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More than our brand, it is our way of doing business.

Buckhead/Newport Pride is much more than our name, it is how we conduct our 
business. Just as artisan meat cutters have done for generations, we specialize in 
the craft of hand-trimming and hand-cutting steaks and chops. It is with pride 
that we source and select the finest available products, then carefully craft them 
exactly to our customer’s highest expectations. It is with pride that we diligently 
deliver our product to our customers and stand behind our quality standards 
with incomparable customer support. We have proudly cultivated a team of 
experienced, dedicated professionals that are passionate about delivering quality 
and consistency.

 With Buckhead/Newport Pride, we have always focused on supplying meats 
of the highest quality and trim standards. Most meat companies handle meat 
as a commodity product, basing their buying decisions on the lowest price. 
We learned long ago that true value is based upon yield, appearance and most 
importantly, taste. Our greatest benchmark for success is the satisfaction our 
customers feel when their guests have an exceptional dining experience.

Since Sysco developed Buckhead/Newport Pride in 1999, our mission has 
never wavered. To this day we focus on quality, treat our employees, customers 
and suppliers with fairness and respect, and continue to create products that 
represent value. Buckhead/Newport Pride has grown to one of the largest, most 
reputable brands for high quality proteins in the nation, but our business will 
always be one built on relationships of trust...one customer at a time.

BRAND STORY EXPLAINED

The Buckhead/Newport Pride story is intended to paint a visual picture of what 

this brand stands for, what values are sacred, and how these beliefs are translated 

into the action of how we operate and interact with our partners and customers.
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Please consult with your Sysco representative to verify availability.
Not all items are cut at every Sysco Specialty Meat Company.



Purchasing – The First Step In A Quality Meat Program



There are 100 pennies in a dollar!

Do not back down when you are told you 

are a dollar a pound high. Remember:



Twenty-One Good Reasons For Using
Portion Control Meat Items

PORTION COST CONTROL is easy and simple. The exact number of portions in a pound of meat is known even
before the meat is purchased. Cost control on every serving.



Twenty-One Good Reasons For Using
Portion Control Meat Items (continued)



Sysco Specialty Meat Companies (SSMCs)
Our Commitment to Food Safety and Product Quality Assurance

Food Safety

Hazard Analysis and Critical Control Point (HACCP)

Sanitation Standard Operating Procedures (SSOP)

ATP and Environmental Testing

Metal Detection

Approved Supplier Program



Sysco Specialty Meat Companies (SSMCs)
Our Commitment to Food Safety and Product Quality Assurance

Audits

Recalls/Traceability

Quality

Quality Control Program

Blind Cuttings

Grade Labeling



Sysco Specialty Meat Companies (SSMCs)
Our Commitment to Food Safety and Product Quality Assurance

Aging



Usual Market Price High and Low Times
Throughout the Calendar Year on Foodservice Beef Sub-Primals

TENDERLOIN: High Times: 

Low Times: 

STRIPLOIN: High Times: 
Low Times: 

RIBEYES: High Times: 
Low Times:

SHORTLOINS: High Times:
Low Times:

TOP BUTTS: High Times:
Low Times:

BALL TIPS: High Times:
Low Times: 

TOP ROUNDS: High Times: 
Low Times: 



Storage Temperatures for Fresh Aged Boneless Beef Steaks



Did you know ....

The average live weight of cattle raised for beef production is 1200 pounds, of that ...

Leaving only 538.40 pounds or 44.9% of saleable meat.

Chuck

Rib

Loin

Round

Thin Meats



Warning    Warning    Warning 

“Your customer is a hamburger away from going out of business”

Do not underestimate the power and meaning of this statement.

You are selling the safest ground beef available at the food service level.



Proper aging makes the best beef better.



Meat Color
Retail Overwrap vs. Foodservice Vacuum Packaging



Food Cost Analysis



Menu Design and Menu Concepts



A Legitimate Meat Company’s 
Biggest Struggle.

legitimate Adj
Source:  Webster’s

“Tenderloin Deceit” 
Are you a victim?



Are you able to buy Tenderloin Steaks 
for dollars less per pound 

than Sysco’s price?

Do the cases arrive to you without a USDA Grade Label
on the case?

Do you see adjectives being used in place of “USDA”?



