L
X

MEDINA




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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2 CALL US ON 02382 548468 OR VISIT WWW.MEDINAFOODSERVICE.CO.UK TO ORDER ONLINE



PLUS, WE CAN
ALSO SUPPLY...

DUCK BREASTS
BEEF, VEAL,
LAMB BONES &
MIX GRILL PACK

\

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.
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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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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.
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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.
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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.
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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.
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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.
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