
 “The past creates the future”...

 In the 1960’s, two important  
events occurred in the culinary 
world, Dry-Aging beef became a 

“lost art” and in 1967 a very 
passionate beef company

 called Centennial Packers
 was founded.

Today, we are proud to revive
 the art of butchery with the

 introduction of our
 “Vintage 67 Dry-Aged Beef”.

This is how beef was meant to
 be aged…simple and true, 

resulting in enhanced
 and intensified flavors!

We invite you to
 taste the artistry!



Definition
Dry-Aging is a process which allows the beef to slowly 
self-tenderize with its natural enzymes. This enzymatic 
process is similar to that of Wet-Aging, however
Dry-Aging requires conditions where relative humidity, 
airflow and temperature are controlled, as well as, 
sufficient number of days of aging. 

Market Advantage of Dry-Aged Beef
Approximately 5% of all beef produced is Dry-Aged. 
Centennial Foodservice has the knowledge, facility
and infrastructure to execute and deliver with integrity… 
a “TRUE” 35 day Dry-Aged Beef program using only the 
top tier of AAA/Prime grades of beef.

FROM ALL OF OUR 9 LOCATIONS
Victoria (B&CFoods) (250) 544-2333 Kelowna (250) 491-4468 Saskatoon (306) 665-2999

Vancouver (604) 273-5261 Edmonton (780) 465-9991 Regina (306) 522-1696

Prince George (250) 564-5181 Calgary (403) 299-0525 Winnipeg (204) 589-5341

All cuts available as trimmed whole
muscle or further portioned to spec.

Orders sold by individual loin.

Striploin (AAA/Prime) 
Striploin (ABF)
Striploin Bone-in (AAA/Prime) 
Striploin Bone-in (ABF)
Tomahawks (ABF)
Ribeye (AAA/Prime)
Ribeye (ABF)
Ribeye Bone-in (AAA/Prime) 
Ribeye Bone-in (ABF)

Dry-Aged Beef Product List




