BARBEQUE

AT O BARBEQUE SMOKEHOUSE OUR MEATS ARE PREPARED DAILY USING TRADITIONAL AMERICAN
OFFSET SMOKERS FUELLED BY AUSTRALIAN REDGUM HARDWOOD. EACH CUT IS,SLOW SMOKED
USING TIME HONOURED BARBECUE TECHNIQUES TO DELIVER AUTHENTIC FLAVOUR, CONSISTENT

QUALITY AND PREMIUM PRODUCTS FOR PROFESSIONAL KITCHENS.

WHOLESALE
CUTS

OFFSET SMOKED. HAND CRAFTED. TRUE AMERICAN BARBEQUE TRADITION.



WAGYU PASTRAMI MB/

OUR SIGNATURE WAGYU PASTRAMI IS CRAFTED FROM PREMIUM MARBLE SCORE 7 WAGYU
BRISKET, SELECTED FOR ITS EXCEPTIONAL MARBLING AND RICH BEEF FLAVOUR.

EACH BRISKET UNDERGCES A TRADITIONAL PASTRAMI BRINE CURE, WHERE IT IS SLOWLY
CURED IN A CAREFULLY BALANCED BLEND OF SALT, SUGAR, GARLIC, AND AROMATIC
SPICES. THIS CURING PROCESS ALLOWS THE FLAVOURS TO FULLY PENETRATE THE MEAT
WHILE ENHANCING TENDERNESS AND PRESERVING THE NATURAL WAGYU RICHNESS.

AFTER CURING, THE BRISKET IS GENEROUSLY COATED IN OUR HOUSE PASTRAMI SPICE
RUB, FEATURING CRACKED BLACK PEPPER, CORIANDER SEED, MUSTARD SEED, PAPRIKA
AND WARMING SPICES THAT CREATE THE CLASSIC BOLD PASTRAMI CRUST.

THE BRISKETS ARE THEN SMOKED LOW & SLOW FOR 16 HOURS IN TRADITIONAL OFFSET
SMOKERS, FUELLED BY AUSTRALIAN REDGUM HARDWOOD. THIS METHOD DELIVERS A DEEP
NATURAL SMOKE FLAVOUR WHILE ALLOWING THE WAGYU FAT TO RENDER SLOWLY,
PRODUCING INCREDIBLY TENDER SLICES WITH A SIGNATURE BARK.

THE RESULT IS A RICH PASTRAMI WITH A DEEP SMOKE PROFILE, PEPPERY CRUST AND
BUTTERY WAGYU TEXTURE.

PERFECT FOR: DELI SANDWICHES REUBEN SANDWICHES LOADED BAGELS CHARCUTERIE
BOARDS PREMIUM RESTAURANT MENUS
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18HR PULLED PORK

OUR SMOKED PULLED PORK STARTS WITH CAREFULLY SELECTED WHOLE PORK SHOULDERS,
CHOSEN FOR THEIR IDEAL BALANCE OF MEAT, FAT AND CONNECTIVE TISSUE TO DELIVER
MAXIMUM FLAVOUR AND TENDERNESS.

EACH SHOULDER IS FIRST COATED WITH A LIGHT GOCHUJANG BINDER, ADDING SUBTLE UMAMI
DEPTH AND HELPING OUR HOUSE RUB ADHERE EVENLY TO THE MEAT. WE THEN APPLY OUR
SIGNATURE HOUSE ROG RUB, A CAREFULLY BALANCED BLEND OF SPICES DESIGNED TO CREATE A
RICH, SAVOURY BARK WHILE COMPLEMENTING THE NATURAL SWEETNESS OF SLOW-SMOKED
PORK.

THE PORK IS SMOKED LOW AND SLOW IN TRADITIONAL OFFSET SMOKERS FOR UP TO 18 HOURS,
FUELLED BY AUSTRALIAN REDGUM HARDWOOD. THIS SLOW SMOKING PROCESS ALLOWS THE
COLLAGEN AND FAT TO RENDER GRADUALLY, PRODUCING PORK THAT IS INCREDIBLY TENDER AND
FULL OF NATURAL SMOKE FLAVOUR.

ONCE PERFECTLY COOKED, THE PORK IS HAND-PULLED AND LIGHTLY MIXED WITH ITS NATURAL
JUICES, CREATING A MOIST, FLAVOUR-PACKED PRODUCT WITH DEEP BARBECUE CHARACTER.

THE RESULT IS RICH, TENDER PULLED PORK WITH A BOLD BARK, SUBTLE SPICE AND DEEP
REDGUM SMOKE FLAVOUR.

PERFECT FOR: SANDWICHES, BURGERS AND SLIDERS, TACOS AND LOADED FRIES, NACHOS AND
BOWLS, BARBECUE PLATTERS, CATERING AND FOOD SERVICE
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WAGYU BRISKET MB/

OUR TRADITIONAL WAGYU BRISKET IS MADE USING PREMIUM MARBLE SCORE 7 WAGYU,
SELECTED FOR ITS EXCEPTIONAL MARBLING, DEEP BEEF FLAVOUR AND THE RICH, BUTTERY
TEXTURE THAT DEFINES AUTHENTIC AMERICAN BARBECUE.

