
BEEF

Snake River Farms

This family-owned and operated business was founded 56 years ago, 
working with family ranches on the high plains of Idaho. The family manages 
the production process from start to finish and are the largest producer of 
American Wagyu beef in North America.

Double R Ranch

Consisting of a network of ranches in the Pacific Northwest.  The Double R 
signature ranch program was the first in the country as upper one-third 
choice, additional Double R USDA representing only the top end of the 
marbling scale.

Kagoshima A5 Wagyu  

Kagoshima currently boasts the highest quality and greatest output of black 
cattle production in Japan. A strict commitment to taste and safety defines 
the raising of Kagoshima Wagyu with delicate and finely textured marbling.

PORK

Salmon Creek Farms

Salmon Creek Farms has a unique “value chain” creating a sustainable 
model that engages family farms, a single processor, and select distributors 
in a transparent USDA Process Verified and 100% traceable product.  The 
product is also California Prop-12 compliant.

Montaraz Iberico

With a rich history of over 150 years Montaraz continues the tradition of 
Iberico ham.  Offering an unmatched experience to discerning palates 
around the world and have two USDA-approved natural drying locations in 
Salamanca and Extremadura, Spain.  Uncured cuts available!

Premium Protein Options
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Premium Protein Options

TURKEY

Diestel

The Diestel Difference-Since 1949. The Diestel Family Ranch 
in the Sierra Navada foothills has regeneratively raised, non-
GMO and organic pastured turkeys.

LAMB

Cascade Creek

Cascade Creek American lamb is pasture fed on west coast 
family ranches, producing incredibly tender and flavorful 
lamb.

CHICKEN

Jidori

Jidori chickens are raised free range, humanely, at small 
farms in California.  They’re fed all natural grains, without 
meat by-products, hormones, or steroids.

Bacon

Nueske’s

Renowned for award-winning bacon, hand-selecting 
premium meats and smoking them to perfection with 
traditional Old World European techniques.
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