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At Medina, we never compromise on 
quality. With our SALSA-certified butchery, 
you can trust our long-established and 
highly regarded, specialised range of 
fresh meat and poultry. 

Our expert team of butchers are dedicated to providing 
you with the finest butchered meat, delivered straight to 
your door the very next day. This allows us to offer your 
business a daily supply of quality meat you can be proud 
to serve to your customers. 

We source a diverse range of meat cuts and whole 
bodies from the island, across the UK, the EU, and New 
Zealand. Our robust traceability system ensures that we 
can track all our meat back to the farm of origin.
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Cross-Contamination  
We work according to a colour-coded 
system to prevent any area to area, 
species to species or product to 
product cross-contamination.  
This includes uniforms, hand-washing 
facilities, face and hair coverings  
and access restrictions to only 
butchery staff.

Independent Lab Testing  
We further ensure the safety and 
wholesomeness of every product by, 
amongst other things, carrying out 
independent lab testing to ensure 
correct shelf life, the safety of the 
product and that the environment is 
meeting hygiene standards.

TRACEABILITY 
We source a wide variety of meat cuts 
and whole bodies from the island as 
well as the rest of the UK, EU and New 
Zealand. We have a robust traceability 
system that enables us to track all of  
our meat back to the farm it came from.

TEMPERATURE CONTROL 
We have our own specially designed 
temperature and humidity-controlled 
meat ageing room, where we  
produce our premium, local  
matured beef and lamb. All of our 
preparation and storage rooms as well 
as delivery vans are temperature controlled and regularly 
validated, maintaining the cold chain from farm to fork.

QUALIFICATIONS 
As well as their butchery skills, all  
our butchery staff are trained to 
a high level of food hygiene to a 
minimum of Level 2 HACCP.

Maintaining Standards  
We work with the most highly 
qualified and accredited pest control 
and maintenance contractors on  
the island, where our in-house 
butchery is located, ensuring the 
best possible standards are achieved 
through regular maintenance and that 
prevention remains at the forefront.
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Butcher’s Favourites

Our value range of classic cuts, 
offering great quality at an 
accessible price.

HAND CRAFTED

Expertly hand-butchered British 
and Irish beef, carefully prepared for 
premium taste and consistency.

BUTCHER’S LOCAL 

Locally sourced beef and lamb 
from the island, supporting local 
producers while delivering fresh, 
high-quality meat.

Working with Steyne Farm
Our collaboration has been in the making since 
early 2019 and now sees a quality range of true 
Isle of Wight born and bred, Red Tractor  
Scheme Assured beef being available exclusively 
to Medina, as well as lamb direct from their 
Island farm.

The desire to know exactly where your food is 
coming from has never been more prominent 
and the demand for local meat is growing, 
but with limited Isle of Wight meat available 
it took considerable effort to ensure supply 
met customer demand. With that in mind, we 
are proud to have developed a tremendous 
working relationship with island farmers 
Richard Salter and Sue Harbour in Bembridge.

Whilst Richard and Sue have had to make significant changes to their own operation, 
their dedication and experience have shone through. The ability to be able to offer 
such a quality, local product doesn’t stop at the farm either. We have invested 
heavily at our Newport premises - making alterations to our butchery preparation 
room and adding a meat hanging room and chiller. Time has been spent ensuring 
the conditions are just right for maturing the meat to a high standard.

Plus, we can 
also supply...

Duck Breasts 
Beef, Veal, 

Lamb Bones &
Mix Grill Pack 
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These cattle are graded and selected for us to ensure their 
quality, uniformity and yield for both steaking and roasting.

Our skilled butchers hand select beef to butcher the best 
quality products for you. 
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Beef CutsOUR GUIDE TO

We have a select 
range of beef from 
Steyne Farm
Bembridge 
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Topside 
Topside comes from the cow’s inner thigh and is 
similar to silverside. It’s usually sold as a roasting 
joint with a layer of fat on top to keep the meat 
moist while cooking. Naturally lean, it can be 
served rare and still stay tender. Easy to carve and 
simple to prepare, it doesn’t need slow cooking—
making it ideal for a Sunday roast.

BRISKET 
Beef brisket comes from the cow’s chest, a well-
used muscle that makes it firm but full of flavour. 
Its rich marbling adds tenderness when cooked 
slowly. Traditionally, brisket is slow-roasted until 
the meat is tender and falling apart.

SHIN 
Beef shin, also called shank, comes from the cow’s 
lower leg. Rich in collagen and flavour, it starts 
tough but becomes tender and gelatinous with 
slow, moist cooking like braising or stewing. An 
affordable cut, it’s ideal for hearty comfort food.

TAILS 
A versatile cut, fillet tail comes from the end of the 
fillet. Lean, succulent and delicious, it pan-fries to 
perfection in moments.

FILLET 
Still regarded as the king of all steaks, fillet is a 
prime cut that tends to be associated with grand 
celebratory dishes, due in part to its high price. 
It comes from the lower middle of the cow’s 
back and does the least work of all the beef cuts, 
making it incredibly lean and tender.

