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At Prestige Foods our goal is to bring you the 
very best in quality Australian produce. 

We work exclusively with many of the leading 
brands that set the standard in farming, 

feeding and welfare practices.
The strong relationships with our producers 
means you can be confident the meat you 
receive will be of the highest quality and 

finest flavour.

-  P A G E  2  O F  4 5  -



- T A B L E  O F  C O N T E N T S -

TEYS CERTIFIED BLACK ANGUS BEEF Pg. 10 - 11
BLACK ONYX PURE BLACK ANGUS BEEF
RIVERINE PREMIUM BEEF

Pg. 12 - 13
Pg. 14 - 15

FIVE FOUNDERS CARBON NEUTRAL BEEF Pg. 16 - 17
JOSDALE BLACK ANGUS BEEF Pg. 18 - 19

TAJIMA WAGYU Pg. 24 - 25
WX WAGYU BY RANGERS VALLEY Pg. 26 - 27

ROARING FORTIES PREMIUM LAMB Pg. 30 - 31
AMBASSADOR PREMIUM LAMB Pg. 32 - 33
VALENCA FREE RANGE PREMIUM PORK Pg. 34 - 35
CASALINGO SMALLGOODS Pg. 36 - 37

SOUTHERN RANGES SR4 BEEF Pg. 20 - 21
SHER WAGYU Pg. 22 - 23

LANEWAY STREET FOOD CO BURGERS Pg. 38 - 39
GAME FARM POULTRY Pg. 40 - 41
POULTRY PALACE Pg. 42 - 43
LUV-A-DUCK Pg. 44 - 45

2GR FULL-BLOOD WAGYU Pg. 28 - 29

BLACK MARKET ANGUS BEEF Pg. 4 - 5
GRAINGE BLACK ANGUS BEEF
PURE ANGUS BLACK ANGUS BEEF

Pg. 6 - 7
Pg. 8 - 9



- B L A C K  M A R K E T -
P U R E  B L A C K  A N G U S

Producer  Rangers  Va l ley ’ s  s tory  began a l l  the  way  back  in  1838 where 
they  bui l t  a  reputat ion for  prov id ing  except ional  qual i ty  beef .   Today 

the i r  unwaver ing  commitment  to  qual i ty  sets  them apart ,  a long wi th  the 
at tent ion to  deta i l  they  apply  to  every  aspect  of  the i r  operat ion.   Rangers 

Va l ley  spec ia l i se  in  long fed  Angus  and Wagyu breeds .   Th is  approach 
de l ivers  cons is tent ly  h igh  marbl ing  scores  which  generate  the  authent ic 

texture ,  f lavour  and unforget tab le  d in ing  exper ience.  Wi th  Rangers  Va l ley 
you can expect  th is  qual i ty  t ime and t ime aga in  wi thout  compromise .

-  P A G E  4  O F  4 5  -



CHEF NOTES

• Grain Fed for 270+ Days
• 100% Angus Parentage
• Marble Score 5+

Black  Market  Angus  Beef  was  created 
for  those  who don ’ t  accept  mediocracy , 
exhib i t ing  qual i t ies  that  far  exceed 
those  expected in  top-qual i ty  Angus . 
Th is  sensat ional  product  de l ivers  a 
marble  score  of  5+  that  of fers  rare  and 
except ional  marbl ing .  Th is  product 
by  Rangers  Va l ley  i s  the  ep i tome of 
exc lus ive ,  w i th  only  very  few of  the  top 
chefs  around the  g lobe get t ing  the i r 
hands  on i t .   The  creat ions  you wi l l 
c reate  wi th  th is  subl ime beef  wi l l  b low 
your  guests  away and leave  them wi th  a 
fee l ing  of  pure  de l ight .

Rangers  Va l ley  pr ides  i tse l f  on  be ing 
a  wor ld  leader  in  an imal  wel fare ,  fu l ly 

commit t ing  i tse l f  to  whole-of - l i fe  an imal 
wel fare  and the  humane t reatment  of  i ts 

cat t le .  The ir  feedlots  boast  a  min imum 
s ize  of  3000m2,  a l lowing  the  cat t le 

room to  exhib i t  the i r  natura l  behav iours 
and g iv ing  them space  for  interact ion 
and movement .  Fed on a  nutr i t ion is t -

formulated gra in-based d iet  for  over  270 
days  g ives  the  cat t le  the  energy ,  prote in , 
f ibre ,  minera ls  and v i tamins  they  need to 

thr ive .

THE RARE 

MARBLED BEEF

WHOLE OF LIFE CARE

-  P A G E  5  O F  4 5  -



- G R A I N G E -
B L A C K  A N G U S  B E E F

Grainge B lack  Angus  Beef  i s  brought  to  you by  Andrews Meat  Industr ies
–  one of  Austra l ia ’ s  longest  and most  t rusted meat  producers  and

suppl iers .  Sourced f rom the  fer t i le  R iver ina  reg ion of  New South Wales
and the  beaut i fu l  G ipps land reg ion of  V ic tor ia ,  Gra inge B lack  Angus

cat t le  are  deve loped on a  gra in-based d iet  for  an  average of  120 days .
The Grange Beef  program is  c lose ly  moni tored and cons is tent ly  de l ivers 

aga inst  the i r  h igh  qual i ty  s tandards  that  wi l l  impress  the  most 
d iscern ing  c l ients .
-  P A G E  6  O F  4 5  -



Grainge B lack  Angus  Beef 
i s  known for  i ts  natura l 

marbl ing ,  except ional 
tenderness  and d is t inct 

f lavour .  Fed for  an  average 
of  120 days  on a  spec ia l ly 

formulated gra in-based d iet 
of  wheat ,  oats  and bar ley 

he lps  de l iver  a  remarkable 
product  for  d iscern ing 

d iners  across  the  wor ld .

