
Aging
All steaks destined for M&M Meat Shops are aged to perfection in a highly

controlled environment for remarkable flavour and tenderness.

Expertly Hand-Trimmed
Each steak is hand-trimmed of fat and gristle by master butchers

for a leaner, healthier steak.

Quick Frozen
After each steak is carefully aged, it’s quick frozen. This process seals in
all the juicy flavour and tenderness so it’s at the peak of perfection and

ready for your grill.

Selection
Each cut of steak we offer meets M&M’s exacting standards for excellence,

ensuring you receive a great steak every time, guaranteed.

Introducing two Certified Angus Beef® steaks
to our elite steak family.

Certified Angus Beef®
Top Sirloin Steak

1 x 227 g/8 oz

Certified Angus Beef®
Striploin Steak

1 x 284 g/10 oz

Everything you’ve ever wanted to know about
M&M steaks but were too busy savouring to ask.

The M&M Steak Story:
We only put our name on steaks that

meet our exacting standards.
THE ULTIMATE

GUIDE TO STEAKS
M&M Meat Shops carefully selects our beef for marbling, texture, colour, and 

flavour for juicy and tender steaks. Simply put, if a steak is not up to our exacting 
standards, we won’t sell it to you. These strict standards are how we guarantee you 

a quality steak each and every time.



Fire up the grill,
our Certified Angus Beef® Steaks 

have arrived.

You’ll fall in love with our marinated
sirloin family. Sirloin is an easy to cook, 
beefy steak that’s been aged to
perfection for unsurpassed flavour and 
juiciness. This lean cut is made even
more exciting after we add our own
unique blend of marinades and
seasonings, which add a distinctly
delicious flavour that still allows
the robust taste of the meat to
be enjoyed to the fullest. The
only thing as good as the outstanding 
taste is that we’ve done the messy
work for you so you don’t have to!

Certified Angus Beef®
Top Sirloin Steak

1 x 227 g/8 oz

Certified Angus Beef®
Striploin Steak

1 x 284 g/10 oz

Got your steak home and now need a little help to grill it to perfection?
Visit www.mmmeatshops.com for helpful hints on how to get the most out of your steak. 

What does it take to be a Certified Angus Beef® steak? Every 8 oz Top Sirloin or 10 oz Striploin 
centre-cut steak requires medium to fine marbling (the white flecks seen throughout the cut).
The more finely marbled it is, the more flavourful and juicy it will be. Certified Angus Beef® 

steaks must meet strict standards to assure leanness and tenderness. We then insist on our 
own tight specifications for aging, quick freezing and packaging to deliver what might be the 

best steak you’ve ever tasted.

We’re delighted to introduce two Certified Angus Beef® steaks to M&M Meat Shops stellar steak 
family. Certified Angus Beef® is the world’s first choice for premium beef – considered by many 

to be the best you can buy. In fact, only 8% of the world’s beef qualifies. 

Meet a few more of
our steak stars

Magnificently Marinated

Choose from the lively tastes of
Pepper, Mesquite, Teriyaki,
Barbecue, or our NEW Herb &
Garlic Sirloin Steaks.

Perhaps the most tender and elegant 
steak of all is the filet mignon.
This is most definitely a steak to be
savoured – every M&M Filet Mignon
is aged in a highly controlled environment 
to coax out the rich, buttery texture
and flavour, then cut thick from the
tenderloin. Choose a natural filet
or a wonderful bacon wrapped filet. 
Regardless of which you prefer, 
all our Filet Mignons are equally tender.

The Finest Filets

Pick your favourite
6 oz Beef Filet Mignons or
4 oz, 6 oz, or 8 oz Bacon
Wrapped Filet Mignons.

4 x 170 g/6 oz


