
Deliciously Lean

Boneless Pork Sirloin Roast
With its quality, consistency and versatility, pork sirloin roast offers high value 
and mouthwatering results. It can be served as a succulent roast, sliced for 
sandwiches or stuffed for an impressive plated presentation.



About Pork Sirloin Roast
Pork sirloin roast is cut from the loin primal, close to 
the tail. Skin, bones, lean and fat overlying the blade 
bone, cartilage and the tenderloin are all removed 
in creating this cut. Roasting is a preferred cooking 
method; pork sirloin roast can fall apart or become 
tough when cooked with moist heat.

Attributes
• Lean

• Tender

• Mild

• Juicy

• Cost efficient

Schnitzel, Sandwiches and Beyond 
Sliced, pounded flat and breaded, pork sirloin roast 
can be used for schnitzel, a Japanese-style katzu or 
pork parmigiana. For a more upscale presentation, 
sear it first, then wrap in bacon or brush with mustard 
and fresh herbs before roasting. This cut also can 
make a flavorful filling for a Cuban sandwich or a báhn 
mi after searing the meat and roasting it with spices. 

PRODUCT DESCRIPTION CODE PACK

Boneless Pork Sirloin 
Roast, Prime F4766AW3 6 pcs/bag, 4 bags/box 

Boneless Pork Sirloin 
Roast, Premium F4766AW 6 pcs/bag, 4 bags/box 

Chairman’s Reserve® Prime and Premium Pork
Two-tier pork offering with cuts hand selected for optimal 
marbling, color and pH. Prime tier meets the exacting 
specifications for the Master Chefs’ Institute Seal of Excellence. 

Open Prairie® Natural* Pork
Tender and juicy pork from animals raised with no added 
hormones, growth promotants or antibiotics – ever.

PRODUCT DESCRIPTION CODE PACK

Boneless Pork Sirloin Roast F4763AWN 6 pcs/bag, 4 bags/box

ibp Trusted Excellence® Pork
Quality fresh pork backed by world-class service.

PRODUCT DESCRIPTION CODE PACK

Boneless Pork Sirloin Roast F4763AW 6 pcs/bag, 4 bags/box 

* Minimally processed. No artificial ingredients. 
®/™/© 2023 Tyson Foods, Inc.

Discover More 
For more information about pork sirloin roast for foodservice  
operations, please contact your Tyson Fresh Meats sales expert or visit  
Foodservicefullservice.com


