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STOCKYARD .
Prospect
A PRO_SPECT LIKE NO OTHER

Exceptional beef starts with the finest of cattle,
a 'Prospect’ if you like. Born from exceptional
Angus genetics and grain-fed for over 200 days,
_cattle are raised to deliver a consistent quality.
When every stage is managed with care, a strong
: prospect in the paddock becomes Stockyard
Prospect: premium beef chefs trust for its balance
of opulence and juiciness.

e« MARBLE SCORE 5+
e AUSTRALIAN BLACK ANGUS

e« 200+ DAY FEEDING PROGRAM

= 100% NATURAL FEED - ANTIBIOTIC FREE
: & USING NON-GMO INGREDIENTS

e NO ADDED HORMONES
¢« HALAL CERTIFIED
e EU ACCREDITED

« DAFF APPROVED PROCESSING

 INDEPENDENTLY GRADED BY AUS-MEAT
ACCREDITED ASSESSORS, UNDERPINNED
BY MEAT STANDARDS AUSTRALIA (MSA)




TASTING NOTES

Part of what defines an exceptional steak is
truly satisfying mouthfeel. Expect the depth
of a premium, special-occasion steak,
accompanied by a lingering aftertaste with
caramel notes and deep umami richness.




Close your eyes and go
to your happy place.

Think marbling. Now think again.
Stockyard Prospect is as marbled as Angus cattle
get. The rarest of rare, and the result of selecting

Australia’s finest Angus genetics. Its rich flavour
delivers the kind of satisfaction that defines great
meals shared with special company, an intangible
quality that makes Stockyard Prospect a prospect

like no other.
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