RIVERINA BUFFALO

Buffalo is quickly becoming a popular alternative to beef.
It is lean, high in protein and has minimal fat, making it an extremely
healthy choice.

We only source Italian bloodline Riverina buffalo from South Australia,
bred for their quality milk and meat.

Due to its popularity, Buffalo is now included in our bespoke butchery
program. We buy the whole body so we can supply you with the cuts
to the specifications you need.

CODE PRODUCT

BUDI Riverina Buffalo Dice
BUFI Riverina Buffalo Fillet
BUPO Riverina Buffalo Porterhouse
BUSF Riverina Buffalo Scotch Fillet

All cuts subject to availability.
What makes Buffalo meat different?

Benefits
Buffalo meat is lean, high in protein and iron, making it a healthy choice.

Cooking
Buffalo needs less time and should be cooked at a lower heat as it does
not have all the thick intra-muscular beef fat.

Taste
A lighter, slightly sweeter and more delicate flavour to beef, making it
extremely versatile in many dishes.
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