EACH BRISKET BEGINS WITH A METICULOUS HAND TRIMMING PROCESS, WHERE EXCESS FAT IS
CAREFULLY SHAPED TO ENSURE EVEN COOKING AND OPTIMAL BARK FORMATION. ONCE TRIMMED,
THE BRISKET IS SEASONED WITH OUR HOUSE BARBECUE RUB AND DRY BRINED, ALLOWING THE
SEASONING TO SLOWLY PENETRATE THE MEAT AND ENHANCE ITS NATURAL WAGYU FLAVOUR.

THE BRISKETS ARE THEN PLACED INTO OUR TRADITIONAL OFFSET SMOKERS, WHERE THEY ARE
COOKED LOW AND SLOW FOR APPROXIMATELY 16 HOURS OVER AUSTRALIAN REDGUM HARDWOOD.
THIS SLOW SMOKING PROCESS GRADUALLY RENDERS THE WAGYU FAT WHILE BUILDING THE
SIGNATURE DARK BARK AND DEEP SMOKE PROFILE THAT DEFINES GREAT BRISKET.

ONCE THE BRISKETS REACH PERFECT TENDERNESS, THEY ARE REMOVED FROM THE SMOKER AND
PLACED INTO A LONG RESTING STAGE, ALLOWING THE JUICES TO REDISTRIBUTE AND THE
COLLAGEN TO FULLY RELAX. THIS CRUCIAL RESTING PERIOD ENSURES EVERY SLICE REMAINS
INCREDIBLY MOIST, TENDER AND FULL OF FLAVOUR.

THE RESULT IS LUXURIOUSLY TENDER WAGYU BRISKET WITH A RICH SMOKE PROFILE, BUTTERY
TEXTURE AND DEEP BARBECUE BARK.

OFFSET SMOKED. HAND CRAFTED. TRUE AMERICAN BARBEQUE TRADITION.



BEEF SHORT RIBS

OUR CAPE GRIM BEEF SHORT RIBS ARE CRAFTED FROM PREMIUM CAPE GRIM GRASS-FED
BEEF, RENOWNED FOR ITS EXCEPTIONAL FLAVOUR, NATURAL MARBLING AND CLEAN, RICH
BEEF PROFILE.

EACH RACK IS CAREFULLY PREPARED AND SEASONED WITH OUR HOUSE BARBECUE RUB,
DESIGNED TO ENHANCE THE NATURAL DEPTH OF THE BEEF WHILE BUILDING A BOLD, PEPPERY
BARK DURING THE SMOKING PROCESS.

THE RIBS ARE THEN COOKED LOW AND SLOW IN TRADITIONAL OFFSET SMOKERS FOR 8-10
HOURS, FUELLED BY AUSTRALIAN REDGUM HARDWOOD. THIS SLOW SMOKING METHOD ALLOWS
THE MEAT TO GRADUALLY TENDERISE WHILE DEVELOPING A DEEP SMOKE FLAVOUR AND THE
SIGNATURE BARBECUE CRUST.

DURING THE COOK, THE COLLAGEN AND FAT RENDER SLOWLY, PRODUCING RIBS THAT ARE
INCREDIBLY TENDER, JUICY AND RICH WITH NATURAL BEEF FLAVOUR.

THE RESULT IS FALL-APART CAPE GRIM SHORT RIBS WITH A DEEP SMOKE PROFILE, RICH BARK
AND BEAUTIFULLY RENDERED BEEF FAT.
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BARBEQUE

WHOLESALE ENQUIRIES

PREMIUM SMOKED MEATS FOR FOODSERVICE

AT O BARBEQUE SMOKEHOUSE, WE SUPPLY RESTAURANTS, PUBS, CATERERS AND HOSPITALITY VENUES
WITH AUTHENTIC AMERICAN-STYLE SMOKED MEATS, CRAFTED USING TRADITIONAL OFFSET SMOKERS
AND AUSTRALIAN HARDWOOD.

ALL OF OUR MEATS ARE SLOW SMOKED, HAND PREPARED AND READY FOR SERVICE. ALLOWING
KITCHENS TO DELIVER PREMIUM BARBECUE WITHOUT THE COMPLEXITY OF LONG SMOKING. TIMES.

WHETHER YOU'RE LOOKING FOR SIGNATURE BRISKET, HOUSE-MADE PASTRAMI, PULLEDPORK-OR
SMOKED BEEF RIBS, OUR PRODUCTS ARE DESIGNED TO DELIVER"CONSISTENT-QUALITY AND DEEP
BARBECUE FLAVOUR.

WE WELCOME ENQUIRIES FROM:

* RESTAURANTS
* PUBS & BARS
« CATERERS
« FOOD TRUCKS
* DELICATESSENS
* DISTRIBUTORS

PRODUCT ENQUIRIES & ORDERS

FOR WHOLESALE PRICING, PRODUCT AVAILABILITY, OR TO DISCUSS SUPPLY OPTIONS FOR YOUR VENUE,
PLEASE CONTACT OUR TEAM.

0 BARBEQUE SMOKEHOUSE

/° MULGRAVE, VICTORIA
PHONE: (83) 8524 0276
& EMAIL: Hi@QBBQ.COM.AU
& WEBSITE: WWW.QBB(O.COM.AU



