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FOODSERVICE CREAM CHEESE

CREAM CHEESE BULK

Source: Datassential 2025

CREAM CHEESE BULK

FEATURES AND BENEFITS

From cows not treated with rBST Increased consumer appeal

Convenient bag in box 
packaging

Easy to open for speed and efficiency 
when unpacking

Consistent flavor and quality Deliver the same customer experience 
day after day

Schreiber bulk cream cheese products provide versatility, consistency, 
and quality that manufacturers and foodservice operations can count on. 
Our cream cheese offerings can be used for a wide variety of foodservice 
applications including hot, cold, and topical. We offer a full line of 
products designed to meet various customer needs. Cream cheese is 
a great way to add flavor and interest to your offerings with a product 
consumers know and love.

POPULAR APPLICATIONS AND PARINGS
•	Bagels
•	Salmon

VARIETIES
•	 Cream Cheese
•	 Neufchatel
•	 Substitute Cream Cheese
•	 Culinary Cream Cheese Spread
•	 Sweet Cream Cheese
•	 Whipped Cream Cheese Spread

SIZES

CASE/PACK CASE NET 
WEIGHT

1/30 LB 30 LBS

1/50 LB 50 LBS

KOSHER
**(OU-D)

•	Frosting
•	Fried Foods

•	Dips
•	Desserts

•	Mashed 
Potatoes

79%OF CONSUMERS
LIKE OR LOVE
CREAM CHEESE

90%OF CONSUMERS
HAVE TRIED
CREAM CHEESE

96%OF CONSUMERS
K N O W  O F
CREAM CHEESE