Produced under  the  “Angus 
Ver i f ied”  program,  Gra inge 
Angus  Cat t le  can cons is tent ly 
prov ide  top-of -c lass  beef  by 
adher ing  to  s t r ic t  s tandards 
re lat ing  to  breed content ,  h ide 
co lour ,  marbl ing  and weight .  The 
Department  of  Agr icu l ture  and 
AUSMEAT rout ine ly  ver i f ies  a l l 
cat t le  to  ensure  that  on ly  the 
best  Austra l ian  Angus  Cat t le  are 
chosen.

AUSTRALIA’S FINEST

ANGUS VERIFIED 

CHEF NOTES

• Angus Verified 
• MSA Graded 
• Marble Score 2+
• Minimum 120 days Grain Fed

-  P A G E  7  O F  4 5  -



- P U R E  A N G U S -
B L A C K  A N G U S  B E E F

Thomas Foods  Internat ional  was  establ ished in  1988.  For  the  past  35 
years ,  they  have  forged s trong re lat ionships  wi th  Austra l ia ’ s  top meat 

producers ,  who are  ce lebrated for  the i r  industry - leading  farm manage-
ment  systems,  s t r ingent  an imal  wel fare  protocols  and s tr ic t  food safety 

s tandards .  Angus  Pure  cat t le  are  produced to  the  best  s tandards  and 
de l iver  a  cons is tent ly  h igh-qual i ty  beef  cut .

-  P A G E  8  O F  4 5  -



CHEF NOTES

• Angus Verified
• MSA Graded
• Marble Score 2+
• Minimum 150 Days Grain Fed

Thomas Foods  a ims to  prov ide  an eth ica l 
and natura l  beef  product  that  doesn ’ t 
compromise  on qual i ty .  Angus  Pure 
de l ivers  a  hea l thy ,  f lavoursome and 
tender  eat ing  exper ience.  Each cut  i s 
s t r ingent ly  graded us ing  Meat  Standards 
Austra l ia  grading  and state-of - the  ar t 
DNA technology .   Angus  Pure  a lso  of fers 
fu l l  t raceabi l i ty  f rom farm to  tab le . 

Free  to  roam on the  lush pastures  in 
South  Austra l ia ,  Pure  Angus  gra in-

fed cat t le  are  ra ised on Thomas Foods ’ 
s ignature  feeding  program,  des igned 

to  harness  every  ounce of  energy  and 
prote in  f rom loca l ly  sourced,  GMO-

free  wheat  and bar ley .  Th is  produces  a 
product  that  i s  wel l -marbled ,  cons is tent 
and an unforget tab le  eat ing  exper ience. 

HEALTHY, FLAVOURSOME 

& TENDER

ANIMAL WELFARE 

- P A G E  9  O F  4 5  -



-  P A G E  1 0  O F  4 5  -

- T E Y S -
C E R T I F I E D  P R E M I U M  B L A C K  A N G U S  B E E F

Teys  Austra l ia  have  been in  the  Beef  industry  s ince  1946.  S tar t ing 
out  as  four  brothers  that  got  invo lved in  wholesa l ing  and reta i l ing 

meat  in  South  East  Queens land they  have  bui l t  up  the i r  bus iness  to 
be  the  second largest  meat  processor  and exporter  in  Austra l ia .  Teys 

Austra l ia  has  three  feed lots  in  Austra l ia  -  in  Condamine,  Queens land; 
J inda lee ,  New South Wales  and Char l ton ,  V ic tor ia .  Teys  Austra l ia  have  an 
unr iva l led  reputat ion for  de l iver ing  beef  wi th  a  cons is tent ly  impress ive 

eat ing  qual i ty .



-  P A G E  1 1  O F  4 5  -

Teys  Cert i f ied  Premium 
Black  Angus  has  a  proven 
reputat ion for  exce l lence . 

By  combin ing  the  super ior 
qual i ty  of  the  B lack  Angus 

breed wi th  the  sc ience  f rom 
the  Meat  Standards  Austra l ia 

(MSA)  grading  system,  Teys 
guarantees  an unr iva l led  eat ing 

exper ience  –  every  t ime. 

Teys  Austra l ia  a lso  takes  the i r 
env i ronmenta l  respons ib i l i t ies 
as  a  red meat  producer  very 
ser ious ly .  They  s tr ive  to  reduce 
the i r  use  of  energy ,  water  and 
product ion of  landf i l l  waste 
by  creat ing  c lear  targets  that 
they  can measure  and achieve . 
They  have  a lso  “deve loped a 
5 -year  resource  ef f i c iency , 
carbon intens i ty  and renewables 
investment  target ,  one of  the 
f i rs t  of  i t s  k ind in  the  Austra l ian 
red meat  industry . ”

MARBLED TO PERFECTION

TEYS CERTIFIED ANGUS TM 

PROGRAM 

CHEF NOTES

• Certified Angus 
• MSA Graded 
• Raised on natural pastures
• Minimum 100 days Grain Fed



- B L A C K  O N Y X -
P U R E  B L A C K  A N G U S

Rangers  Va l ley  Beef  -  one of  the  wor lds  most  respected marbled Beef 
Producers .  They  br ing  to  you the  B lack  Onyx  Beef  MB3+,  long- fed pure 
B lack  Angus .  The MB3+ B lack  Angus  cat t le  i s  ra ised in  the  cool  c l imate 

of  the  New England Table lands  in  NSW and i t  has  made i ts  way  to 
commerc ia l  k i tchens  across  the  g lobe.  Th is  h igh ly  marbled B lack  Angus 

Beef  ho lds  an  incredib ly  r i ch  and hearty  f lavour ,  has  exquis i te ly  f ine 
marbl ing  which  resu l ts  in  an  unpara l le led  tenderness .  Each mouthfu l  i s 

ju icy  and fu l l  o f  f lavour .
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CHEF NOTES

• Grain Fed for 270+ Days
• 100% Angus Parentage
• Marble Score 3+

The long feeding  program of  the  B lack 
Onyx  produces  except ional ly  f ine 
marbl ing .  Th is  B lack  Angus  is  fed  for 
a  min imum of  270 days  on the  f inest 
vegetar ian  gra in  feed which  enables  the 
beef  to  deve lop the  luxur ious  marbl ing 
i t  i s  renowned for .  The f ine  marbl ing  i s 
what  we have  to  thank for  the  exquis i te 
f lavour  and texture .  The pure  B lack 
Angus  genet ics  ensures  that  each p iece 
of  beef  wi l l  be  cons is tent ly  marbled , 
in  every  s ing le  cut .  Cons is tency  can be 
key  when creat ing  ent ic ing  menus ,  that 
i s  why B lack  Onyx  Beef  i s  assessed and 
guaranteed to  be  MB3+ every  t ime.