SKIRT 
Another lean cut of meat that comes from the 
diaphragm muscle of the cow. It is known for its 
robust, beefy flavour and versatility in cooking. 
Beef skirt comes from the cow’s diaphragm 
muscle. Long and fibrous with plenty of flavour, 
it’s best cooked quickly over high heat or slow-
cooked until tender. When sliced against the grain, 
it’s juicy and rich—perfect for stir-fries, fajitas, or 
hearty dishes.  

STRIPLOIN 
Striploin comes from the cow’s loin, a tender area 
along the back. Lean yet well-marbled, it offers 
a rich, beefy flavour and a firm but juicy texture. 
Best suited to quick cooking like pan-searing or 
grilling, striploin is a popular choice for steaks and 
is easy to slice and serve.

BURGERS 
Burgers are typically made from minced beef, 
often from well-marbled cuts to ensure flavour 
and juiciness. The fat content keeps the patty 
tender during cooking, making them ideal for 
grilling or pan-frying. Versatile and quick to 
prepare, burgers are a classic choice for casual, 
hearty meals.

Our range also features minced and diced 
beef, as well as burger pucks, offering 
versatile options for a variety of dishes.



From bistro menus to 
high-end restaurants,  
our beef steaks are 
expertly prepared to  
save time while 
supporting consistency 
on every plate. 

Our pre-cut steaks are 
sourced from trusted suppliers and held to strict 
quality standards. Whether you need everyday cuts 
or specialist steaks for a premium menu, we offer 
dependable products backed by expert service and 
transparent sourcing. 

Steak
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Steak CutsOUR GUIDE TO

At Medina we 
supply a premium 
range of steaks to 
help professional 
kitchens deliver 
quality with ease

RUMP 
Rump steak comes from the cow’s hindquarter, a 
hardworking muscle that makes it lean and full of 
flavour. Though less common than other steaks, 
it’s growing in popularity for its balance of taste, 
tenderness, and affordability.

SIRLOIN 
Sirloin comes from the rear of the cow, just before 
the rump. Lean yet flavourful, it has a firm texture 
and a rich, robust taste, making it a versatile  
steak choice.

FILLET 
Fillet steak, or tenderloin, comes from a lightly 
used muscle along the cow’s spine, making it 
extremely tender and delicate. With a mild, buttery 
flavour and minimal fat, it’s prized for its melt-in-
the-mouth texture. Its premium quality and limited 
availability make it one of the most sought-after 
and expensive cuts.

RIB-EYE 
Ribeye is a classic steak from the cow’s rib section, 
prized for its rich marbling and exceptional 
flavour. Tender and juicy, the marbled “eye” of the 
ribeye keeps it moist during cooking, making it 
one of the most indulgent and satisfying cuts.

minute
Minute steak is a thinly sliced cut, usually from 
the sirloin or topside, designed for quick cooking. 
Lean and tender, it cooks in just a few minutes, 
making it ideal for fast, everyday meals without 
losing flavour.

Our range of steaks varies from 6oz to 10oz, 
including value options and locally sourced 
beef, ensuring quality, flavour, and choice 
for every meal.

WHAT IS MARBLING?
Marbling refers to the streaks of fat that are dispersed within the muscle of the meat. Fat equals flavour, 
so a well-marbled steak is a good sign that deliciousness is on the way. Prime beef has the most marbling, 
and is very tender.
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It’s a known fact that lambs are best reared on meadows rich in 
grass and clover, yielding dark, close-textured meat, so we only 
use farms who share our passion for non-intensive farming and 
have total control of their animal’s welfare.

We select only the finest lamb which conform to a set 
specification of grade and size to ensure that uniformity in 
produce and great eating tenderness is guaranteed.

Lamb
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Lamb CutsOUR GUIDE TO

We select only  
the finest lamb

Topside 
A flavourful, tender cut from the top of the hind 
leg, located between the leg and loin, known for 
its natural fat cap that keeps it juicy and makes it 
excellent for roasting, grilling, or pan-searing, often 
cooked to pink perfection for an elegant meal.

leg  
A roast leg of lamb is lean, succulent, and packed 
with rich, bold flavour. Perfect for a classic Sunday 
roast, it’s best cooked from room temperature and 
seasoned with rosemary, lemon zest, and olive oil 
for a memorable, aromatic meal.

SHANK 
Lamb shank comes from the lower part of the 
leg and is a tough, flavourful cut. Slow-cooked or 
braised, it becomes tender and succulent, with 
rich, melt-in-the-mouth meat perfect for hearty, 
comforting meals.

MINCE 
Lamb mince is made from flavorful cuts like 
shoulder, often blended with leg or forequarter 
trimmings for the perfect fat balance. Juicy and 
versatile, it’s ideal for burgers, shepherd’s pie, 
moussaka, koftas, and curries.

RACKS 
Lamb rack is a tender, premium cut from the rib 
section, prized for its delicate texture and rich, 
succulent flavour. With a natural layer of fat to 
keep the meat juicy, it’s ideal for roasting or 
grilling and makes an impressive centrepiece.

