
Club Steak
Experience

Menu

PREPARATION

Remove the tomatoes and steak 
from the fridge 30 minutes before 
you start to cook

Preheat the oven to 180°C

EQUIPMENT NEEDED

1 x heavy based frying pan
1 x lined over tray

Main

6 0 0 g  C L U B  S T E A K 
with king prawns with confit garlic butter,  

smoked salt blend and garlic & thyme butter

Sides

T R I P L E  C O O K E D  D U C K  F A T  C H I P S
with béarnaise mayo

H E R I T A G E  T O M A T O E S
with sherry vinaigrette

Dessert

A P P L E  &  V A N I L L A  C R U M B L E  P O T

ALLERGENS

club steak with prawns and garlic butter (crustaceans, milk), triple cooked duck fat chips with béarnaise 

mayo (eggs, mustard, sulphur dioxide), heritage tomatoes with sherry vinaigrette (mustard, sulphur 

dioxide), apple & vanilla crumble pot (cereals containing gluten, eggs, milk), wine (sulphur dioxide)

Due to the nature in which our foods are prepared there is a risk of  cross-contamination.
Consume within 48 hours of delivery. Once cooked do not reheat.



CLUB STEAK

1. Pat dry the club steak before 
searing to remove any excess 
moisture.  

2. Season the steak with your 
desired amount of salt blend.

3. Into a medium/hot pan, add a 
touch of oil and sear the steak 
on all sides until a dark brown 
colour is achieved. 

4. Once the steak is evenly 
coloured on all sides, place in a 
preheated oven set at 180°C.

5. Turning occasionally, cook the 
steak to medium rare, this will 
take between 12–15 minutes. 

6. For an added chef 's touch, 
return the steak to the pan and 
add in the garlic butter. Allow 
the butter to foam and baste 
the steak with the hot butter all 
over for 2 minutes. 

7. At this stage, remove the steak 
from the pan and allow it to rest 
for 5 minutes. 

8. Add the prawns and the confit 
garlic butter to the pan, turn the 
heat down and keep everything 
moving in the pan until the 
prawns turn from translucent to 
opaque.

9. Once rested, carve the steak into 
6 thick slices, and spoon the 
prawns and their butter cooking 
juices on top.

TRIPLE COOKED DUCK FAT 
CHIPS

1. Sit the chips on the lined oven 
tray and place in the pre heated 
oven before you start to cook 
the steak.

2. The chips will take approx.  
20 minutes to cook.

3. Once piping hot serve the chips 
along with the béarnaise mayo.

HERITAGE TOMATO SALAD

1. The tomato salad is best enjoyed 
when the tomatoes are not 
fridge cold.

2. Place the tomatoes in a serving 
bowl and toss in the dressing 20 
minutes before you plan to eat. 

APPLE & VANILLA CRUMBLE

1. Take the desert out of the fridge 
15 minutes before eating.

2. The desert needs no additional 
preparation is ready to enjoy.