Rangers  Va l ley  are  not  on ly  commit ted 
to  prov id ing  you wi th  a  t ru ly  memorable 

eat ing  exper ience ,  they  are  leaders  in  the 
f ie ld  and have  an imal  and env i ronmenta l 

wel fare  at  the  forefront  of  the i r 
bus iness .  They  are  l i censed and audi ted 

by  Austra l ia ’ s  s t r i c t  env i ronmenta l 
leg is lat ion  and the  industry ’ s  qual i ty 

assurance program,  the  Nat ional  Feedlot 
Accredi tat ion Scheme,  to  min imise  so i l , 

water  and a i r  po l lut ion.

THE MARBLED BEEF ANIMAL AND 

ENVIRONMENTAL WELFARE

-  P A G E  1 3  O F  4 5  -



- R I V E R I N E -
P R E M I U M  B E E F

Raised in  the  temperate  R iver ine  reg ion in  Austra l ia  that  i s  home to 
lush ,  ro l l ing  pastures ,  R iver ine  award-winning  beef  i s  produced f rom 

carefu l ly  se lected cat t le .  The cat t le  are  ra ised on natura l  pastures  and 
then f in ished of f  on  a  ba lanced combinat ion of  cerea ls  and gra ins  that 

resu l ts  in  a  tender  beef  that  i s  r i ch  in  f lavour  and marbl ing . 

-  P A G E  1 4  O F  4 5  -



CHEF NOTES

• Raised on natural pastures
• Minimum 100 days Grain Fed
• Marble Score 2+
• MSA Graded 

River ine  Premium Beef 
of fers  an  unpara l le led  eat ing 

exper ience.  Produced f rom top 
c lass  cat t le  that  are  carefu l ly 

se lected and graded aga inst  the 
s tr ic t  Meat  Standards  Austra l ia 

system,  th is  beef  de l ivers 
except ional  eat ing  qual i ty  every 

t ime.  Natura l ly  ra ised on vast 
open pastures  of  the  R iver ine 

reg ion and f in ished on gra in 
which  he lps  de l iver  marve l lous 

marbl ing  and f lavour . 

Brought  to  you by  Teys 
Austra l ia ,  which  is  renowned 
for  de l iver ing  beef  wi th  a 
cons is tent  eat ing  qual i ty .  S ince 
1946,  they  have  been creat ing  a 
reputat ion as  a  leading  prov ider 
of  except ional  Austra l ian  Beef . 
R iver ine  Beef  i s  a l l  cer t i f ied 
by  the  L ivestock  Wel fare 
Cert i f ied  System,  which  is  an 
independent  body that  ensures 
a l l  cat t le  are  ra ised to  the 
h ighest  industry  s tandards .

EXCEPTIONAL EATING QUALITY 

AWARD-WINNING BEEF

-  P A G E  1 5  O F  4 5  -



- F I V E  F O U N D E R S -
C A R B O N  N E U T R A L  B E E F

I t  a l l  began in  1877 when f ive  men f rom Queens land star ted lay ing  down 
the  foundat ion of  susta inable  beef  farming.  F ive  Founders  Beef  i s  born 
and ra ised on vast  open pastures  in  Queens land and the  Northern Ter -

r i tory  in  the  care  of  exper ienced farmers  who a lways  have  the  hea l th 
and wel l -be ing  of  the  cat t le  at  the  forefront  of  the i r  operat ion and in 

more  recent  years  they  have  a lso  focused on the  wel l -be ing  of  our  p lan-
et .  I f  you are  af ter  the  rea l  Austra l ian  beef  exper ience ,  F ive  Founders  i s 

where  you wi l l  exper ience  i t .
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F ive  Founders  natura l  Austra l ian  beef 
i s  produced us ing  cat t le  that  are 
exc lus ive ly  bread and ra ised on the 
fer t i le  grass lands  of  the  Northern 
Austra l ian  outback .  A l l  o f  the  beef  i s 
produced f rom free-roaming cat t le 
wi th  no hormones  added,  ensur ing 
a l l  cuts  mainta in  a  unique,  cons is tent 
and de lectable  f lavour .  Th is  brand is 
t rue  to  the i r  motto  and br ing  ‘beef  as 
nature  intended ’ .  The  care  that  F ive 
Founders  t reat  the i r  cat t le  wi th  can 
be  tasted in  every  cut .

Using  so i l  regenerat ion ,  p lant ing 
of  legume crops ,  renewable  so lar 

energy  in i t ia t ives ,  improved genet ics 
and supplement  t r ia ls  to  reduce the 

l i vestock  methane emiss ions  and 
purchas ing  of  carbon credi ts  for 

approved Emiss ion Reduct ion Fund 
pro jects ,  F ive  Founders  manages  to 

run a  carbon neutra l  beef  farming 
operat ion.  They  are  cont inual ly 

work ing  on new sc ience  and in i t ia t ives 
to  cont inue to  pave  the  way  to 

susta inable  beef  farming.

