
Two Rivers now offers portioned cuts in our Chophouse 
line of marbled enriched beef, delivering improved 
consistency and cut uniformity. 

By ordering portioned cuts in place of full primals, you 
will save on labor and eliminate trim loss. 

PORTIONED CUTs

BETTER
tasting
steak.
The Two Rivers Chophouse line 

of marble enriched beef is so 

good you have to taste it to 

believe it. Our process increases 

natural marbling for notably 

tender and juicy beef, elevating 

the quality of the cuts without 

elevating the cost. We outscore 

higher cuts of meat in virtually 

every scenario.
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Marble Enriched Beef 
We’ve partnered with the best beef producers in the world to supply our 

beef. It’s all fresh, inspected, and produced using proven and validated 

food safety and humane handling systems. We start with quality raw 

materials that simply don’t meet the marbling requirements for USDA 

grade cuts and increase the flavor and juiciness by elevating the 

marbling. We’ve figured out how to upgrade it. 

With a broad capability of sizing options, individual cuts and bulk 

packs available, all in easy-peel packaging, you can customize a 

Two Rivers product to meet your needs.

CUSTOMIZE your cuts
WITH IMPROVED CONSISTENCY AND UNIFORMITY

PRODUCT 
AVAILABILITY
FRESH OR FROZEN

New York Strip
Ribeye
Sirloin
T-Bone

sizing
options

6 to 16 oz
10 lb Cases

PORTIONED 
CUTS


