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CUT by Wolfgang Puck introduces
Hokkaido Snow Beef

Only restaurant outside of Japan to offer exceptional
beef with “snowflake marbling”

Hokkaido Snow Beef at CUT by Wolfgang Puck in Marina Bay Sands

Singapore (20 May 2014) — Celebrity chef restaurant CUT by Wolfgang Puck has launched
a new lineup of steaks created from the new-to-Singapore Hokkaido Snow Beef, an
exceptionally rare and premium wagyu beef farmed at a private reserve in Hokkaido, Japan.

With a Beef Marbling Score of 10 and above, the Hokkaido Snow Beef has a delicate meat
texture with marbling so fine that it resembles snowflakes.

The cattle are raised at a private reserve named Uenae Lake Farm in Hokkaido which only
harvests two heads each month to ensure the highest quality of beef. CUT at Marina Bay
Sands is the only restaurant outside of Hokkaido to receive this rare beef.

Fed on a formulated feed of mainly grains, Japanese black wagyu cattle are specially
selected by the reserve and raised in a cold climate with six months of winter, hence
contributing to an intense flavour in its meat.

The Hokkaido Snow Beef differs from commercially raised variations as each cattle is
reared according to CUT’s specifications on the beef’s texture, marbling, taste and even the
height of each cut. The cattle are also tagged with information on its lineage for three
generations.

Joshua Brown, Executive Chef of CUT said, “We are continuously striving to deliver the best
dining experience and to bring the finest ingredients to the table. The Hokkaido Snow Beef
complements our extensive menu of premium beef sourced from different parts of Japan and
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around the world.”

Hokkaido Snow Beef will be available at CUT starting from 23 May 2014. Guests can look

forward to savouring premium cuts—the Sirloin, Ribeye and Tenderloin grilled over almond
wood.

CUT by Wolfgang Puck at Marina Bay Sands was also the first restaurant in Singapore to
introduce the prestigious Kobe beef from Hyogo Prefecture in Japan in 2013.
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About Marina Bay Sands Pte Ltd

Marina Bay Sands is the leading business, leisure and entertainment destination in Asia. It features large and
flexible convention and exhibition facilities, 2,560 hotel rooms and suites, the rooftop Sands SkyPark, the best
shopping mall in Asia, world-class celebrity chef restaurants and an outdoor event plaza. Its two theatres
showcase a range of leading entertainment performances including world-renowned Broadway shows.
Completing the line-up of attractions is ArtScience Museum at Marina Bay Sands which plays host to
permanent and marquee exhibitions. For more information, please visit www.marinabaysands.com
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