DISTINCTIVE, DELICIOUS, 

PRIME QUALITY BEEF

AUSTRALIA’S FIRST CARBON 

NEUTRAL BEEF

-  P A G E  1 7  O F  4 5  -

CHEF NOTES

• Pasture Raised (600 Days Grass + 
100 Days Grain Fed)

• Single Source Single Herd
• Marble Score 2+



- J O S D A L E -
B L A C K  A N G U S  B E E F

Josda le  B lack  Angus  beef  i s  named af ter  Joe  Cata l famo -  one of  the 
p ioneers  of  thA Austra l ian  meat  industry .  Beg inning  h is  career  as 

a  butcher ’s  apprent ice  before  opening  h is  own reta i l  s tore  in  1968. 
Throughout  h is  career ,  Joe  owned and operated more than 30  reta i l 
s tores  and was  one of  on ly  a  handfu l  of  people  who expand into  the 
s laughter ing  process  in  both  the  domest ic  and export  markets .  Joe  i s 
now the  proud Execut ive  Chairman of  AMG and st i l l  ho lds  the  same 

pass ion for  f ine  meat  that  he  has  had s ince  he  began.
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Josda le  B lack  Angus  roams 
on the  lush pastures  in  a 

reg ion that  i s  known for  i ts 
ab i l i ty  to  produce cons is -
tent ly  d iv ine  qual i ty  beef 
-  G ipps land,  V ic tor ia .  The 

cat t le  are  ra ised for  18-36 
months ,  are  100% traceable 

and farm assured.   

AMG work  c lose ly  wi th 
t rusted accredi ted farmers 
to  source  natura l ly  grass- fed 
B lack  Angus  cat t le  that  are 
f ree  f rom added hormone 
growth promotants  and 
ant ib iot ics .  They  ensure 
they  work  wi th  farms where 
the i r  process ing  fac i l i ty  i s  in 
c lose  prox imity .  A l l  meat  i s 
produced in  accordance wi th 
s t r ic t  qual i ty  protocols  and 
Aus-meat  industry  s tandards 
which  prov ides  a  guarantee 
for  qual i ty  and cons is tency .

GRASS FED BLACK ANGUS

CONSISTENCY IN QUALITY

-  P A G E  1 9  O F  4 5  -

CHEF NOTES

• Certified Angus 
• Grass Fed 
• MSA Graded 



S O U T H E R N  R A N G E S

Southern Ranges  SR4 cat t le  are  se lected f rom genet ica l ly  super ior  Angus 
and Hereford  breeds  that  have  been grazed on the  lush green pastures 

of  G ipps land,  V ic tor ia .  Th is  reg ion is  internat ional ly  renowned for  i ts 
idea l  c l imate  for  produc ing  remarkable  cat t le .  Hold ing  a  marble  score 

that  i s  usual ly  on ly  found in  gra in  fed  beef ,  SR4 boasts  intense  f lavours , 
unpara l le led  tenderness  and super ior  eat ing  qual i ty .

- S R 4 -
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Every  cut  of  SR4 is  100% traceable 
f rom farm to  tab le .  The ir  beef  i s 
processed at  Southern Ranges ’ 
s tate-of - the-art  fac i l i ty  and each 
product  must  meet  the i r  very  h igh 
s tandards  before  i t  leaves  the i r 
doors .  Southern Ranges  SR4 is 
subject  to  a  s t r ic t  hand-se lect ion 
grading  system that  prov ides 
cons is tency  in  qual i ty . 

AMG partner  wi th  carefu l ly  se lected 
farmers  who share  the  same pass ion 

for  prov id ing  the  wor ld  wi th  the 
best  poss ib le  beef .  Every  s ing le  cut 

i s  100% traceable ,  aged for  18-36 
months  and hormone and ant ib iot ic 

f ree .

From pasture  to  a  p late ,  you can 
re ly  on Southern Ranges  to  prov ide 

cons is tent ly  except ional  beef . 

COMPLETE TRACEABILITY SUPERIOR FLAVOUR

CHEF NOTES

• Marble Score 4+
• Grass Fed
• Angus and Hereford Breeds 

-  P A G E  2 1  O F  4 5  -



- S H E R -
W A G Y U 

Sher  Wagyu beef  i s  renowned by  chefs  a l l  over  the  wor ld .  They  have  a 
fu l l  range of  beef  cuts  to  su i t  a l l  cook ing  s ty les .  Sher  Wagyu cat t le  are 
a l l  hormone and ant ib iot ic  f ree ,  fed  only  natura l  ingredients  and are 

ra ised under  the  h ighest  s tandard of  an imal  wel fare .  Sher  Wagyu a lso 
pr ide  themselves  on running  the i r  farms under  susta inable  systems.

Prest ige  are  extremely  proud to  br ing  to  you the  u l t imate  Wagyu eat ing 
exper ience  wi th  Sher  Wagyu double  b lue  -  the  fu l l  b lood beef  cuts .

-  P A G E  2 2  O F  4 5  -



CHEF NOTES

• Pasture Fed for 18 Months 
• Finished on Barley-Based Ration 

for 400-500+ Days
• Marble Score 6-9+
• Fullblood and Cross Bred cattle

Al l  cat t le  are  ra ised under  the 
h ighest  s tandards  of  an imal 

wel fare .  Sher  adheres  to  industry 
best  pract ices  by  keeping  the i r 

cat t le  in  herd  groups  through the 
feeding  and t ransport  s tages . 

They  implement  low stress  cat t le 
handl ing  at  a l l  s tages  as  they 

know happy and heal thy  cows wi l l 
produce the  f inest  beef .  The Sher 

Wagyu cat t le  are  pasture  fed  unt i l 
18  months  of  age  and moved onto 

a  gra in  feeding  program for  400+ 
days  which  resu l ts  in  a  succulent 

and cons is tent  Wagyu product .

Sher  Wagyu work  on complete 
t raceabi l i ty .  A l l  o f  the i r  Fu l lb lood 
cat t le  can be  t raced r ight  back  to 
the i r  Japanese ancestors .  The ir 
Crossbred cat t le  are  produced f rom 
Ful lb lood bul ls  of  the  f inest  Wagyu 
b loodl ines  which  creates  mouth-
water ing  cuts  of  beef .
Not  only  do Sher  Wagyu produce 
award-winning  beef ,  they  a lso  have 
an imal  wel fare  and susta inable 
farming pract ices  at  the  forefront  of 
the i r  operat ion.  Ensur ing  they  are 
carefu l  wi th  water  usage ,  ut i l i s ing 
natura l  fer t i l i sers  and proper 
maintenance of  organic  matter .  The 
Sher  Fami ly  are  commit ted to  ongoing 
t ree  p lant ing  which  has  resu l ted 
in  over  12 ,000 t rees  be ing  p lanted 
on the i r  farm which  he lps  enhance 
b iodivers i ty .