TENDERLOIN STEAK

MODEST MODERATE



TENDERLOIN STEAK



STRIPLOIN STEAK

ABUNDANT

MODEST MODERATE



STRIPLOIN STEAK

SMALL

MODEST MODERATE

SLIGHT



RIBEYE STEAK

ABUNDANT

MODEST MODERATE



RIBEYE STEAK

SMALL

MODEST MODERATE

SLIGHT





Buckhead Beef / Newport Meat Company Reserve Brand



SMALL BOX PROGRAM

 SYSCO #  GRADE ITEM SIZE PCS / CS



SMALL BOX PROGRAM

 SYSCO #  GRADE ITEM SIZE PCS / CS



SMALL BOX PROGRAM

 SYSCO #  GRADE ITEM SIZE PCS / CS



SMALL BOX PROGRAM

 SYSCO #  GRADE ITEM SIZE PCS / CS



SMALL BOX PROGRAM

 SYSCO #  GRADE ITEM SIZE PCS / CS



TENDERLOIN 

PSMO (Peeled, Side Muscle On)
Side muscle is totally attached

Silver skin is on
Belly fat is heavy

Side Muscle

Peeled/Roast Ready
Tenderloin

Silver Skin & Fat



SEARCH:  BEEF TENDER WHL SKND

Whole Skinned
Peeled

Roast Ready

TENDERLOIN

 SYSCO #  GRADE  SIZE/APPROX PCS / CS



SEARCH:  BEEF TENDER WHL SKND

Whole Skinned
Peeled

Roast Ready
Commercial 

Grade

TENDERLOIN

 SYSCO #  GRADE  LB. PCS / CS



Barrel Cut

TENDERLOIN FILET



SEARCH:  STEAK FILET BRL 

Side Muscle Off
Barrel Cut

Skinned

TENDERLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS
BARREL CUT



SEARCH:  STEAK FILET BRL 

Side Muscle Off
Barrel Cut

Skinned

TENDERLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK FILET BRL 

Side Muscle Off
Barrel Cut

Skinned

TENDERLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



Center Cut

TENDERLOIN FILET



SEARCH:  STEAK FILET C\C

Side Muscle Off
Center Cut

Skinned

TENDERLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS
CENTER CUT



SEARCH:  STEAK FILET C\C

Side Muscle Off
Center Cut

Skinned

TENDERLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS
CENTER CUT



SEARCH:  STEAK FILET C\C

Side Muscle Off
Center Cut

Skinned

 SYSCO #  GRADE  OZ. PCS / CS
CENTER CUT

TENDERLOIN STEAK



 SYSCO #  GRADE  OZ. PCS / CS

Value Line
Side Muscle Off

Center Cut
Skinned

TENDERLOIN STEAK



SEARCH:  STEAK FILET C\C

Side Muscle Off
Center Cut

Skinned

TENDERLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS
CENTER CUT



End-to-End

TENDERLOIN FILET



SEARCH:  STEAK FILET E\E

Side Muscle Off
End-to-End Cut

Skinned

TENDERLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK FILET E\E

Side Muscle Off
End-to-End Cut

Skinned

TENDERLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK FILET E\E

Side Muscle Off
End-to-End Cut

Skinned

TENDERLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK FILET METRO 1SLIT

Side Muscle Off
Head Steaks Only

One Slit Metro Filets
Skinned

TENDERLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



Side Muscle On

TENDERLOIN 

Side Muscle



Side 
Muscle On

TENDERLOIN FILET



SEARCH:  STEAK FILET SM-ON BRL

Side Muscle On
Barrel Only

No Head Steaks
Skinned

TENDERLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



 SYSCO #  GRADE  OZ. PCS / CS

SEARCH:  STEAK FILET E\E SM-ON 

Side Muscle On
End To End

Skinned

TENDERLOIN STEAK



SEARCH:  STEAK FILET METRO 2SLIT

Side Muscle On
Head Steaks Only

Two Slit Metro Filets
Skinned

TENDERLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK FILET B\I

BONE-IN FILET

 SYSCO #  GRADE OZ. PCS / CS

 SYSCO #  OZ. PCS / CS

BONDED WITH “PERFECT TEN” FORMULA - FROZEN



 Bacon Wrapped
Commercial Grade

 SYSCO #  GRADE  OZ. PCS / CS 

 

