Goikoa with a hint of spiciness that you will love.

SPANISH CHORIZOS



125 years of producing a true 
Masterpiece - Jamon lberico de 
Bellota Acorn Fed Montaraz from 
Salamanca, Spain. Since its inception 
from generations ago, Montaraz 
maintained the process of traditional 
production of the finest ham 
respecting century old salting and 
curing processes in natural drying 
sheds. Salt and patience have always 
been the only true preservation 
secret to create a Jamon that is all 
natural containing no nitrates, 
nitrites, antibiotics or hormones - just 
Jamon, sea salt and time in the 
Salamancan air. The serenity of the Salamancan air. The serenity of the 
process is an inheritance from the 
past, an ancestral knowledge passed 
on from father to son through four 
generations of ham masters. 

Khayyan brings a Jamon masterpiece Khayyan brings a Jamon masterpiece 
that opens the door to Smooth, 
Complex and Aromatic sensorial 
experiences. 
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Khayyan Specialty Foods stands out as a premier source for top-quality foods, offering a 
diverse range of over 1,000 products across 15 categories. Located near New York City, they 
cater to chefs, caterers, and food packers with over 14 years of experience and a reputation 

for trustworthiness in the NY Tri-State area and beyond.

They prioritize strong partnerships with local farmers, ensuring traceable products, and 
maintain quality through rigorous processes and direct imports from countries like Spain 

and Italy. Their collaborative approach with culinary professionals results in innovative 
menu ideas and cost-saving solutions.

In essence, Khayyan Specialty Foods is a trusted partner dedicated to delivering quality 
products and exceptional service, assisting clients in achieving their culinary goals effectively.


