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Bush Brothers Provision Company 

is a fifth generation, family-owned 

meat packing and distribution 

company, located at the same ad-

dress since 1925. We offer regular 

delivery from Miami to Vero Beach, Orlando, Southwest Florida, and export to the 

Bahamas, the Caribbean, and are growing our export markets. From the beginning, 

we have worked very hard to maintain a reputation for excellent quality and su-

perb service. We are very proud to count among our customers the most luxuri-

ous hotels, largest country clubs, and finest white tablecloth restaurants in South 

Florida and the Caribbean. 

 

Bush Brothers is committed to food safety and 

healthfulness. We have a fully integrated and 

USDA-inspected HAACP program, which ensures 

the safety of our products. With our temperature

-controlled facility and extensive safety guide-

lines for our suppliers as well as our delivery ve-

hicles, Bush Brothers can ensure the consistent 

safe handling of our products from farm to plate. 
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For nearly a century, we have partnered with the fin-

est farmers and ranchers in the U.S. and abroad to 

offer a curated selection of the highest quality meats 

available.  We are also committed to the availability of 

sustainable agriculture and the humane treatment of animals by raising, handling, 

and feeding the animals in a natural manner. 

 

We pride ourselves on our ability to satisfy 

even the most exacting customers. All of our 

items are hand cut daily according to customer 

specifications. For our local customers, we offer 

the freshest cuts of perfectly-aged meats, cut 

to order, and delivered daily. For our yacht and 

export customers, we offer special trimming, 

vacuum packaging, labeling, and flash freezing 

of any product. 

 

We are confident that our tradition of family 

management, dedicated employees, and 

superb quality control will make a signifi-

cant contribution to the success of your op-

eration. We are here to serve you! 
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In our ongoing efforts to ensure the best quality and availabil-
ity, Bush Brothers is excited to offer Bush Brothers Australian 
Wagyu Beef.  We have identified the qualities that our 
customers love about wagyu beef, and sought out a number of 
farmers and ranchers to meet our demand.   The ranches that 

we have chosen to include in this program all follow the same strict requirements. 

 Cattle have a minimum 360 day white grain, 
straw, corn silage & molasses diet after being 
field raised on mother's milk. 

 Australian Marbling Score system means a well
-established and benchmarked consistency 
that’s independently assessed and mirrors the 
Japanese system. 

 100% Free of Antibiotics, Growth Promotants, 
Steroids, and Hormones. 

 Tighter, more exacting trim specs. 

 World-class sanitation, production, packaging 
allows for 120+ day chilled shelf life of all 
whole muscle cuts. 

We have access to Wagyu beef from ranches all over Australia that meet our spec-
ifications.  We offer these in fresh and frozen whole muscle, as well as portion-
controlled by our expert artisan butchers.   

Due to all these requirements and 
our expansive supplier relation-
ships, we are proud to be the 
premier supplier of the finest wag-
yu beef, available throughout Flori-
da and the Caribbean.   

 

No one does Wagyu Beef like 
Bush Brothers. 
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Here at Bush Brothers, we use our century of experi-
ence in artisan butchery to craft some of the world’s 
finest dry-aged beef.   

On a normal basis we 
age USDA Prime and 

Choice Beef Striploins, Shortloins, and Ribeyes.  
We cut these into numerous cuts for customers 
who desire the earthy, nutty, “funky” old-world fla-
vors that this process brings out of beef. 