TASTE THE EXPERIENCE 

AWARD-WINNING WAGYU
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- T A J I M A -
W A G Y U

Andrews Meat  Industr ies  s tar ted produc ing  Ta j ima Wagyu in  2007.  
Ta j ima cat t le  are  ra ised on pastures  in  the  cooler ,  more  temperate 
c l imates  of  NSW,  South  Austra l ia  and V ic tor ia ,  then brought  into  an 

exc lus ive  Wagyu feeding  operat ion where  they  are  fed  3  d i f ferent 
spec ia l i sed rat ions  for  a  min imum of  350 days .
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Taj ima Wagyu cat t le  are  brought  to 
an  exc lus ive  feeding  farm at  around 
300-400kg.  They  are  p laced on a 
spec ia l i sed d iet  that  i s  grown on the 
farm of  corn  s i lage ,  hay  and cerea ls 
for  350 days  .  The  cat t le  are  c lose ly 
moni tored by  a  nutr i t ion is t   to  ensure 
they  are  prov ided wi th  opt imum 
v i tamins  and minera ls  to  create  an 
exce l lent  meat  eat ing  qual i ty . 

Taj ima is  the  most  esteemed Wagyu 
B lood l ines  which  or ig inate  in  the 

Hyogo reg ion in  Japan.  Regular  DNA 
test ing  i s  conducted to  ass is t  farmers 

in  se lect ing  the  best  genet ics  and 
prov ide  guaranteed cons is tency  in 

the  product .  The cat t le  are  made up 
of  spec ia l ly  se lected s i res  which  go 
through r igorous  test ing  to  prov ide 

you wi th  a  product  wi th  super ior 
marbl ing .

GRAIN FED WAGYU EXCEPTIONAL BLOODLINES

-  P A G E  2 5  O F  4 5  -

CHEF NOTES

• Pasture Raised until around 
350-400kg and Grain Fed for a 
minimum of 350 days.

• Tajima Wagyu Bloodlines 
• Marble Score 4-9+ 



B Y  R A N G E R S  V A L L E Y

WX Wagyu is  a  f resh take  on Wagyu that  i s  undeniably  unique.  Cross 
bred wi th  except ional  genet ics  that  resu l ts  in  a  t ru ly  new and unique 

product .  Th is  wagyu is  a  cut  above other  cross  breed wagyu -  i t ’ s  a 
newly  deve loped and art fu l ly  craf ted evolut ion where  one great  anc ient 

breed meets  another  to  create  an unforget tab le  f lavour ,  per formance 
and qual i ty .

- W X  W A G Y U -
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CHEF NOTES

• Fed for a Minimum of 360 days
• Marble Score 5+ - 9
• 100% Fullblood Wagyu sire 

crossed with a dam chosen from 
a range of breeds 

The WX Wagyu of fers  an  unmatched 
eat ing  qual i ty ,  i t  ho lds  a  mel t  in 
your  mouth f lavour ,  texture  and 

oozes  that  magic  umami .  A l l  o f 
the  cat t le  are  graded us ing  the 

s tr ic t  Aus-Meat  gu ide l ines .  Th is 
means  a l l  product  has  a  qual i ty  and 

cons is tency  that  i s  independent ly 
assessed.  Used and renowned 

by  chefs  around the  g lobe ,  WX is 
known for  i t ’ s  inte l l igent  cross 

breading ,  s tunning  marble  score 
and unwaver ing  buttery  mouth fee l . 
A l l  cat t le  are  grown wi thout  the  use 
of  hormone growth promotants  and 

are  a l lowed to  deve lop natura l ly 
which  p lays  a  huge ro le  in  the 
extremely  h igh  eat ing  qual i ty .

Al l  WX Wagyu are  ra ised natura l ly 
and fed s lowly  over  a  per iod of 
360 days .  The s low feeding  rate 
a l lows for  a  natura l  growth rate 
which  maximises  natura l  Wagyu 
cross  marbl ing  and prov ides 
a  product  that  i s  cons is tent 
and except ional  in  f lavour . 
The WX parentage is  a  cross 
between 100% wagyu sh i re  wi th 
a  dam chosen f rom a  var iety  of 
breeds  for  genet ic  super ior i ty , 
env i ronmenta l  adaptabi l i ty  and 
ancestra l  marbl ing . 

THE ULTIMATE TASTE

THE EVOLUTION OF THE 

WAGYU
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- 2 G R -
P U R E  B R E D  W A G Y U

2GR have a  r i ch  and proud h is tory  that  spans  back  over  decades .  The ir 
p ioneer ing  sp i r i t  and proud her i tage  is  deeply  ingra ined in  every  aspect 

of  the  deve lopment  of  the i r  wagyu.  2GB Wagyu cat t le  i s  natura l ly 
ra ised on vast  and pr is t ine  pastures  in  New South Wales ,  a l lowed to 

l i ve  an  enr iched l i fe  under  the  carefu l  and expert  care  of  2GB ’s  team of 
ar t i sans .

-  P A G E  2 8  O F  4 5  -



2GB’s  wagyu herd is  compr ised of 
10 ,000 of  the  f inest  wagyu cat t le 
f rom the  Ta j ima,  Kedaka and Fo j iosh i 
b loodl ines .  They  are  ra ised in  the 
temperate  c l imate  and c lean natura l 
env i ronment  of  Eastern  Austra l ia 
us ing  t rad i t iona l  Japanese techniques . 
The ir  h igh ly  pr ized wagyu are  ra ised 
in  s t ress - f ree  env i ronments  and are 
t reated wi th  the  utmost  care  and 
respect .  Ra ised on mother ’s  mi lk 
and weaned at  6  to  8  months  of  age . 
From 18 months  of  age  they  are  on a 
nutr i t ious  d iet  of  wheat ,  bar ley  and 
corn for  a  min imum of  400 days .  

