
INTRODUCING: BUCKHEAD’S HIGHLY ANTICIPATED 
NEW STEAK READY WHOLE MUSCLE ITEMS!

THE QUICK FACTS

 Source: domestic cattle

 Freshly cut to portioned spec

 Individually packaged

 Flavor: well marbled & consistent 
due to strict standards and sourcing

SUPC BUCKHEAD CODE DESCRIPTION PACK

7417962 1007298 STRIPLOIN; NO NERVE END, ¼” TRIM 1/8-10LB AVG

7417585 1007282 TENDERLOIN; PEELED TO RED 2/4LB AVG

7417579 1007299 BONELESS RIBEYE; 0” TAIL 1/14LB AVG

THE STANDARDS

 USA cattle – sourced from family-owned 
farms and ranchers in the upper Midwest.

 A consistent flavor profile due to high quality 
standards.

 Cattle are fed a high-energy corn-based diet 
>90 days, resulting in good marbling.

 Only the best premium High Plains region 
cattle qualify for Buckhead Black.

 No Dark Cutters or Yellow Fat.
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