


We’ve combined
all the right spices
into perfectly
balanced blends so
you don’t have to.
Each one designed
to create a flavour
profile with endless
possibilities for
your menu!

For the latest
flavour trends and
menu inspirations:
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CLUB HOUSE LA GRILLE BLENDS
Barbecue Chicken Seasoning
Brazilian Style BBQ Seasoning

Chipotle Mango Seasoning

Fiery Habanero & Roasted Garlic Seasoning

Maple Bacon Seasoning

Montreal Chicken Seasoning
Montreal Steak Spice Seasoning

No Salt Added Chicken Seasoning
No Salt Added Steak Spice Seasoning

Smoky Cedar Seasoning

Smouldering Smoked Applewood
Seasoning

Spicy Pepper Medley Seasoning
Vegetable Seasoning
Wild Whiskey Smoked BBQ Seasoning

CLUB HOUSE BLENDS

Cajun Seasoning

Cajun Seasoning (Fine)
Caribbean Jerk Seasoning

Chinese Five Spice
Chipotle Cinnamon NEW!
Garam Masala Seasoning
Garlic Plus

Greek Seasoning

Italian Seasoning

Italiano

Lemon & Herbs

Lemon & Pepper Seasoning

No Salt Added Garlic & Herb
Parmesan & Herbs Seasoning
Piri Piri Seasoning

Roasted Garlic & Peppers
Spicy Spaghetti Seasoning
Sriracha & Lime Seasoning

Taco Seasoning
Tandoori Masala

Tex Mex
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FLAVOUR PROFILE

A lively blend of spices, garlic, onion and seasoned salt designed to quickly and easily provide the slow, smoked flavour of barbecue chicken.
A bold and lively blend that includes garlic, oregano, pepper and lime with a hint of smoke and mild heat.
.A deliciously unique sweet and smoky blend of chipotle peppers, mango and a medley of spices and seasonings.
Hot habanero peppers are blended with roasted garlic for a flavour combination that awaken the taste buds with a blast of rich flavour and aroma.
Real maple syrup and smoky bacon bring a truly Canadian flavour to the grill.

A lively blend of onion, roasted garlic and an array of herbs and spices.

A robust blend of pepper, garlic, onion and a combination of 12 gourmet spices and seasonings.

A full bodied blend of onion, roasted garlic, red peppers and a medley of herbs and spices with no salt added.

A robust blend of black pepper, garlic, onion and a hint of rosemary, with no salt added. It is specially blended to enhance the flavour of grilled meats and vegetables.

A deliciously unique seasoning perfect for enhancing the distinct flavour of salmon or adding dimension to cocktails with the tang of lemon, garlic spices and cedar smoke flavour.

The uniquely delicious flavour combination of smoked applewood, molasses and a hint of red pepper gives this distinctive spice blend a deep, rich flavour with a little kick, imparting a warm,
slow roasted flavour.

A spicy gourmet blend of cracked peppers, onions, garlic, red bell peppers and seasoned salt that adds zip and zing to any grilled meats.

A potpourri of spices, herbs and vegetables, such as onions, tomatoes, garlic, red bell peppers, sundried tomatoes, leeks and chives that enhances the naturally delicious flavour of vegetables.

Sweet & smoky barbecue flavours and a splash of whiskey bring this unique spice and herb blend to life.

FLAVOUR PROFILE

A robust and full-bodied seasoning that combines the essentials of Cajun cookery — onions, bell peppers and celery, along with chillies, pepper, garlic and a variety of herbs.

This finer blend delivers Cajun flavours of garlic and onion with a touch of oregano to create an earthy heat essential to Creole cooking.

A savoury sensation, this delicate blend of red and black peppers combined with tropical spices such as allspice, cloves, rosemary and thyme rounds out your recipe to give your menu the

‘sweet, hot, tantalizing taste of the islands.
This blend of five spices, extensively used in Chinese cuisine, brings warm, spicy-sweet flavours to stir-fries and roasted meats, as well as spice cakes and cookies.
The earthy, spicy sweetness of cinnamon and chipotle come together in a delicious blend, lightly accentuated by notes of smoke and mild heat.
The warm flavours of cumin, coriander, cardamom, cloves and cinnamon come together in this versatile South Asian blend.
This versatile and flavour-packed seasoning delivers the wonderful taste and aroma of garlic enhanced with dehydrated vegetables.

A perfectly balanced blend of all the ultimate Greek flavours: oregano, sundried tomatoes, lots of garlic, lemon and red bell peppers, for that delicious taste of the Mediterranean.

This seasoning is a classic blend of Italian herbs; with sweetness from oregano, thyme and basil and aromatic, flowery tones that come from the rosemary and savory while sage smooths it

~out with an earthy base.
A special blend of traditional Italian spices, garlic, onions and peppers for classic Italian flavour.

A sunny bouguet of zesty lemon and garden herbs, such as basil, thyme and dill, that will impart a light and lively flavour and aroma to any recipe.

A blend of lemon peel and ground black pepper. A fresh twist of citrus and pepper for almost any dish.

.A bold blend of garlic and herbs, a splash of orange and a dash of red pepper with no salt added.

.A combination of onion, garlic and a bouquet of classic Italian herbs such as bay, basil and oregano brings this rich blend of Parmesan and Romano cheese to life.

! Reminiscent of the famous sauce from Portugal, its rich and unique blend of warm earthy spices, lemon, lime, herbs and vegetables brings a spicy, tangy flavour to a wide variety of dishes.
.This versatile seasoning gives you the mild and buttery flavour of roasted garlic mingled with the sweetness of bell peppers and dehydrated vegetables.

.The perfect blend of herbs and spices that will add piquant flavour to a variety of dishes.

.A seasoning blend that delivers the garlicky vinegar notes and heat of the well-known hot sauce with the tangy taste of lime.

A zesty blend of authentic Mexican seasonings, including onions and peppers, that’s certain to turn ordinary food into a fiesta of flavour.

A spicy and fragrant blend of exotic spices such as coriander, cumin, fenugreek, cayenne pepper and cinnamon, specially formulated to replicate the authentic flavour of cooking in the

“traditional Indian Tandoor clay oven.

A zesty blend of chillies, cumin, jalapefio and herbs that can be used to flavour a wide variety of Mexican dishes.
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With Club House
Seasoning Blends,
make every item your

restaurant’s best seller!

* We make big flavour easy
* Deliver consistently each and every time

* Endless menu possibilities
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For the latest flavour trends
and menu inspirations.
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