TENDERLOIN  STEAK

SEARCH:  STEAK FILET B\W



“PERFECT TEN” FILETS



Bonded
Skinned

“PERFECT TEN” FILETS

 SYSCO #  GRADE  OZ. PCS / CS
2-1/2” DIAMETER



Bonded
Skinned

“PERFECT TEN” FILETS

 SYSCO #  GRADE  OZ. PCS / CS

3” DIAMETER



Bonded
Skinned

“PERFECT TEN” FILETS

 SYSCO #  GRADE  OZ. PCS / CS

3” DIAMETER



Frozen

TENDERLOIN TAILS

 SYSCO # ITEM  OZ. PCS / CS

SEARCH:  STEAK FILET TAILS

Side Muscle Off
Skinned

Frozen

TENDERLOIN MEDALLION

 SYSCO # ITEM  OZ. PCS / CS

SEARCH:  STEAK FILET MEDALLION



Frozen

TENDERLOIN KABOB

 SYSCO #  OZ. PCS / CS

SEARCH:  STEAK FILET KABOB

SEARCH:  STEAK FILET TIPS PREM

“Premium” Trim
Frozen

TENDERLOIN TIPS

 SYSCO # ITEM  OZ. PCS / CS



STRIPLOIN
1 x 1 Striploin / Boneless

Backfat

Tail Section



STRIPLOIN
0 x 1 Striploin (Steak Ready)

Fat / Trim
Off Of A

1 x 1
Striploin



STRIPLOIN
Cut Steaks

By Product 
Lean Meat

Fat Trim



STRIPLOINBackstrap
Off

Backstrap
On

Vein

1

7 10 118 9

2 3
4 5 6



SEARCH:  STEAK STRIP C\C 1\8 1\2TL BSO 

“Close Trim”
Boneless

Center Cut
1/8  Backfat

1/2  Tail
Back Strap Off

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK STRIP C\C 1\8 1\2TL BSO  

“Close Trim”
Boneless

Center Cut
1/8  Backfat

1/2  Tail
Back Strap Off

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK STRIP C\C 1\2TL BSO 

Boneless
Center Cut

Back Strap Off
1/2” Tail

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK STRIP C\C 1\2TL BSO 

Boneless
Center Cut

Back Strap Off
1/2” Tail

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK STRIP C\C 1TL BSO  

Boneless
Center Cut

Back Strap Off
1” Tail

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK STRIP C\C 1TL BSO  

Boneless
Center Cut

Back Strap Off
1” Tail

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK STRIP C\C 1TL 

Boneless
Center Cut

1” Tail
Back Strap On

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK STRIP C\C 1TL 

Boneless
Center Cut

1” Tail
Back Strap On

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



Center Cut

 SYSCO #  GRADE  OZ. PCS / CS

VALUE LINE STRIP STEAK



STRIPLOIN STEAK



Boneless
Center Cut

“Manhattan” Filet

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK STRIP E\E 1TL

Boneless
End To End Style

1” Tail
Back Strap On

 SYSCO #  GRADE  OZ. PCS / CS

STRIPLOIN STEAK



SEARCH:  STEAK STRIP E\E 1TL

Boneless
End To End Style

1” Tail
Back Strap On

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



End to End

 SYSCO #  GRADE  OZ. PCS / CS

VALUE LINE STRIP STEAK



Boneless
End Cuts Only
Complete Trim

Denuded
No Tail

STRIPLOIN STEAK

SEARCH:  STEAK STRIP VEIN DENUDED

 SYSCO #  GRADE  OZ. PCS / CS



End Cuts Only
1” Tail
Frozen

Back Strap On

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS

SEARCH:  STEAK STRIP VEIN E\C 1TL FRZN



SEARCH:  STEAK STRIP B\I FIL  

Bone-In
Filet

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK STRIP B\I C\C SKND  

Bone-In
Center Cut

Skinned

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK STRIP C\C B\I 1TL

Center Cut
Bone In

1” Tail

 SYSCO #  GRADE  OZ. PCS / CS

STRIPLOIN STEAK



SEARCH:  STEAK STRIP C\C B\I 1TL

Center Cut
Bone In

1” Tail

STRIPLOIN STEAK

 SYSCO #  GRADE  OZ. PCS / CS



Lip / “Tail”

RIBEYE

Boneless, Lip On

Excess 
Tail Trim

More Trim



Loin End

RIBEYE

Chuck End



Loin End RIBEYE

Chuck EndKernel Fat
“Star Fat”