2GB of fers  a  mouth-mel t ing  s i lk iness  
wi th  a  fu l l - f lavoured character  and a 
d is t inct  “umami”  prof i le .  Th is  wagyu 

prov ides  a  canvas  for  gourmet  work  of 
ar t  that  wi l l  leave  your  guests  want ing 

more.  Th is  wagyu wi l l   supply  you 
wi th  the  ab i l i ty  to  create  a  cu l inary 

exper ience  that  wi l l  not  be  forgotten.

CREATED BY ARTISANS, 

INSPIRING CONNOISSEURS 

UNRIVALLED SUCCULENCE

CHEF NOTES

• Grain Fed for 480 - 520 days
• Marble Score 8-9, 9+
• Full Blood / Pure Bred Wagyu 

Cattle
• Tajima, Kedaka & Fojioshi Blood-

lines
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P R E M I U M  L A M B 

The Roar ing  Fort ies  i s  a  wi ld  s t retch  of  sea  that  lends  the  term 
“Roar ing  Fort ies” .   Wi th in  th is  s t retch  are  some of  the  most  famous and 
legendary  lamb produc ing  reg ions  in  the  wor ld .  The c leanest  a i r  b lows 

over  these  pastures ,  and lush grass  grows year  round, 
nour ish ing  the  lambs.   Roar ing  Fort ies  de l ivers  unpara l le led  qual i ty , 

the i r  lamb is  grass  fed ,  has  no added hormones ,  i s  f ree  range and 
renowned for  the  de l i cate  and spec ia l  f lavour . 

- R O A R I N G  F O R T I E S -
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CHEF NOTES

• Completely grass fed and fin-
ished

• Only the very top 10% of lambs 
make the strict “Roaring Forties” 
grade for quality

• European and British breeds of 
Lamb that excel in the special 
coastal climate

The land c losest  to  th is  wi ld 
s t retch  of  ocean is  home to  some 
the  f inest  Lamb producers  in 
Austra l ia .  The a i r  that  b lows over 
these  pastures  i s  some of  the 
c leanest  and pur i f ied  in  the  wor ld , 
creat ing  lush grass  that  grows a l l 
year  round. 

These  lush pastures  nour ish 
European and Br i t i sh  breeds 
of  Lamb that  are  renowned for 
de l i cacy  and a  t ru ly  spec ia l  f lavour 
of  meat .

Roar ing  Fort ies  Lamb has  a 
d is t inct  and unpara l le led  qual i ty 

which  can be  at t r ibuted to  the 
hand-se lect ion and str ingent 

grading  system.  The Lambs are 
se lected and graded aga inst  9 

separate  cr i ter ia .  I t  i s  t ru ly  one 
of  the  most  r igorous  grading 

schemes for  lamb in  the  wor ld , 
and resul ts  in  unpara l le led 

cons is tency  and qual i ty .

A LAMB LIKE NO OTHER

THE MAGIC OF THE 

ROARING FORTIES 
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P R E M I U M  L A M B 

Austra l ian  Lamb Co is  renowned by  chefs  and people  a l l  around the 
wor ld  for  i ts  ab i l i ty  to  produce super ior  meat  that  i s  cons is tent  in 

qual i ty  and f lavour .  A l l  o f  the  Austra l ian  Lamb Co ’s  lambs are  carefu l ly 
se lected f rom producers  that  are  located in  reg ions  known for  the i r 
temperate  c l imates ,  h igh  ra infa l l  and abi l i ty  to  produce tender  and 

f lavoursome lamb.

- A M B A S S A D O R -
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CHEF NOTES

• Completely Grass Fed and 
Finished

• Sustainably Farmed

Synonymous wi th  qual i ty , 
Ambassador  Lamb is  sourced f rom 
farmers  that  are  dedicated to  rear ing 
qual i ty  pr ime lamb in  areas  that  are 
renowned for  the i r  c lean and green 
farming lands .  These  lambs are  hand-
se lected by  Ambassador  Lamb’s 
dedicated l i vestock  team who are 
exper ienced in  assess ing  the  most 
premium lambs that  wi l l  resu l t  in 
a  product  that  i s  f resh ,  tender  and 
fu l l  o f  f lavour .  Packed wi th  natura l 
nutr i t ion  that  i s  rea l ,  wholesome and 
unprocessed,  Ambassador  Lamb is 
cons idered and endorsed as  the  “ the 
best  lamb”  anywhere  in  the  wor ld . 

Ambassador  Lamb pr ior i t i se 
susta inable  and respons ib le  growth 

in  every  part  of  the i r  operat ion. 
They  are  cont inual ly  work ing  to 

prov ide  products  that  are  produced 
in  a  manner  that  reduces  the i r 
consumpt ion of  non-renewable 

energy  and waste  generat ion.  They 
have  implemented a  comprehens ive 

env i ronmenta l  program that  inc ludes 
audi t ing  of  the i r  water  consumpt ion 

and waste  management .  They 
cont inue to  explore  ways  to  reduce 

the i r  carbon footpr int  through 
reduced e lectr ic i ty  usage and 

an expanded recyc l ing  program. 
Ambassador  Lamb are  commit ted 
to  produc ing  exemplary  products 

whi ls t  mi t igat ing  the i r  impact  on the 
env i ronment ,  where  poss ib le .

AMBASSADOR PREMIUM LAMB SUSTAINABILITY
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F R E E  R A N G E  P R E M I U M  P O R K 

Valenca  Pork  i s  a  renowned fami ly -owned Austra l ian  pork  producer .  They 
produce cons is tent ly  ju icy ,  tasty  and extremely  tender  pork ,  the  whole  range is 

100% Austra l ian  Free-Range Cert i f ied  and is  sourced f rom only  a  se lect  group of 
Austra l ian  pork  growers  who are  focused on h igh  wel fare  farming. 

Va lenca  Pork  use  natura l  gra ins ,  such as  wheat  and bar ley ,  that  are  purchased 
f rom Austra l ian  farms and incorporated into  the i r  feeds .  A l l  o f  the  Va lenca  P igs 

are  f ree  f rom hormones  and chemica l  res idues .  They  do not  use  any  growth 
s t imulants  for  the i r  p igs ,  so  you can be  sure  you ’ re  a lways  rece iv ing  natura l  and 

de l ic ious  Pork .