In addition, we offer custom dry-aging for custom-
ers who want something totally unique.  We have 
successfully aged Pork, Lamb, Game Meats, and 
odd cuts of beef such as Shortribs, Skirt Steaks, 
Tomahawks, and more.  Give us a chance to show 
you how we can help make your menu truly one-of
-a-kind. 
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Pattie Sizes Per Box 

10 ounce 16 

8 ounce 20 

8 ounce (1” High) 20 

6 ounce 27 

5 ounce 32 

4 ounce (1” High) 40 

4 ounce 40 

3 ounce (1” High) 53 

Blend Lean/Fat Ratios 
Available 

“House” Blend 75/25, 80/20, 
85/15, 90/10 

Straight Ground Chuck 85/15 

“Special” Blend 75/25, 80/20, 
85/15 

Ground Sirloin 90/10 

Prime Grind 75/25, 80/20, 
85/15, 90/10 

For over 9 decades, Bush Brothers has specialized in 
creating custom, unique, and quality Ground Beef 
Blends for our discerning customers.  We are proud to 
offer a range of our own hand crafted blends to meet 
every customer’s needs, as well as our services to as-
sist you in creating your own special, proprietary blend.  

 

Since Bush Brothers is one of the last independent 
meat companies left in our area, and because of our 
exacting food safety standards, we are able to grind 
fresh, high quality beef on a daily basis for you.    

 

Never worry again about the pasty, flavorless “tube 
ground beef” from the broadliners.  Let us help you 
stand out from the crowd with your own custom blend 
of high quality, whole muscle ground beef. 
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At Bush Brothers, we offer the best 
cuts of the highest quality lamb and 
veal from around the world and the 
United States. 

 

American Veal 

Our partners at Catelli Brothers offer some of the 
finest veal in the world.  Sourced from calves in 
the Northeast USA and Canada, and processed at 
their family-owned and operated facility in New 
Jersey.  Tony Catelli and his family take the same 
level of pride and attention to detail that our fam-
ily does.  Their program is the most humane, 
-quality milk-fed veal in the country, if not the 
world. 

 

American (Domestic) Lamb 

American Lamb is the most mild-flavored and largest in 
size.  Raised in the Midwest and Colorado, our Ameri-
can Lamb is ideal for customers looking for lamb chops 
and larger roasting cuts.  We source this product from 
a number of farms including Catelli Brothers and Supe-
rior Farms. 

Australian Lamb 

Australian Lamb has a similarly mild flavor to American 
Lamb and can be almost as large as the American prod-
ucts.  Its price point is more accessible to many cus-
tomers, and can serve perfectly for carving stations and 
buffets. 

New Zealand Lamb 

Bush Brothers’ New Zealand lamb, with its gamey, tra-
ditional lamb taste, is all natural and free-range.  The 

size is much smaller than its larger cousins, but serves wonderfully for individual por-
tions and cocktail chops. 
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Bush Brothers has partnered with Berkwood Farms 
100% Berkshire Kurobuta Pork to develop our line of 
Bush Brothers Kurobuta Pork, finest, deeper red colored 
pork, that is our top-of-the-line. 

 

For over 300 years, Berkshire hogs have been recognized 
for their amazing meat quality.  Known as “Kurobuta” in 
Japan, the superior taste of Berkshire pork is as prized as 
Kobe beef. Like its beef counterpart, Berkshire pork 
boasts beautiful marbling and superb, moist texture.    

 

Berkwood Farms is a coalition of independent family farm-
ers and one of the largest American suppliers of 100% 
pure antibiotic-free heirloom Berkshire pork. 

 

Berkwood Farms’ animals are raised in a healthy, environmentally friendly manner un-
der a strict code of responsible and humane animal husbandry. These production 
practices ensure ecologically sustainable farms raise hormone- and antibiotic-free ani-
mals. 

 

The farmers who raise Berkshire pork 
own Berkwood Farms. The rewards of 
their hard work are passed directly to 
these family farmers who take great 
pride and accomplishment in caring for 
the animals the way nature intended. 
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Our partners at LaBelle Duck Farm, and their sister com-
pany, Bella Bella Gourmet Foods supply Bush Brothers 
with direct access to the finest Foie Gras and Moullard 
Duck products.  La Belle produces Foie Gras with the 
gentle touch and attention to detail that only a company 
run by a Chef and a family can! 