1 2 3 4 5 6

7 8 9 10 11 12



SEARCH:  STEAK RIBEYE BNLS 0TL

Boneless
0” Tail

RIBEYE ROLL STEAK

SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK RIBEYE BNLS 0TL

Boneless
0” Tail

RIBEYE ROLL STEAK

SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK RIBEYE BNLS 0”TL

Boneless
0” Tail

 SYSCO #  GRADE  OZ. PCS / CS

VALUE LINE RIBEYE



TENDERLOIN STEAKRIBEYE STEAK

SEARCH:  STEAK RIBEYE BNLS 1TL

Boneless
1” Tail

SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK RIBEYE BNLS 1TL

Boneless
1” Tail

RIBEYE STEAK

SYSCO #  GRADE  OZ. PCS / CS



Value Line
Boneless

1” Tail

RIBEYE STEAK

SYSCO #  GRADE  OZ. PCS / CS



RIBEYE STEAK

Spinalis

Ribeye



RIBEYE STEAK



SEARCH:  STEAK RIBEYE FIL

Filet

RIBEYE STEAK

SYSCO #  GRADE  OZ. PCS / CS



RIBEYE FILET & SPINALIS

SYSCO #  GRADE  OZ. PCS / CS

SEARCH:  STEAK RIBEYE FIL CAP

We will process one whole 
Ribeye by removing the 

Spinalis Muscle and cut the 
balance of the Ribeye into 

Ribeye Fillets.

One processed Ribeye 
per case. Product in box 

will be billed at Net Weight.

Spinalis



SEARCH:  BEEF RIBEYE LIPON JAC\NET

Boneless, Lip On
Jaccarded

Netted

RIBEYE

 SYSCO #  GRADE  LB. PCS / CS



RIBEYE “BONE IN”

“Export Ribeye”



RIBEYE “BONE IN”
Loin End

Chuck EndKernel Fat

Bone



SEARCH:  STEAK RIBEYE B\I 1TL

Bone In
1” Tail

RIB  STEAK

 SYSCO #  GRADE  OZ. PCS / CS



RIBEYE “BONE IN”

“Export Ribeye”

Fat Trim 
and 

Waste



RIBEYE “BONE IN”
Loin End

Chuck End

1

2
3

4
5 6

9 10 11 12
14 15

7 8



Frenched
Bone In

RIB STEAK

 SYSCO #  GRADE  OZ. PCS / CS

SEARCH:  STEAK RIBEYE B\I FRNCH



Frenched Long Bone

 SYSCO #  GRADE  OZ. PCS / CS

SEARCH:  STEAK RIBEYE B\I FRNCH LNGBN  

RIB STEAK



SEARCH:  STEAK RIBEYE B\I FIL

Bone-In Filet
“Putter Steak”

RIBEYE STEAK

 SYSCO #  GRADE  OZ. PCS / CS



Frenched
Bone In

“Split Bone”

 SYSCO #  GRADE  OZ. PCS / CS

RIB STEAK



Boneless
Random

#2 Product
Frozen

RIBEYE STEAK

 SYSCO #  GRADE  OZ. PCS / CS



BEEF SHORTLOIN



BEEF SHORTLOIN

1 2 3
4

5

6 7 8 9 10

11 12 13 14

Vein



SEARCH:  STEAK PORTER 1\2TL N\V

1/2” Tail
No Vein

PORTERHOUSE STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK PORTER 1\2TL N\V

1/2” Tail
No Vein

PORTERHOUSE STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK PORTER 1\2TL

1/2” Tail

PORTERHOUSE STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK PORTER 1\2TL

1/2” Tail

PORTERHOUSE STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK TBONE 1\2TL

1/2” Tail

T-BONE STEAK

 SYSCO #  GRADE OZ. PCS / CS



VALUE LINE T-BONE

 SYSCO #  GRADE  OZ. PCS / CS

VALUE LINE PORTERHOUSE

 SYSCO #  GRADE  OZ. PCS / CS



Boneless
Main “Heart” Muscle Only

1/4” Trim Specification

BEEF TOP BUTT SIRLOIN

Fat / Trim



Boneless
Main “Heart” Muscle Only

Skinned Specification

BEEF TOP BUTT SIRLOIN

Fat / Trim



BEEF TOP BUTT SIRLOIN



SEARCH:  STEAK SIRL TOP C\C SKND

Center Cut
Boneless
Skinned

TOP SIRLOIN BUTT STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SIRL TOP C\C SKND

Center Cut
Boneless
Skinned

 SYSCO #  GRADE  OZ. PCS / CS

TOP SIRLOIN BUTT STEAK



SEARCH:  STEAK SIRL TOP C\C 1\4

Center Cut
Boneless
1/4” Trim

TOP SIRLOIN BUTT STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SIRL TOP C\C 1\4