- V A L E N C A -
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CHEF NOTES

• 100% free range certified 
premium pork

• Sourced from high welfare pork 
growers

• Raised on natural grains

Valenca  a lso  do the i r  b i t  for  the 
p lanet .   Instead of  us ing  chemica l 
fer t i l i sers  they  use  organic  waste 
that  i s  produced f rom straw and 
manure ,  which  is  composted 
and reused on the  land.  They 
regular ly  vacate  the i r  paddocks 
and crop them in  rotat ion and 
a lso  use  excess  ra infa l l  and 
d is t r ibute  i t  around the  land in 
dryer  per iods .

Valenca  Pork  i s  a lso  approved by 
the  RSPCA (Roya l  Soc iety  for  the 

Prevent ion of  Crue l ty  to  Animals ) 
because of  the i r  commitment 

to  prov id ing  the i r  p igs  wi th  an 
env i ronment  in  which  they  can 

thr ive  and remain  happy.  On 
these  farms,  p igs  can p lay  and 

soc ia l i se  in  the  env i ronment  of 
the i r  choice .  In  summer ,  they 

can opt  to  explore  the  outdoors 
or  s tay  cool  in  wal lows and 

misted she l ters .  In  the  cooler 
months ,  they  can dec ide  to  brave 

the  co ld  or  s tay  warm in  s t raw 
based she l ters .  Va lenca  t ru ly 

understands  the  importance  of 
the  p igs  wel l -be ing  in  produc ing 

succulent  cuts  of  pork .

THE TRUE MEANING OF FREE 

RANGE

SUSTAINABILITY IS KEY
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B Y  C A S A L I N G O 

I t  a l l  began in  Abruzzo ,  I ta ly ,  where  for  three  generat ions  the  Ventura 
fami ly  craf ted  de lectable  prosc iut to  and other  I ta l ian  de l i cac ies  for  the 

loca l  people  in  the  area .
Th is  t rad i t ion  was  brought  to  Austra l ia  by  two brothers ,  Francesco and 

Carmine Ventura  where  they  proudly  used these  authent ic  methods 
to  create  I ta l ian  de l i cac ies  for  the i r  Austra l ian  community ,  where  they 

have  done so  for  the  past  30  years . 

- C A S A L I N G O -
S M A L L G O O D S
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CHEF NOTES

• Made with traditional recipes 
from Europe

• No artificial flavours or colours

The fami ly  t rad i t ion  was  proudly 
passed on and stayed a l ive  through 
the ir  son Domenic  and grandson 
Carmine Jun ior  who today  use 
the  f inest  Austra l ian  produce to 
manufacture  the  most  premium and 
de l ic ious  smal l  goods  in  the i r  s tate-
of - the-art  fac i l i ty  in  C layton,  V ic tor ia .

Casa l ingo cont inues  to  grow wi th 
a  focus  on European sty le  meats 
inc luding  prosc iut to ,  pancet ta , 
chor izo ,  bresaola ,  a  c lass ic  range of 
sa lami ’ s  and the  f inest  f resh sausages

Today  Casa l ingo ’s  de l i c ious  smal lgoods 
range can be  found in  s tores ,  d ishes 

and on charcuter ie  boards  in  Austra l ia 
and around the  wor ld .  Made wi th 

premium qual i ty  ingredients  and us ing 
t rad i t iona l  methods ,  th is  range has  an 
unforget tab le  taste  that  i s  des igned to 

impress .

A TASTE OF TRADITION FULL OF VARIETY 
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S T R E E T  F O O D  C O  B U R G E R S

Brought  to  you by  Topcut  foods ,  which  has  been Austra l ia ’ s  leading 
spec ia l i s t  butcher  s ince  1981.  Topcut  pr ide  themselves  on hav ing 

s trong ,  long-standing  partnersh ips  wi th  farmers  and meat  processors 
across  Austra l ia  to  prov ide  you wi th  the  best  burgers  that  Austra l ia  has 
to  of fer .  Prest ige  Foods  are  proud to  work  a longs ide  Topcut  to  prov ide 

you wi th  th is  range of  C lass ic ,  Angus ,  Wagyu and Lamb burgers .

- L A N E W A Y -
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CHEF NOTES

• Free from additives and fillers 
• Crafted with tastebuds in mind 

Topcut ,  the  owner  of  Laneway 
Street  Food Co,  work  t i re less ly  to 
prov ide  cons is tent ly  impress ive 
qual i ty  meat .  The ir  long  s tanding 
re lat ionships  g ive  them the  ab i l i ty 
to  carefu l ly  choose h igh  qual i ty 
meat  producers  so  you can be 
sure  that  you wi l l  rece ive  the  best 
qual i ty  burgers ,  every  t ime.

Laneway Street  Food Co craf t 
each of  the i r  burgers  wi th 

tastebuds  in  mind.  Made wi th 
100% Austra l ian  Meat ,  sourced 

f rom renowned  farmers  and 
meat  processors  f rom across 

the  country .  These  burgers  are 
f ree  f rom addi t ives ,  ju icy  and 

de l ic ious .  The range of  burgers 
are  perfect  for  c lass ic  and 

gourmet  burgers  a l ike  and come 
in  smal l  and large  s izes . 

OUTSTANDING BURGERS

WORLD CLASS PARTNERSHIPS
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P O U L T R Y

With over  40  years  exper ience  in  farming ,  Game Farm has  become the 
preferred choice  for  spec ia l ty  Game in  Austra l ia ’ s  top restaurants . 
Renowned for  the i r  undeniable  pass ion for  game,  Game Farm can 

prov ide  super ior  qual i ty  f rom farm to  p late .  Us ing  smal l -sca le  bout ique 
farming methods  and a  hands-on approach that  has  a  focus  on ra is ing 

each b i rd  eth ica l ly  and wi th  respect . 

