NEW YORK STEAKS
* RIB EYE STEAKS
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*TOP SIRLOIN STEAKS
* COULOTTE STEAKS

MARINATING MEATS
will never be the same

This revolutionary way of MARINATING MEATS is
called VACUUM TUMBLING. A process we here at
BUTLER MEATS have perfected, and are ready for

you to taste our new summer line products. This
procedure speeds up the process of marinating,
making the meats TENDER AND FLAVORFUL.
Whether it be BEEF, CHICKEN, FISH, OR PORK
the end result is the same, beautifully marinated
meats. A taste you’ll just have to try.

TERIYAKI STEAK we start with a
beautiful lean coulotte steak and VACUUM TUMBLE
it with our own teriyaki sauce, ready for the grill

GARLIC BUTTER CHICKEN Bonless

skinless chicken breasts VACUUM TUMBLED in our
own garlic butter sauce, Great for the BARBEQUE

TERIYAKI CHICKEN
CAJUN CHICKEN
BONELESS C/S RIBS

Their quick and easy to prepare, fry, bake,barbeque
broil, very versatile and sure to impress TRY SOME
TODAY