Our lamb range also includes rumps, diced 
meat, and liver, offering versatile options  
for roasting, stews, and traditional recipes.
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BREAST FLANK

SHOULDER

HEAD CHEEK

What is boned & rolled?  
The butcher will remove the internal bones along with any excess fat and gristle. They will then roll up  
the joint and tie it using traditional methods, so it becomes an easy-to-carve joint.
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On these farms the young pigs are fed with a highly nutritious creep and weaner diet  
to encourage growth and enhance gut condition for optimum health and happiness.

Growing pigs are housed in social groups with free access to well strawed, tented lodges  
which are nice and snug in winter and cool in summer in a large paddock area.

Pork Gammon Bacon
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Pork CutsOUR GUIDE TO

All the pork 
we supply our 
customers derives 
from the EU 

SHOULDER 
Pork shoulder is a triangular cut from above the 
front leg. Flavourful around the ribeye, it has less 
fat elsewhere and benefits from slow, careful 
cooking to stay tender.

BELLY  
A rich, fatty cut, pork belly is tender and ideal for 
slow roasting. It’s also the source of streaky bacon.

LOIN 
Pork loin is the leanest, most tender cut. Boneless, 
it makes succulent loin steaks; boned and rolled, 
it’s perfect as a roasting joint.

RIBS 
Pork loin is the leanest, most tender cut. Boneless, 
it makes succulent loin steaks; boned and rolled, 
it’s perfect as a roasting joint.

SAUSAGES 
Pork sausages are made from seasoned minced 
meat, often a blend of shoulder and belly for 
flavour and moisture. Quick to cook, they’re 
versatile for frying.

 

SAUSAGES 
Pork sausages are 
made from seasoned 
minced meat, often 
a blend of shoulder 
and belly for flavour 
and moisture. Quick 
to cook, they’re 
versatile for frying, 
grilling, or baking.

BACON 
Bacon comes from 
the pork belly or back, cured for 
flavour and often smoked. It’s rich, savoury, and 
versatile, perfect for frying, roasting, or adding to 
dishes for a smoky depth.

GAMMON JOINTS 
Gammon joints are cured pork from the hind leg, 
lean yet flavourful. Ideal for roasting, boiling, 
or glazing, they make a hearty centrepiece for 
traditional meals.

Our range also includes versatile mince, 
chopped, and diced cuts, perfect for a wide 
variety of recipes and everyday cooking.
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The welfare and hygiene of the chickens is of the upmost importance  
to Medina which is why they are inspected and audited regularly to  
ensure you receive the highest quality product. 

At Medina we care passionately about the poultry you order, from its life  
on the farm right up to the moment it is delivered to your kitchen.

Poultry
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Chicken CutsOUR GUIDE TO

All the poultry we 
source is from higher 
welfare farms cross 
the EU 

BREAST 
Arguably the most popular part of a chicken. It’s 
the leanest cut of the bird and, without the skin, 
becomes leaner still. Chicken breast can be pan-
fried, stuffed, baked, roasted or barbecued. Smaller 
pieces can be added to stews, pies and more!

THIGH 
Possibly the tastiest part of the chicken, thighs are 
little parcels of tender, juicy meat from the top of 
the bird’s leg. A very popular cut when spoken in 
the same breath as chicken burgers.

FILLETS 
Lean, tender breast meat, perfect for quick 
cooking, grilling, or slicing for salads and stir-fries.

SUPREMES 
Skin-on breast with wingette attached, juicy and 
flavoursome, ideal for roasting, pan-frying, or as 
an impressive plated dish.

WHOLE  
A versatile, all-purpose bird, perfect for roasting, 
slow cooking, or carving for family meals, offering 
succulent meat and crisp skin.

WINGS 
Juicy and flavour-packed, perfect for roasting, 
frying, or barbecuing, making them ideal for 
sharing, snacks, or appetizers.

We also offer diced chicken breast and a 
selection of Halal options to suit a variety of 
recipes and dietary needs.

Turkey CutsOUR GUIDE TO

BREAST 
Just the breast meat, convenient for smaller 
meals or quicker cooking, available boneless for 
ease or bone-in for added flavour.

thigh 
Dark meat, known for being juicy, flavourful, and  
less prone to drying out; excellent for roasting, 
curries, or shredding.

escalope 
Thin, lean slices of breast, quick to cook and 
versatile for pan-frying, grilling, or casseroles.

BUTTERFLY 
A boneless, split breast ideal for roasting or 
grilling, offering juicy, evenly cooked meat.

LOBE 
Tender cuts from the breast or leg, perfect for 
roasting, slicing, or hearty family meals.

wing

breast thigh
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wing

neck

head

thigh
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tail
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Medina Foodservice a Trading Division of Sysco GB Limited.  

Registered in England No: 02035315.  

Registered office at Enterprise House, Eureka Business Park, Ashford, Kent, TN25 4AG

SOUTHAMPTON
Manor House Avenue,  
Millbrook, Southampton,  
SO15 OLF

02382 548468

ISLE OF WIGHT
Riverway, Newport,  
Isle of Wight,  
PO30 5UX

01983 529840