Center Cut
Boneless
1/4” Trim

TOP SIRLOIN BUTT STEAK

 SYSCO #  GRADE  OZ. PCS / CS



1/4” Trim
Center Cut

 SYSCO #  GRADE  OZ. PCS / CS

VALUE LINE TOP BUTT



TOP SIRLOIN BUTT STEAK

“Premium”
Baseball 
Steaks

2/3 rd’s
Cut

Steaks

Fat / Trim / Tips



SEARCH:  STEAK SIRL TOP 2\3CUT SKND

Center Cut
Boneless

2/3 Cut
Skinned

TOP SIRLOIN BUTT STEAK

 SYSCO #  GRADE OZ. PCS / CS



SEARCH:  STEAK SIRL TOP 2\3CUT 1\4

Center Cut
Boneless

2/3 Cut
1/4” Trim

TOP SIRLOIN BUTT STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SIRL TOP 2\3CUT 1\4

Center Cut
Boneless

2/3 Cut
1/4” Trim

TOP SIRLOIN BUTT STEAK

 SYSCO #  GRADE OZ. PCS / CS



TOP SIRLOIN BUTT STEAK

Fat  / Trim



Center Cut
Boneless

Baseball Cut
Skinned

TOP SIRLOIN BUTT STEAK

SEARCH:  STEAK SIRL TOP BSBALL SKND

 SYSCO #  GRADE  OZ. PCS / CS



Center Cut
Boneless

Baseball Cut
Skinned

TOP SIRLOIN BUTT STEAK

SEARCH:  STEAK SIRL TOP BSBALL SKND

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SIRL TOP BSBALL 1\4

Center Cut
Baseball Cut

Boneless
1/4” Trim

TOP SIRLOIN BUTT STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SIRL TOP BSBALL 1\4

Center Cut
Baseball Cut

Boneless
1/4” Trim

TOP SIRLOIN BUTT STEAK

 SYSCO #  GRADE  OZ. PCS / CS



Value Line
Center Cut

Boneless
Baseball Cut

Skinned

TOP SIRLOIN BUTT STEAK

 SYSCO #  GRADE  OZ. PCS / CS



Fat / Trim

TOP SIRLOIN BUTT STEAK



SEARCH:  STEAK SIRL TOP  FULLFC SKND

Center Cut
Boneless

Full Cut
Skinned

TOP SIRLOIN BUTT STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SIRL TOP  FULLFC SKND

Center Cut
Boneless

Full Cut
Skinned

TOP SIRLOIN BUTT STEAK

 SYSCO #  GRADE  OZ. PCS / CS



Boneless
Cap Muscle

“Coulette”

TOP BUTT SIRLOIN  CAP

Sirloin Cap
Steak 
Strips

Tips



“Coulette”

TOP BUTT SIRLOIN  CAP



 SYSCO #  GRADE  OZ. PCS / CS

SEARCH:  STEAK SIRL CAP STRIP

Sirloin Cap Steak
Boneless

“Coulette”

TOP SIRLOIN CAP STEAK



 SYSCO #  GRADE  OZ. PCS / CS

SEARCH:  STEAK SIRL CAP STRIP

Sirloin Cap Steak
Boneless

“Coulette”

TOP SIRLOIN CAP STEAK



SEARCH:  STEAK SIRL CAP CBD

Sirloin Cap Steak
Boneless

Cubed

TOP SIRLOIN CAP STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SIRL CAP CBD

Sirloin Cap Steak
Boneless

Cubed

TOP SIRLOIN CAP STEAK

 SYSCO #  GRADE  OZ. PCS / CS



Center Cut
Boneless

“Chef Ready” 

TOP SIRLOIN BUTT ROAST

 SYSCO #  GRADE  LB. PCS / CS

SEARCH:  STEAK SIRL CHF READY



Bottom Sirloin Butt

BALL TIP



Bottom Sirloin

BALL TIP

Bottom 
Sirloin

BALL TIP



 SYSCO #  GRADE  OZ. PCS / CS

SEARCH:  STEAK SIRL BALLTIP SKND

Bottom Sirloin Butt
Boneless
Skinned

BALL TIP STEAK



SEARCH:  STEAK SIRL BALLTIP SKND

Bottom Sirloin Butt
Boneless
Skinned

BALL TIP STEAK

 SYSCO #  GRADE  OZ. PCS / CS



Bottom Sirloin Butt
Boneless
Skinned

No Fat
Marinated with H2X

Frozen

 SYSCO #  GRADE  OZ. PCS / CS

BALL TIP STEAK



SEARCH:  STEAK SIRL BALLTIP 1\4

Bottom Sirloin Butt
Boneless
1/4” Trim

BALL TIP STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SIRL BALLTIP 1\4

Bottom Sirloin Butt
Boneless
1/4” Trim

BALL TIP STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SIRL BALLTIP BFLY SKND

