
Chateau-X
Surf & Turf

Experience

PREPARATION

Turn the oven on to 180°C  
and allow to preheat.

EQUIPMENT NEEDED

1 x Heavy based frying pan 
Tongs or a roasting fork to turn  
the chateaubriand
2 x oven proof trays/serving dishes
1 x sharp carving knife

Consume within 48 hours of delivery. 
Once cooked do not reheat.

Ma i n

A G E D  C H A T E A U B R I A N D
with peppercorn sauce, smoked salt blend and garlic &  thyme butter

S i d e s

H E R I T A G E  C A R R O T S
with tarragon & parmesan pesto

T H R E E  C H E E S E  M A C  N  C H E E S E
with herb crumb

D e s s e r t

C L A S S I C  T I R A M I S U
scarpone



Chateau-X
Surf & Turf

Experience
STEAK

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

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

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

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

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

6. (Optional: for an added chef ’s 
touch, return the chateaubriand 
to the pan and add in a large 
knob of  butter. Allow the 
butter to foam and baste the 
chateaubriand with this hot 
butter all over for 2 minutes.) 

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

ALLERGENS

Pepper sauce (milk, sulphur dioxide), 
Garlic & Thyme Butter (milk), Tarragon 
Pesto (eggs, milk), Mac n Cheese 
(cereals containing gluten, milk, 
mustard, sulphur dioxide), Tiramisu 
(cereals containing gluten, eggs, 
milk, soya, sulphur dioxide), Prawns 
(crustaceans, milk)

Due to the nature in which our foods 
are prepared there is a risk of cross- 
contamination.

8. (If you have prawns, add 
the prawns and the garlic & 
herb butter to the pan, turn 
the heat down and keep 
everything moving in the pan 
until the prawns turn from 
translucent to opaque).

9. Warm the peppercorn sauce 
through in a small pan while 
the chateaubriand is resting.

10. Once rested, carve the 
chateaubriand into 6 thick 
slices, and spoon over the 
peppercorn sauce. 

CARROTS

Decant the carrots on to an 
oven tray and reheat for 12–15 
minutes. Then transfer to a 
warm serving dish and drizzle 
the pesto dressing.

MAC N CHEESE

Decant the Mac n Cheese into 
an ovenproof dish and reheat 
for 20 minutes. Alternatively, 
this can be reheated in a 
saucepan, adding a touch of 
milk if it gets too dry.

TIRAMISU

These can be enjoyed straight 
from the fridge.

COOKING TIMELINE

-70 min
Take the chateaubriand out of the 
fridge 45 minutes before you plan 
to start cooking to allow it to reach 
room temperature.

-45 min
Turn your oven on to 180°C to 
preheat. Dab the chateaubriand 
with kitchen paper to remove any 
excess moisture.

-25 min
Place a heavy based frying pan on 
to a medium high heat and add 
a splash of oil. Carefully place 
the chateaubriand in and sear on 
all sides until well browned and 
caramelised. 

-20 min
Place in the oven and cook to your 
preferred level of doneness.

For medium rare 
12–15 mins/internal temp. 55°C.

For medium 
20 mins/internal temp. 60°C.

For well done 
25 mins/internal temp. 65°C.

-20 min
Place the mac and cheese in the 
oven.

-15 min
Place the carrots in the oven.

-8 min
Remove the steak from the oven, 
return to the heat and baste with 
the butter.

-5 min
Allow the steak to rest and warm 
the sauce through.

-0 min
Carve the steak and serve with 
your sides.


