OUR MEAT PRODUCT SHOWCASE



WHY PARTNER WITH
AUSSIE GAME MEATSY

@ ‘:
AN,
Processing Expertise Strategic Consistent Diverse
& Scale Location Supply Chain Product Offerings
Ausftralia's largest wild Strategically located in Robust field We produce a wide range of chilled
game meat processors. of southeastern Queensland is fo infrastructure guarantees and frozen kangaroo, game deer
kangaroo, deer and boar. ensure efficient distribution. a reliable supply. and wild boar products for retail,

&

Unwavering Quality
Assurance

Australiaon Government
monitored “Paddock to plate”
quality program, ensuring the

highest standards.

Humane
Harvesting Practices
World-best practices in animal
welfare, with government
monitoring and quotas to
ensure sustainability
and conservation.

food service, restaurant, and
hospitality sectors.

Global Compliance
& Certifications

BRC cerftified to meet the
stringent quality standards
required to supply markets in
the European Union,
North America and Asia.









Aussie Game Meats - Supplying premium wild venison,
processed fo the highest standards for consistent quality
and exceptional taste. Wild venison is naturally lean,
nufrient-rich, and celebrated for its refined flavour and
versatility in modern cuisine. Each cut offers unique qualities

suited to a variety of cooking methods.




BONELESS SHOULDER

Boneless shoulder meaft is prepared from a
shoulder square cut by the removal of the
ribs, thoracic and cervical vertebrae.

1-2.5kg ‘, Suitable for
portions in L stews and slow
vacuum pack cook recipes.

BONELESS NECK

Boneless neck meat is the dorsal
porfion remaining after removing
shoulder meat.

351

in vacuum roasts and pulled
pack. boar.

1-2kg portions Suitable for stews,

STRIPLOIN

Prepared by removal of belly by sftraight
cutting line parallel to dorsal edge &
measured upto the eye muscle.

o . $85 .
1-2kg portions s~ Suitable fo be
in vacuum cooked as rare or

pack. medium rare steak.

TENDERLOIN

Boneless hindquarter meat and residue
meats remaining after the preparation of
primal, carcass or porfions of a carcass.

o $3 ;
180-2509g s Suitable to prepare
portions in 1kg steaks or roasting.

vacuum pack.

LEG ROAST

Boneless leg is prepared by removal of
tibia and femur bones.

Netted boneless 2= Suitable to be
round in cooked as roast
thermoformed or small goods.
pack

KNUCKLE/ROUND

Denuded leg cut prepared by following
the natural seam between the topside
and silverside.

120-4009g " Suitable to be
portions in 1kg S cooked as rare or

vacuum pack. medium rare steak.



TOPSIDE

Denuded leg cut prepared by following
the natural seam between the knuckle
and silverside.

o $$§ .
160-3009g s Suitable to be
portions in lkg cooked as rare
vacuum pack. or medium
rare steak.

DICED MEAT

Diced meat is prepared from flank,
shoulder, neck, round and rump.

o : §$ -
30-60g diced s Suitable for stews

pieces in 2.5kg and slow cook
vacuum pack. recipes.

SILVERSIDE

Denuded leg cut prepared by following
the natural seam befween the knuckle
and topside.

o 2 $85 :
1-2kg portions s~ Suitable fo be
in vacuum cooked as rare or

pack. medium rare steak.

MINCE

Finely minced manufacturing meat.

RUMP

Denuded leg cut prepared by removing a
straight cut from tip of the ilium bone and
parallel to the ventral and dorsal edges.

150-2509g &L suitable to be
portions in 1kg cooked as rare or
vacuum pack. medium rare steak.

MANUFACTURING MEAT

Boneless hindquarter meat and residue
meats remaining after the preparatfion of
primal, carcass or porfions of a carcass.

a x ¥ §35 ;
5mm fine grind s Suitable for
mince in 1kg bolognaise or well

vacuum pack. cooked mince.

.] Bulk packed $== Suitable to prepare
as 2x 10kg home-made
vacuum pack. mince,burgers
and sausages.
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