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Best of Land & Sea Box

2 PEOPLE 

30 minutes

in the box
Sirloin/Ribeye Steak 
Dressed Lobster (crustaceans, milk)
Dressed Crab (crustaceans)
Asian Salad (celery)
Asian Dressing (soya, gluten,
sulphites, wheat, fish, milk,
mustard)
Seaweed Potatoes (milk)
Broccoli 
Mirin Butter (milk, sulphites)
Smoked Mayo (egg, mustard,
wheat, sulphites)
Vegetable seasoning 
Steak seasoning 
XO Sauce (soya, wheat, fish,
sulphites, sesame,
egg, milk, celery, mustard)
Butter Portion (milk)

What you will need
Frying Pan
Oven
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method
Remove steak from fridge; remove from bag & pat dry. Leave to sit at
room temperature for 15-20 minutes. Pre heat oven to 200c.
Remove potatoes from bag, place onto a tray and roast in the oven
at 200c for 30mins.
Place a frying pan on a high heat and pour in 3 tbsp of neutral oil
(veg, sunflower, rapeseed oil). Season steak with seasoning mix
provided to taste. When pan is smoking hot, place steak in pan and
push down slightly so that the meat is in full contact with the pan.
Sear until golden on one side, then turn over. Now, remove butter
from the package and place it into pan. Let the butter melt and
begin to foam, then baste the steak using a dessert spoon for 1
minute with the foaming butter. Remove steak from pan and place
on an oven tray - save steak pan for next steps. Cook in oven: 6
minutes for rare, 8-10 minutes for medium rare, 12-14 minutes for
medium, 16-18 minutes for medium well, 26 minutes for well done.
Remove from oven and cover with tin foil or a bowl. Allow it to rest
for 10 minutes. Slice thinly and serve. (Follow instructions on video
link on website to see how Dean recommends to prepare your steak)
Remove outer plastic from lobster and place tray directly into oven
for 10mins to reheat. 
Place your dressed crab onto a serving plate, dress your Asian salad
with the dressing provided and a squeeze of lime juice, and serve. 
Place broccoli under running cold water to rinse. Cut the bottom
1/4 of the broccoli and discard. Place the steak frying pan on high
heat and drizzle with oil; place broccoli into the pan and sear on one
side for 3 minutes. Remove from heat and leave to cool slightly in
pan. Season with vegetable seasoning to taste.
Remove XO sauce from packet and heat until piping hot in a small
pot.  



STORAGE

CONSUME BEFORE

GOT A QUESTION?

Consume within 2 days
Not suitable for freezing

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com

In a small pan, measure 2tbsp of water and bring to a simmer. Break
up butter sauce into pieces and whisk into pan whilst on a medium
heat. Once melted, it is ready to serve. 
Serve your 32-day, dry-aged Steak with broccoli and XO sauce. 
Serve lobster with potatoes and mirin butter sauce. 
If you have ordered bread, remove bread from packaging and place
into oven for 5mins, serve warm.
I have prepared the crab so that it is ready to be eaten. * Please be
aware of small pieces of shell in your crab & lobster. 


