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Why Choose Wagyu?

Snake River Farms Gold Wagyu 
Boneless New York Steak $19.99/lb.

“Snake River Farms Wagyu Beef is one of my top picks when I want to splurge on high 

quality meat. Between the exceptional marbling, and rich, buttery flavor, you can’t go 

wrong. My favorite way to cook this amazing steak is to bring it to room temperature before 

cooking, and then lightly salt and pepper the steak. I then sear both sides on high heat on 

a grill or cast iron, and then continue to cook on lower or indirect heat (if grilling) until the 

internal temperature reaches 125 degrees. Let the meat rest for 10 minutes and serve!”

Hayley Daniels Meat & Seafood Coordinator

Famous for its rich marbling and buttery flavor 
Tender and juicy best enjoyed medium-rare to let the fat melt

A premium experience unlike any other beef