- G A M E  F A R M -
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CHEF NOTES

• Cage Free
• Sustainable Farming
• Raised on natural grains
• Premium Poussin, Cornfed 

Chicken & Quail

The Game Farm brand is  known and 
respected as  us ing  only  the  h ighest 
s tandards  of  qual i ty  contro l  f rom 
farm to  p late .  They  cont inue to 
grow and produce spec ia l ty  game 
b irds  across  New South Wales  in 
Mandalong Va l ley ,  Rossmore and 
Arcadia  NSW,  the i r  spec ia l i sed 
s tate-of - the-art  process ing  fac i l i ty 
located in  Gals ton NSW.  A l l  o f  these 
locat ions  are  in  c lose  prox imity  to 
each other  which  resu l ts  in  lower 
food mi les ,  put t ing  less  s t ress  on 
l i ve  s tock  and lower ing  carbon 
emiss ions . 

Game Farm’s  expert  s taf f  work
t i re less ly  to  create  farming pract ices 

and wel fare  s tandards  that  are  of 
the  h ighest  poss ib le  leve l .  Each 

process ing  fac i l i ty  has  ample  d i rect 
sunl ight ,   natura l  vent i la t ion  and 

use  natura l  bedding  mater ia ls  such 
as  wood shav ings  to  prov ide  the i r 

b i rds  the  best  poss ib le  env i ronment 
to  thr ive  in .  The ir  b i rds  are  fed  on 

a  spec ia l i sed d iet ,  formulated to 
prov ide  each b i rd  wi th  a l l  o f  the 
essent ia l  v i tamins  and minera ls . 

Game Farm have a  team of  Poul t ry 
Nutr i t ion is ts ,  Poul t ry  Veter inar ians 

and exper ienced l i vestock  personnel 
to  ensure  the  b i rds  grow in  a  way  that 

promotes  the i r  hea l th .  A l l  o f  these 
pract ices  resu l t  in  a  t ru ly  magni f i cent 

product  which  is  tender  and fu l l  o f 
f lavour .

FARM GATE TO PLATE CARE EQUALS QUALITY 
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P R E M I U M  P O U L T R Y

Poul t ry  Pa lace  has  been a  leading ,  fami ly  owned and operated producer 
of  Poul t ry  here  in  Austra l ia  for  many years .  A l l  o f  the i r  ch ickens  are 

ra ised on farms located in  Centra l  V ic tor ia .  Poul t ry  Pa lace  pr ides 
themselves  on commitment  to  qual i ty  and prov ides  the  best  ch ickens 

Austra l ia  has  to  of fer .

- P O U L T R Y  P A L A C E -
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- P O U L T R Y  P A L A C E -
Al l  o f  the  poul t ry  suppl ied 
by  Poul t ry  pa lace  i s  subject 
to  the  most  s t r ingent  food 
safety  s tandards  and they 
are  commit ted to  cont inuing 
to  grow the ir  susta inabi l i ty 
through the  focus  on f ree 
range and corn fed  poul t ry 
and they  are  commit ted 
to  cont inuing  susta inable 
pract ices  throughout  the i r 
farming network .

THE BEST OF 

AUSTRALIAN POULTRY

CHEF NOTES

• Sustainable Farming 
• Free Range
• Forage naturally and instinctively 

amongst grasses, weeds, bushes 
and trees in a secure environment

• Diet is supported with multi-grains

Their  ch ickens  are  a l l  f ree-
range ,  100% ant ib iot ic  f ree  wi th 

no added hormones.  Poul t ry 
Pa lace  ra ise  the i r  ch ickens  on a 

vegetar ian  d iet  and t reat  them 
wi th  the  utmost  care  and respect . 
The hea l th  and wel lbe ing  of  the i r 

ch ickens  i s  top pr ior i ty  which 
resu l ts  in  super ior  tenderness , 

texture  and qual i ty .

FAMILY OWNED AND 

OPERATED
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P R E M I U M  D U C K

Proudly  Austra l ian  owned and operated,  Luv-A-Duck  have  been a 
leading  duck  producer  for  over  50  years .  A l l  ducks  are  ra ised eth ica l ly 
in  barns  that  have  been purposefu l ly  des igned to  su i t  the i r  needs  and 

are  a l l  hormone and ant ib iot ic  f ree .  A l l  the  cuts  are  r i ch  in  prote in , 
lean wi thout  sk in  and packed wi th  important  nutr ients  for  immunity .  A 
versat i le  range that  i s  h igh ly  nutr i t ious  and has  a  product  to  su i t  every 

menu.

- L U V - A - D U C K -
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CHEF NOTES

• White Pekin Duck Breed
• Bred to produce a tender meaty 

duck with a higher meat-to-fat 
ratio than other breeds

• Perfect for those who prefer a 
meatier bird

Luv-A-Duck  has  the  wel fare  of 
the i r  ducks  at  the  centre  of  the i r 
operat ion.  They  fo l low industry 
best  pract ices  throughout  the i r 
ent i re  operat ion.  The ir  ducks 
are  housed in  large ,  l ight  f i l led 
enc losures  that  a l lows ample  f resh 
a i r  to  f low through and the  ducks 
to  interact  and soc ia l i se  wi th  the 
other  ducks .  The ducks  are  ra ised 
on a  wholesome and ba lance  feed 
of   natura l  gra ins  wi th  no added 
hormones ,  unnatura l  s t imulants  or 
addi t ives  and they  have  constant 
access  to  f resh water .

Luv-A-Duck  has  been spec i f i ca l ly 
bred in  a  unique way  to  create  a  lean 

and tender  product .  The ducks  are 
bred in  the i r  purpose bui l t  fac i l i ty 
in  Wimmera in  V ic tor ia ,  Austra l ia . 
Luv-A-Duck  meat  i s  r i ch  in  prote in 
and packed wi th  natura l  v i tamins 

and minera ls  that  are  perfect  for  a 
hea l thy  and ba lanced d iet .  Not  only 
i s  the i r  meat  hea l thy ,  i t  i s  deep and 

r ich  in  f lavour  and holds  an exquis i te 
texture .

CARE AND RESPECT RESULT IN 

QUALITY

THE FINEST AUSTRALIAN DUCK
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