La Belle Farm is one of only three Foie Gras 
Producers in the United States.  Located on a 
43 acre farm in Sullivan County, NY, the com-
pany has been in operation since 2003.  It 
currently produces 130,000 ducks per year for 
high quality Foie Gras and proposes to expand 
to 182,000 ducks per year.  La Belle Farm also 
produces distinctive tasting Foie Gras that 
stands out from both U.S. and foreign compe-
tition.   

La Belle Farm's team, for two years re-
searched and developed the Foie Gras produc-
tion process.  During research and develop-
ment, the La Belle Farm team traveled to Eu-
rope, where they studied the industry in order 
to develop a unique product.. 
Using the Crossbred Moulard Duck, they re-
fined their foie gras producing process to yield 
great taste while at the same time rendering 
off less fat than others in the market.   

La Belle has worked with Cochecton Mills and 
their nutrition experts to produce a natural 
product free of hormones, vaccines and unnat-
ural alterations.  The selection of feed is very 
important in raising a healthy animal and La 
Belle Strives to produce a natural stable diet 
while giving superior flavor.  Taste the differ-
ence. 
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For over a decade, Bush Brothers has proudly partnered with 

North Country Smokehouse to offer some of the finest smoked 

meats to our customers.  North Country shares our Family Business values, lead by 

3rd generation meat-man, Mike Satzow.  North Country’s smokehouse sits on the 

same piece of lush New England countryside where we have been doing business for 

the last 100 years.  

North Country Smokehouse be-

lieves that their business is de-

fined by the choices they make 

everyday. That’s why they source 

all natural, Certified Humane ® 

and Organic pork from duBreton, 

a Canadian based producer lead-

ing both North American and 

Canada in the supply of humane-

ly raised, sustainable meat. 

North Country’s bacon has received national acclaim from the New York Times, 

Saveur Magazine, and the finest hotels around the country for its hand-crafted, meaty 

flavor and a natural wood smoked scent that signals its supreme quality. All of their 

wood smoked bacons start as lean pork bellies hand-trimmed by their butchers to ex-

acting specifications. Then the slabs are marinated in dark maple syrup brine and 

double smoked to create hearty, thick-cut bacon that’s more boldly flavorful than 

you’d expect.  
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Bush Brothers is proud to partner 

with one of New York’s most fa-

mous names in meat.  Our gourmet line of sausages 

are made by a family business nearly as old as ours! 

A TRADITION OF TASTE 

The Schaller & Weber story begins nearly one hun-

dred years ago with Ferdinand Schaller as an ap-

prentice butcher and sausage maker in Stuttgart, 

Germany. Fast forward through years of experience 

and adventure and you'll find Ferdinand operating 

his butcher shop in the Yorkville neighborhood of 

New York's Upper East Side. That shop became the 

city's go-to for authentic German meat and sausages. Today, the recipes and tech-

niques that made Schaller & Weber a fixture on the tables of discerning New Yorkers, 

is the choice of people across the country who want traditional German sausages and 

cuts. 
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Bush Brothers is proud to add Del Duca Foods 

to our list of artisan suppliers starting in 2023!  

Del Duca's humble origins can be traced to 

1945, when founders Stefano & Carolina Duk-

cevich arrived in the seaside town of Trieste, 

Italy. Having just escaped the dramatic fallout 

of post-WWII Croatia, the husband-wife team 

found opportunity in food as they forged a 

new life on the Adriatic coast. Carolina, work-

ing from her home kitchen, produced the pork sausages that Vlado would then deliv-

er on his bicycle to local restaurants and markets.   

Today, Del Duca boasts one of the largest charcuterie production facilities in the U.S.– 

one which marries state-of-the art technology with the brand’s Old-World heritage. 

The dry-aging tradition which defines charcuterie can be tasted in every prosciutto & 

salami that bears the Del Duca medallion. 

Throughout Del Duca's storied history, the brand has focused on perfecting one 

thing: Togetherness Food. Our products are for those who want to elevate time spent 

with loved ones. We believe there’s no reason too small to celebrate, so our products 

are designed to bring people together, no matter the occasion. 
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Bush Brothers is proud to offer 

some specially priced frozen 

value conscious items to help feed your team or try 

out for specials! 