Bottom Sirloin Butt
Boneless
Skinned

Butterflied

BALL TIP STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SIRL BALLTIP BFLY SKND

Bottom Sirloin Butt
Boneless
Skinned

Butterflied

BALL TIP STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SIRL BALLTIP BFLY 1\4

Bottom Sirloin Butt
Boneless
1/4” Trim

Butterflied

BALL TIP STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SIRL BALLTIP BFLY 1\4

Bottom Sirloin Butt
Boneless
1/4” Trim

Butterflied

BALL TIP STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SIRL BALLTIP CBD 1\4

Bottom Sirloin Butt
Boneless
1/4” Trim

Cubed

BALL TIP STEAK

 SYSCO #  GRADE  OZ. PCS / CS



 SYSCO #  GRADE  OZ. PCS / CS

SEARCH:  STEAK SIRL BALLTIP FIL SKN

Bottom Sirloin Butt
Boneless
Skinned

Thick Cut

BALL TIP STEAK



SEARCH:  STEAK SIRL BALLTIP FIL SKN

Bottom Sirloin Butt
Boneless
Skinned

Thick Cut

BALL TIP STEAK

 SYSCO #  GRADE  OZ. PCS / CS



Bottom Sirloin Butt
Boneless
Skinned

Thick Cut
Pepper Bacon Wrapped

Marinated with H2X
Frozen

 SYSCO #  GRADE  OZ. PCS / CS

BALL TIP STEAK



SEARCH:  SIRL TIPS

SIRLOIN TIPS

 SYSCO # ITEM  OZ PCS / CS

TOP BUTT SIRLOIN 

CULOTTE STEAK STRIPS 

SYSCO #  LB. PCS / CS



Sirloin
Boneless

BEEF KABOBS

 SYSCO # ITEM  OZ PCS / CS

SEARCH:  SIRL KABOBS



Boneless
Whole

FLAT IRON STEAK

 SYSCO #  GRADE  OZ. PCS / CS

SEARCH:    STEAK CHUCK FLAT IRON



Boneless

FLAT IRON STEAK

 SYSCO #  GRADE  OZ. PCS / CS

SEARCH:    STEAK CHUCK FLAT IRON



SEARCH:  BEEF CHUCK SHLDR TENDER  

Teres Major
Boneless

Fat On

BEEF SHOULDER TENDER

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:   STEAK CHUCK BSTRO MEDLLN

Teres Major
Boneless
Skinned

BEEF SHOULDER TENDER

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:    STEAK CHUCK BSTRO CHATEAU

Terres Major
Skinned

Boneless
“Chateau”

BEEF SHOULDER TENDER STEAKS

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK CHUCK BSTRO MEDLLN  

Teres Major
Boneless
Skinned

“Bistro Medallions”

SHOULDER  TENDER MEDALLIONS

 SYSCO #  GRADE  OZ. PCS / CS



Teres Major
Boneless
Skinned

Bonded with
“Perfect 10”

Formula

BISTRO MEDALLIONS

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK CHUCK BSTRO CBD  

Teres Major
Boneless
Skinned

Cubed

BEEF SHOULDER TENDER SANDWICH STEAK

 SYSCO #  GRADE  OZ. PCS / CS



Beef Chuck,
Shoulder Clod

Boneless

CLOD HEART

Beef Chuck,
Shoulder Clod

Boneless

CLOD HEART



Beef Chuck,
Shoulder Clod

Boneless

CLOD HEART

Beef Chuck,
Shoulder Clod

Boneless

CLOD HEART

Stew

Stew



CLOD HEART STEAKS

SEARCH: STEAK CHUCK SHLDR PUB RANCH 

Center Cut
Boneless
Skinned

“Ranch” Steaks

CLOD HEART STEAKS

 SYSCO #  GRADE  OZ PCS / CS



SEARCH:  BEEF CHUCK CLOD HEART BNLS 1\4  

Beef Chuck
Boneless

“Casino Roast”
1/4” Trim

CLOD HEART ROAST

 SYSCO #  GRADE  LB PCS / CS

SEARCH:  BEEF CHUCK CLOD HEART BNLS SKND

Beef Chuck
Boneless

“Casino Roast”
Skinned

CLOD HEART ROAST

 SYSCO #  GRADE  LB PCS / CS



3 Bones 

BEEF SHORT RIB

Trim



Bone In
Extra Lean

BEEF SHORT RIB

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  BEEF SHORT RIB PRTN  

Bone In
Regular

BEEF SHORT RIB

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  BEEF SHORT RIB OSSO BUCCO 3FR  

