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1 Beef Prime / Steer Tenderloin Australian nos 5
2 | Beef Minced (Brisket PE) Australian kg 5
3 | Whole Chicken Clean 1 kg per nos kg 12
4 | Chicken Breast Meat kg 3
5 | Beef Bacon kg 1
6 | Cuttle fish kg 4
7 Boneless Lamb Shoulder Roll & netted) kg 2
8 | Boneless Frenched lamb Rack Cap off kg 2
9 | Ground Beef kg 3
10 | Bonin French Lamb rack cap -on nos 4
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