   Tenderloin Tips are always a great value item, 

can be used for sauté, kabob, grilled or braised for 

stew.  We have these available in large quantities 

all the time, so volume discounts can apply!  We 

also can cut these into Stroganoff Strips. 

    We have two options for New York Strip, if you 

want a traditional portion control cut, we have End

-cut New York Strips Steaks which can be or-

dered 6oz, 8oz, 10oz, or 12oz.  If you would rather 

roast the item whole and slice or carve, we also 

offer the Whole USDA Choice Strip Ends. 

Great for the grill is our 5-6oz Boneless Pork Chops, marinate them or crust them, 

either way they will be juicy and delicious.  We also have whole boneless pork loins 

for roasting.  We are also showing Pork 

Hindshanks and Boneless Pork Butts, 

which can be roasted, braised or smoked. 

 

Call us today to add some value to your 

menus! 

Special Items 

Tenderloin Tips, Choice or Higher 

End-cut Strip Steaks, Choice or Higher 

Whole Strip Ends, USDA Choice 

Boneless Pork Chops, 5-6oz Average 

Boneless Pork Loins 

Pork Hindshanks 

Pork Butts, Boneless 

Beef Stroganoff Strips 
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Beef 
Export Rib, Long Bone Tomahawk 
Export Rib, 2x2 
Export Rib, 2x2, Dry-aged 
Lip-on Ribeye 
Shoulder Clod 
Flat Iron, Split & Cleaned 
Teres Major 
Chuck Roll 
Shortribs, Bnls Chuck Tail Flap 
Shank, Bone-in 
Brisket, Whole 
Brisket, Nose Off 
Skirts, Outside, Peeled 
Shortribs, Whole, 9" Plates 
Backribs, C/C Meaty 
Hanging Tender 
Steamship Round, With Handle 
Top Round, Inside 
Shortloin, 0x1 
Striploin, 1x1, B/I 
Striploin, B/I, Dry-Aged 
Striploin, 0x1, Bnls 
Top Sirloin Butt 
Coulotte 
Sirloin, Flap Meat 
Tri-Tips, Peeled 
Tenderloin, 5/up 
Flank Steak 
Tripe, Honeycomb 
Oxtails  
Eye Round 

Portioned Beef 
Ribeye Steaks, B/I, Saw-cut 
Tomahawk Steaks 
Ribeye Steaks, Cowboy, Frenched 
Ribeye Steaks, Cowgirl, Frenched 
Ribeye Steaks, Clean 
Ribeye Steaks, Delmonico 
Flat Iron Steak 
Skirt Steaks, Peeled, Portioned 
Shortribs, Flanken, Trimmed, Kosher-style 
Korean Style Shortribs 
Shortribs, Osso Bucco Style 
Hanger Steaks, Clean, Portioned 
Porterhouse/T-Bone Steaks 
Strip Steaks, Bone-In, Center-cut 
Strip Steaks, Bn-in C/C Dry Age 
Strip Steaks, Bnls C/C Dry Age 
Strip Steaks, Bnls, End-cut 
Strip Steaks, Bnls, Center-cut 
Top Butt Steaks, Center-Cut 
Sirloin Flap Steak, "Bavette" 
Tenderloin Steaks, Center-cut 
Tenderloin Steaks, Bone-in 
Tenderloin, Peeled, Silver & S/M Off 
Tenderloin Tips 
Tenderloin Tails 
Bones, Femur, Cut 
Bones, Marrow Pipes 
Stew Beef 
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Wagyu Beef 
Bone-In Export Ribs 
Boneless Lip-off Ribeye Roll 
Peeled Outside Skirt 
Tri-Tip Peeled 
Boneless Chuck Tail Flap 
Wagyu Ground Beef  
Wagyu Ground Beef Patties 
Striploin 0x1 Boneless 
Hanging Tenders 
Cap-off Top Butt - Clean 
Tenderloin 190, Peeled 
Wagyu Cheeks, Clean 
Wagyu Flat Iron 
Wagyu Beef Franks 
Wagyu Peeled Flank Steaks 
Japanese Wagyu Striploin (A5) 
 