Frenched Single Bone
Tied

BEEF SHORT RIB

SYSCO #  OZ. PCS / CS

SEARCH:    BEEF SHORT RIB OSSO BUCCO 1FR

Frenched “Short Bone”
Tied

BEEF SHORT RIB

SYSCO #  OZ. PCS / CS



SEARCH:  BEEF SHORT RIB OSSO BUCCO

Bone-In
“Pinwheel”

BEEF SHORT RIB

SYSCO #  OZ. PCS / CS



Boneless
From Chuck Flap

BEEF SHORT RIB

SYSCO #  OZ. PCS / CS



Boneless
Square Cut

From Chuck Flap

BEEF SHORT RIB

SYSCO #  OZ. PCS / CS



Beef Chuck
Boneless Portion

INDIVIDUAL POT ROAST

 SYSCO #  GRADE  OZ. PCS / CS

SEARCH:  STEAK CHUCK BNLS PRTN  



SEARCH:  STEAK HANGER TENDER

Boneless

HANGING TENDER

 SYSCO #  GRADE  OZ. PCS / CS



Boneless
Portioned

HANGING TENDER

 SYSCO #  GRADE  OZ. PCS / CS



Boneless
Portioned

HANGING TENDER

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:  STEAK SKIRT OUTSIDE  

Outside Skirt
Boneless

SKIRT STEAKS

 SYSCO #  GRADE  OZ. PCS / CS



TOP ROUND

TOP ROUND



Premium Trim

TOP ROUND

 SYSCO #  GRADE  LB. PCS / CS

SEARCH:  BEEF TOP RND PREMIUM TRIM



Cap Off
Split

“Chef Ready”

TOP ROUND

 SYSCO #  GRADE  LB. PCS / CS

SEARCH:  BEEF TOP RND CAP OFF SPLIT

Beef Chuck
“Chef Ready”

CHUCK ROLL

 SYSCO #  GRADE  LB. PCS / CS

SEARCH:   BEEF CHUCK ROLL CHEF READY



SEARCH:    STEAK SWISS SLD MUSC CBD

Solid Muscle
Cubed

Special

BEEF SWISS STEAK

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:    BEEF CHUCK STRIPS STROGANOFF

For Stroganoff 
or Stir Fry

Frozen

BEEF STRIPS

 SYSCO # ITEM  SIZE PCS / CS



STEW BEEF

98% Lean
Frozen

SEARCH:    STEW BEEF FRZN

SYSCO #  SIZE PCS / CS

SEARCH:    BEEF STEW FRZN

85% Lean
Frozen

STEW MEAT

SYSCO #  SIZE PCS / CS





PORK MISCELLANEOUS

 SYSCO #  GRADE  OZ. / LB. PCS / CS



PORK MISCELLANEOUS

 SYSCO #  GRADE  OZ. / LB. PCS / CS



PORK LOIN



PORK LOIN



SEARCH:   PORK CHOP B\I C\C

Center Cut
“Rib and Loin”

 SYSCO #  OZ. PCS / CS

PORK LOIN CHOPS



SEARCH:  PORK CHOP B\I C\C RIB

Center Cut
“Rib Only”

PORK LOIN CHOPS

 SYSCO #  OZ. PCS / CS



 SYSCO #  GRADE  OZ. PCS / CS

Center Cut
Rib Only

Ditka Chops

PORK LOIN CHOPS



SEARCH:   PORK CHOP B\I C\C LOIN ONLY

Center Cut
“Porterhouse Chops”

Loin Only

 SYSCO #  OZ. PCS / CS

PORK LOIN CHOPS



Center Cut
Classic

IQF

 SYSCO #  OZ. PCS / CS

PORK CHOPS



PORK RIB LOIN



PORK RIB LOIN



Center Cut
“Lollipop”

“Frenched To The Eye”

PORK LOIN CHOPS

 SYSCO #  NOTES OZ. PCS / CS

SEARCH:  PORK CHOP B\I C\C LOLLIPOP



Center Cut
Frenched

PORK LOIN CHOPS

SEARCH:   PORK CHOP B\I C\C FRCHD

SYSCO #  OZ. PCS / CS

Side Muscle Off
Center Cut

Skinned

TENDERLOIN STEAK

SEARCH:   PORK CHOP B\I C\C 2BN FRCHD

Center Cut
Frenched
“2 Bone”

