
Known for quality, the Walrus 
brand has been serving great 
flavors in our family-owned 
and operated restaurants 
since 2013. This is in no small 
part to our philosophy of 
making everything from 
scscratch, including our sauces, 
rubs, and dressings.  We use 
all natural ingredients, 
focusing on bold flavors and 
balanced seasonings.  Tastes 
that are great to share with 
your family, but gluttonous 
enough eenough enjoy with a rowdy 
group of friends.

Our signature Walrus BBQ 
Sauce is killer on smoked 
meats, burgers, definitely 
french fries, and vegetables... 
if that’s your thing.

16oz Jars
12-Unit Minimums
2 year shelf-life
Time-tested Recipe
Gluten-Free
Nut & Seed Oil Free
no ano artificial anything

Ingredients:  Tomato Concentrate, Distilled White Vinegar, 
Brown Sugar, Cane Sugar,  Onions, Garlic, Apple Cider 
Vinegar, Worcestershire (Distilled White Vinegar, Molasses, 
Sugar, Water, Salt, Onions, Anchovies, Garlic, Cloves, 
Tamarind Extract, Natural Flavors, Chili Pepper Extract), 
Natural Smoke Flavor, Yellow Mustard, Salt

All Natural ingredients, not too sweet, not too acidic, no junk, 
a sauce that is always just right. 
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