Portioned Wagyu Beef 
Tomahawk Chop 
Clean Ribeye Steak 
Clean Wagyu Skirt Steak Portions 
Top Sirloin Butt Steak, Clean 
C/C Strip Steak 
C/C Tenderloin Steak 
 
Ground Beef 
Ground Beef, House Blend 
Ground Beef, Special Blend 
Ground Chuck, Fresh 
Ground Sirloin, Fresh 
Ground Beef, Patties, House Blend 
Ground Beef, Patties, Special Blend 

Veal 
Racks, Frenched, Cap-off 
Racks, 12/14oz. Baby 
Chuck Roast, BRT 
Breast 
Loins, Bone-in 4x4 
Loins, Boned 0x0 
Hindshanks, Hock off 
Butt Tenderloin 
Tenderloin, Whole 
Top Round, Cap Off, Clean 
Hips 
Bones, Marrow Cut 
Veal Neck Bones 
Stew Veal 
Ground Veal 
Sweetbreads 
Livers, Whole 
Cheeks, Clean 
Feet, Split 
Brains 
Tongues 
Kidney 
 
Portioned Veal 
Loin Chop, End-to-End 
Loin Chop, Porterhouse Only 
Rib Chop, Frenched 
Cutlets, Top Round 
Liver, Sliced 
Ossobucco, Hindshank 
Ossobucco, 1.5" Petitie 
Veal Tenderloin Medallions 
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Pork 
Whole Suckling Pigs 
Whole Roasting Pigs 
Ham, Fresh, Bone-in 
Hind Shanks 
Ham, Fresh, BRT 
Cushion Meat, Lean 
Shoulder Butt, Bone-in 
Shoulder Butt, Boneless 
Picnic, Fresh Bone-In 
Belly, Fresh, Skin-on 
Belly, Fresh, Skinless 
Belly, Salt Pork 
Fat Back 
Loins, Center-cut 
Loins, Center-cut, Boneless 
Racks, 10-rib, Center-cut 
Tenderloin, Fresh 
Spareribs, St. Louis Style 
Backribs 
Caul Fat 
Ground Pork 
Neck Bones 
Pig Front Feet 
Pork Cheeks 
 
Portioned Pork 
Rib Chops, Center-cut 
Rib Chops, Center-cut, Frenched 
Loin Chops, Center-cut, Bone-in 
Loin Chops, Center-cut, Boneless 
Porterhouse Chops 
Shank Cut Ossobucco 2" 

Lamb 
Whole Lamb, Imported 
Whole Lamb, Domestic 
Racks, Domestic, Frenched 
Racks, Australian, Frenched 
Racks, New Zealand, Frenched 
Necks, Bone-In 
Chucks, Square Cut 
Shoulder, BRT 
Breast 
Flank (Belly) 
Denver Ribs 
Loins, Block Ready 
Loins, Boneless 
Hindshanks 
Legs 
Legs BRT 
Lamb Tenderloin 
Lamb Stew 
Ground Lamb 
Sweetbreads 
Lamb Top Round - Cap-off 
Lamb Rumps (Chumps) 
Goats 
Goats, Cut Stew 
 
Portioned Lamb 
Rib Chops, Frenched 
Loin Chops, Short-tail 
Denuded Cocktail Rib Chops 
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Chicken 
Chicken, Whole 
Chicken Breast, Bone-in 
Chicken Breast, Boneless/Skinless 
Chicken Breast, Boneless/Skinless, Sized 
Chicken Breast, Boneless Sk/on 
Chicken Breast, Boneless, Smoked, North 
Country 
Chicken Breast, Airline 
Chicken Leg Quarters 
Chicken Thighs, Boneless-Skinless 
Chicken Thighs, Boneless-Skin-on 
Chicken Thighs, Bone-In, Skin-On 
Chicken Wings, 2-Piece 
Chicken Wings, Drumettes 
Chicken Drumsticks 
Chicken Backs 
Chicken Livers 
Chicken Feet 
Chicken Skins 
Chicken Breast, Tenderloins 
Chicken Ground, All-White 
Chicken Ground, Thigh 
Cornish Hens, Whole 
Cornish Hens, Split  
 
