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Message from CEO 

Angus Borthwick 
b

o
rt

h
w

ic
k
 F

O
O

D
 G

R
O

U
P

 My family have been in the meat business for five 

generations, so its not surprising I’m obsessed with 

meat quality and flavour.  I think a glorious burger 

always begins with premium, pure Angus beef.  It is 

recognised around the world for its flavoursome, 

juicy tenderness and barbeques beautifully.   

That’s why I knew I had to combine my knowledge 

of premium beef and our traditional family recipe, 

to make real, natural burgers.  This is what I am 

happy to feed my family and friends.   

No added hormones, preservatives or fillers.  Made simply from 100% Angus 

beef, ground and flavoured with sautéed onion, lightly seasoned with salt & 

pepper and combined with a few breadcrumbs.  Angus’ Gourmet Burgers is a 

high end premium product within Australia and internationally.   

I hope you enjoy them as much as my family do.  



 

 

Food Service 
  

 

Retail 

Borthwick Food Group is proud of its premium quality products.  

Operating for over 20 years, Borthwick Food Group has built a reputation for providing  

gourmet food for both retail and foodservice.  

 

UNIQUE  

 The 100% Australian Angus beef burgers have a chargrill mark to give added flavour  

 No preservatives or additives  

 Premium quality ingredients used to give a tender texture  

 

QUALITY  

 Manufactured in Melbourne, Australia to export standards 

 Aus-Meat Accredited 

 Halal Accredited 

 All processing is covered by Risk Management Plan and HACCP  

 The facility has the capacity to produce 20 tonnes of burgers per day 

 

RETAIL AND FOOD SERVICE  

 Angus’ Gourmet Cocktail Burger Kit in all COSTCO Australia stores  

 Angus’ Gourmet Beef Burgers are the preferred burger used throughout the  

Melbourne Cricket Ground (MCG) in retail and foodservice  

 Caterers, Hotels, Function Centres, QSR (Quick Serve Restaurants), Restaurants, Cafes, 

Hospitals, Schools, Universities, Sporting Venues, Theatres 

 Export to Hong Kong 

 

AWARDS  

 Australian Made Award for Angus’ Gourmet Burger Kit  
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Retail 
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These delicious Angus’ Gourmet Beef Burger Kit’s use only quality 100% Pure Angus Beef 

with no preservatives or additives are always well received by any discerning burger lover.  

This Do-It-Yourself (DIY) kit is easy to cook and assemble for stress free catering and  

functions.  They are also good for afternoon school snacks, cocktail and birthday parties.   

 

BURGER INGREDIENTS  

 Premium 100% Angus Beef, ground  

 Sautéed onion 

 Breadcrumbs  

 Salt and Pepper  

 No preservatives or additives  
 

DIY COCKTAIL BURGER KIT 10/20 contains  

 Australian Angus Beef Burger  

 Brioche Bun  

 Tomato Relish  

 Bamboo Skewer  

 Frozen Shelf Life - 9 months  



 

 

  

 
 

 

Retail 

 

These delicious Angus Beef Burgers using only 100% Pure Angus Beef with no  

preservatives or additives are always well received by any discerning burger lover.   

 

The burger is finished with a grill mark to create added flavour and the raw burger is 

packed frozen to ensure it retains the best quality once cooked.  Easy to cook - BBQ, 

panfry, grill or oven.  

BURGER INGREDIENTS  

 Premium 100% Angus Beef, ground  

 Sautéed onion 

 Breadcrumbs  

 Salt and Pepper  

 No preservatives or additives  

 12 months frozen shelf life 

 

Australian Angus Beef Burger in high oxygen barrier packaging available as -  
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4 x 114g Angus Beef Burgers (1 x 4)  4 x 143g Angus Beef Burgers (1 x 4) 

8 x 114g Angus Beef Burgers (2 x 4)  8 x 143g Angus Beef Burgers (2 x 4) 

12 x 114g Angus Beef Burgers (3 x 4)  12 x 143g Angus Beef Burgers (3 x 4)  



 

 

 Food Service 
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BEEF BURGERS - Packaged in high oxygen barrier bags  

 
  
  

 

 

BRIOCHE BUN  

 

 
 
 

 Using 100% pure Australian Angus Beef   

 All natural and preservative an additive free   

 Frozen shelf life is 12 months  

 Packaged in  high oxygen barrier bag   

 Easy to cook - BBQ, grill, panfry or oven 

 

SERVING SUGGESTIONS  

 Ramen burger  

 Pita bread pocket Angus’ Gourmet Burger souvlaki 

 Angus’ Gourmet Burger between a hash brown, fried egg for breakfast  

20g - 100 units per box  114g - 64 units per box  

58g - 120 units per box  143g - 56 units per box  

20g - 100 units per box  100g - 64 units per box  

40g - 120 units per box  120g - 56 units per box  

Angus’ Gourmet Beef Burgers and Brioche Buns are a good accompaniment to each  

other.  They can be  purchased together or separately.  The raw burger is packed frozen 

with a 12 month shelf life to ensure it will retain tenderness once cooked.  The burgers 

(58g, 114g, and 143g) are finished with a chargrill mark for added flavour.  



 

 

Production Facilities  
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 Our burger range is manufactured and packaged in  Victoria, Australia at an export 

accredited, state of the art  production facility  

 

 The facility has the capacity to produce 20 tonnes of burgers per day. 

Angus’ Gourmet is a registered trademark  

Food Service 
  

Retail 

 



 

 

borthwick FOOD GROUP 

Contact Details:  

 

Angus Borthwick   

Director      

+61 3 9590 0700            

+61 412 560 722       

angus@borthwickfoods.com.au  

 

Food Service 
  

Retail 
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borthwick FOOD GROUP 

+61 3 9590 0700  •  borthwickfoods.com.au  •   borthwickfoods@borthwickfoods.com.au 

Jane Borthwick  

Research & Development  

+61 3 9590 0700       

+61 411 501 357 

jane@borthwickfoods.com.au 

 