“Double Bone”

PORK LOIN CHOPS

 SYSCO #  NOTES OZ. PCS / CS



Rib Rack
Frenched

8 Bone

PORK LOIN

 SYSCO #  LB. PCS / CS

SEARCH:  PORK RACK 8BN FRCHD



BONELESS PORK LOIN



BONELESS PORK LOIN



SEARCH:   PORK CHOP BNLS C\C 

Center Cut
Boneless

 SYSCO #  OZ. PCS / CS

PORK LOIN CHOPS



SEARCH:   PORK CHOP B\I C\C PKT

Center Cut
Bone In

“Pocket Chops”

 SYSCO #  OZ. PCS / CS

PORK LOIN CHOPS



Center Cut
Butterflied

Cubed 2 X’s
Fresh

PORK LOIN CHOPS

Center Cut
Butterflied

Cubed 2 X’s
Frozen

 SYSCO #  OZ. PCS / CS

PORK LOIN CHOPS

 SYSCO #  NOTES OZ. PCS / CS



Pepper Bacon Wrapped
Marinated

Boneless
End to End

Frozen

 SYSCO #  OZ. PCS / CS

PORK LOIN CHOPS



SEARCH:   PORK RIB CNTRY STY B\I FRZN

Bone In
Frozen

COUNTRY STYLE PORK RIBS

 SYSCO #  GRADE  OZ. PCS / CS

Boneless
Country Style Ribs

 SYSCO #  OZ. PCS / CS

COUNTRY STYLE PORK RIBS



SEARCH:   PORK CHOP BNLS CUBED 

X-tra Lean
Solid Muscle

Cubed

PORK STEAKS CUBED

 SYSCO #  OZ. PCS / CS

Seasoned Marinade
Boneless

End to End
Cubed
Frozen

 SYSCO #  OZ. PCS / CS

PORK LOIN CHOPS



Frozen

GROUND PORK

 SYSCO #  OZ. PCS / CS





LAMB MISCELLANEOUS

 SYSCO #  GRADE  OZ. / LB. PCS / CS



LAMB RIB CHOPS, FRENCHED O” TAIL, 2.5” BONE EXPOSURE

 SYSCO #  GRADE  OZ. PCS / CS

LAMB RIB CHOPS, FRENCHED 1” TAIL, 1” BONE EXPOSURE

 SYSCO #  GRADE  OZ. PCS / CS

AUSSIE FRENCHED LAMB RIB CHOP 0” TAIL

 SYSCO #  GRADE  OZ. / LB. PCS / CS

LAMB LOLLIPOP CHOPS

 SYSCO #  GRADE  OZ. / LB. PCS / CS

LAMB MISCELLANEOUS

LAMB RIB CHOPS, FRENCHED 2” TAIL, 1” BONE EXPOSURE

 SYSCO #  GRADE  OZ. PCS / CS



LAMB LOIN



LAMB LOIN



SEARCH:     LAMB CHOP LOIN 1 TAIL

Domestic
1 Tail

LAMB LOIN CHOPS

 SYSCO #  GRADE  OZ. PCS / CS

1

1

1

1/4



SEARCH:     LAMB CHOP LOIN 1\4 TAIL

Domestic
1/4 Tail

LAMB LOIN CHOPS

 SYSCO #  GRADE  OZ. PCS / CS

1

1

1

1/4



Domestic

 LAMB RACK

 SYSCO #  GRADE  OZ. / LB. PCS / CS



Imported

 LAMB RACK

 SYSCO #  GRADE  OZ. / LB. PCS / CS



VEAL MISCELLANEOUS

 SYSCO #  GRADE  OZ. / LB. PCS / CS



VEAL RACK



SEARCH:   VEAL CHOP RIB FRCHD

Frenched
1st - 6th Rib Only

VEAL RIB CHOPS

 SYSCO #  GRADE  OZ. PCS / CS



SEARCH:   VEAL CHOP RIB

2” Tail

RIB CHOPS

 SYSCO #  GRADE  OZ. PCS / CS



VEAL LOIN



VEAL LOIN CHOPS



SEARCH:   VEAL CHOP LOIN

1” Tail

VEAL LOIN CHOPS

 SYSCO #  GRADE  OZ. PCS / CS