Game Birds 
Poussin, Free-Range 
Poussin, Free-Range, Semi-boneless 
Guinnea Hen 
Squab (Whole/Semi-bnls) 

Turkey 
Turkey Breast, Raw, Boneless 
Turkey Breast, Raw, Bone-in 
Turkey Breast, Cooked 
Turkey Breast, Smoked 
Turkey Breast, Raw, Airline 
Turkey, Whole 
Ground Turkey 
Turkey Thigh, Boneless Skinless 
Turkey Gizzards 
Turkey Necks 
 
Duck/Goose 
Ducks, Whole 
Ducks, Whole, Moulard 
Duck, Half, Cooked 
Duck Breast, Boneless 
Duck Breast, Moullard 
Duck Breast, Smoked 
Duck Legs 
Duck Legs, Confit 
Duck Fat, Rendered 
Duck Frame Bones 
Duck Legs 
Geese, Whole 
Duck Breast Proscuito 
Duck Liver 
Ground Duck Breast (With Skin) 
 
Game Birds 
Squab Boneless 
Quail, Bone-in 
Quail, Semi-Boneless 
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Frog 
Frog Legs 
 
Rabbit 
Whole, Domestic 
Striploin Boneless 
Hind legs 
 
American Bison 
Tenderloin 
Ribeye 
NY Striploin 
8oz. Patties 
Bulk Ground 10/1# 
 
Ostrich 
Fan Fillet 
Tenderloin 
 
Cervena Venison 
Bone/In Saddle 
Tenderloin 
NY Striploin 
Frenched 8-Rib Rack 
Denver Leg 
Ground Venison 
Osso Bucco 
 
Wapiti Elk 
Tenderloin 
Rack 
Ground Elk  

Florida Alligator 
Tenderloin or Tail Meat 
 
Wild Boar 
Frenched 10-rib Rack 
BRT Shoulder 
Ground Wild Boar 
 
Bonewerks Sous-Vide 
Lamb Shanks 12/cs 18-20oz Avg. 
Pork Shanks 12/cs 19-21oz Avg. 
Braised Beef Shortribs 12/cs 
Braised Veal Shank Ossobucco 
Mustard Braised Pork Medallions 
 
Bonewerks Glaces 
Glace d' Agneau (5/1# Bricks) 
Glace de Poulet - Roasted (5/1# Bricks) 
Glace de Canard (5/1# Bricks) 
Glace de Porc (5/1# Bricks) 
Glace de Veau (5/1# Bricks) 
Demi Glace de Veau Elite (4/5#) 
Demi Glace de Viande Elite (4/5#) 
Demi Glace 16lb Bucket 
 
La Belle Farms Foie Gras 
Grade ‘A’ Foie Gras, Fresh 
Grade ‘B’ Foie Gras, Frozen 
Grade ‘C’ Foie Gras, Frozen 
Sliced Foie Gras, 2oz. (10/bag) 
Foie Butter (100% Foie Chunks) 
Duck Wing Confit, Smoked 
Block of Foie Gras Terrine (1kg) 
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1931 North Dixie Highway 

West Palm Beach, FL 33407 

United States 

 

Phone Number: 

(561) 832-6666 

 

TO PLACE AN ORDER 

EMAIL: 

orders@bush-brothers.com 

 

Contact Names: 

Jessica Bush 

John Bush 

Curtis Bush 

Doug Bush 

Harry Bush (ret.) 

Billy Bush (ret.) 

@BushBros 

@BushBros 

Facebook.com/

BushBrothers 
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