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packaged steaks for cooking at home
our bbq feast boxes feature a range of signature cuts from our menu.  all steaks come 
individually vacuum sealed.  alongside these, you'll also receive chef dwayne's cooking 

instructions designed to guide you on how to make the best of these top-quality ingredients.

burger feast box  $45
4 x 7oz Atlantic Beef house ground burgers

Burger Fixings: onion, cut signature BBQ sauce,
smoked gouda cheese spread, truffle aioli & buns

mixed grill feast box  $135
2 x 14oz Striploin - Atlantic Beef Blue Dot Reserve

1 x  20oz Ribeye - Atlantic Beef AAA
4 x 7oz Atlantic Beef house ground burgers

Cut steak spice, kosher salt, thyme, rosemary, fresh garlic
Burger Fixings: onion, cut signature BBQ sauce,
smoked gouda cheese spread, truffle aioli & buns

steak lover's feast box  $250
2 x 14oz Striploin -  Atlantic Beef Blue Dot Reserve

2 x 20oz Boneless Ribeye - Atlantic Beef AAA 
1 x 20oz Bone-in Ribeye - 30 day dry aged USDA Prime

2 x 8oz Tenderloin - Atlantic Beef Blue Dot Reserve
Cut signature steak spice, kosher salt, thyme, rosemary, 

fresh garlic, black garlic butter

surf & turf feast box  $395
1 x 32oz Côte de Boeuf - Atlantic Beef Blue Dot Reserve

2 x 20oz Boneless Ribeye - Atlantic Beef AAA 
1 x 10oz Wagyu Striploin - 28 day wick dry aged Alberta, Brant Lake

1 x 20oz T-bone – Atlantic Beef Blue Dot Reserve
2 x 1.25lbs chilled Lobster - Nova Scotia Hard Shell

Cut signature steak spice, kosher salt, thyme, rosemary,
fresh garlic, clarified butter



all enhancements will come with easy to prepare building/reheating instructions

a la carte from our butchery

10oz striploin  $34
28 day dry aged Atlantic Beef AAA from PEI

14oz boneless ribeye  $45
28 day dry aged Atlantic Beef AAA from PEI

8oz tenderloin  $35
Atlantic Beef Blue Dot Reserve from PEI

10oz striploin  $40
30 day dry aged Alberta Certified Angus

14oz boneless ribeye  $48
30 day dry aged Alberta Certified Angus

10oz tenderloin  $45
Atlantic Beef Blue Dot Reserve from PEI

14 oz striploin  $40
Atlantic Beef Blue Dot Reserve from PEI

20oz boneless ribeye  $40
Atlantic Beef AAA from PEI

10oz wagyu striploin  $130
Master Kobe, AA9 Australia Darling Downs

10oz angus/wagyu striploin  $120
28 day wick dry aged Alberta Brant Lake

14oz waygu boneless ribeye  $170
Master Kobe, AA9 Australia Darling Downs

40oz tomahawk  $120
Atlantic Beef Blue Dot Reserve

Enhancements

build your own caesar salad  $18
local bacon, croutons, grana padano, our famous house made dressing ~ good for 2-3 people

beef tartare  $18
local tenderloin, horseradish aioli, egg, in-house apple mustard, crostini 

shrimp cocktail  $18
6 brown buttered shrimp, CUT cocktail sauce, sumac shrimp chip 

~

roasted potatoes  $11
brown butter, parsley, thyme and roasted garlic ~ good for 2-3 people

brussels sprouts  $12
lemon, ratinaud pancetta, grana padano ~ good for 2 - 3 people

onions & mushrooms  $12
caramelized onions, select mushrooms, garlic, wine & herb butter ~ good for 2-3 people

cut signature bbq sauce 250ml  $6

bourbon green peppercorn sauce 250ml  $8




