
Grill or pan fry wagyu beef patties 

Add your cheese to melt on top 

Cut open buns and toast on pan  
or grill 

Slather on some relish, add  
beef & pickles – Enjoy! 
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Make sure your grill or pan is smoking hot 
to get a great flavour on the outside of the 
patty, whilst keeping moist on the inside. 
Then allow it to rest for 5 minutes before 
building for the best results.

SHARE YOUR CREATION ON INSTA

@bayleafcateringmelb #DIYSliders

WHAT’S INCLUDED

Mini sliders, wagyu beef patties, 
sliced cheese, McClures pickles, 
tomato relish 


