
The SteakStones Sizzling Steak Set

Our top selling product, generally sold in 
multiples of 2, 4 or 6. Perfect for a nice 
deep Fillet Steak for meat or Tuna Steak 
for fish. With a plate for your favourite 
sides and fries and 3 sauce pots this really 
is a great way to dine.

Key Features

• Cook your steak exactly as you like

• Every last bite as hot and delicious as the first 

• Very healthy way to cook, with no oils or fats used

Product Range Overview

SteakStones is the World’s top selling Hot Stone Cooking brand, bringing you a range of exclusive 

and innovative dining products for your customers to enjoy cooking their steak live at the table, 

exactly as they like. Our products can be used both indoors for dinner parties or outdoors in 

addition or in place of the barbecue and our product range provides something for every taste.

* All products come in attractive, branded packaging

The SteakStones Steak Plate Set

With a slightly larger stone, the Steak 
Plate Set is perfect for a larger cut such as 
Rib Eye, which, with the extra flavours, 
doesn’t have to have sauces but is still 
accompanied by your favourite sides of 
vegetables or salad and chips or fries.

The SteakStones Sharing Steak Plate 

One of our most popular gift items, the 
Sharing Steak Plate is great to use as a 
central feature on your table for 2-4 
people and can also be used to cook on 
your barbecue before transferring the still 
sizzling food to the table.

• Use indoors or out

• The easiest dinner party to prepare

• Impress your guests with a fun experience



The SteakStones Sizzling Steak Plate

An introductory set that can be used by 
one or between two people, the Steak 
Plate is large enough for one large or 
several smaller cuts and can sit 
comfortably between two diners with 
their accompanying crockery.

Product Range Overview

As the name suggests, our products are perfect for steak, that’s any large cut of meat or fish off the 

bone that can be enjoyed rare. Basically, anything that doesn’t have to be cooked right through can 

be cooked and eaten directly on the stone. Meals can easily be tailored to different styles of cuisine 

via the accompanying sides and sauces and our stones can be served sizzling hot or freezing cold. 

The SteakStones Starter Set

The perfect size for an entrée of sizzling 
scallops and prawns, the Starter Set can 
also be used to serve some meat or fish 
skewers with three dip bowls to make 
sure every mouthful is enjoyed as tasty 
and flavoursome as the first.

The SteakStones Sizzling Bowl

An incredibly versatile product, the 
Sizzling Bowl can be used for all manner of 
rice noodle or soup dishes and even a 
lamb hot pot or beef casserole. Chill the 
bowl and you can even serve a fresh, crisp  
salad that will stay just so on a hot day. 

* All products come in attractive, branded packaging

Key Features

• Can be used for all styles of cuisine, just add sauces and sides to customise

• Stone can be served sizzling hot or freezing cold or anywhere in between

• Use to either cook on or serve and keep warm, or even cold



Product Quality

Lava Stone
We use only the very best quality Lava Stone 

within all of our products, creating the 
perfect hot stone cooking surface and which 

coming with a full lifetime guarantee 

Bamboo Boards
Bamboo is one of nature’s strongest and 

most sustainable materials and is the only 
natural product capable of withstanding the 

full operational heat of our Lava Stone

SteakStones Branding
Only products bearing 
the SteakStones brand 

are guaranteed to deliver 
all of the above benefits

Pure Ceramics
All the component parts including the ceramic 

plates and bowls are manufactured specifically for 
us and fit safely recessed into the bamboo boards

Stainless Steel
Precision engineered stainless steel trays 
house all of our stones, allowing heat to 

escape, whilst protecting the boards, which 
in turn protects your table



Meal Ideas

The Sharing Steak Plate is great for tasting a 
selection of cuts between 2-4 people and also works 
beautifully to cook food on the barbecue and then 

remove to the table, still sizzling away

The Sizzling Bowl is fantastically versatile and can be 
used for any sizzling rice, noodle or soup dishes. Also 

great heated to keep your Moules piping hot and 
equally adept at keeping a salad chilled on a hot day

Our versatile designs allow for all styles of cuisine. 
The side plate provides the opportunity to style your 

meal to Indian, Asian or Western tastes with the 
main ingredient always cooked exactly as you like

A fantastically fresh way to enjoy your fish, whether 
that’s full fillet cuts or scallops, king prawns, 

langoustines and even lobster. Simply sear in the 
moisture and enjoy the natural goodness and flavour

Seasonal cuts such as Venison provide great year 
round usability for our products and we regularly 
update our menu section at steakstones.com with 

fresh new menu ideas

Whether it’s Tuna, Salmon, Swordfish or Trout, the 
famous SteakStones sear will ensure your main 

ingredient will remain succulent right up to the last 
delicious mouthful

As well as full cuts of meat and fish, SteakStones are 
a great way to present mixed kebabs with peppers 

and onions for diners to slide of each bite and cook it 
just right, whether indoors or out

Providing the perfect way for a seared outer and soft 
inner, SteakStones are great for cooking mini racks of 
lamb as well as all the traditional steak cuts that can 
be enjoyed rare, well done or anywhere in between

“Absolutely fantastic 
product! I love using my 
SteakStones and use it 
to cook all different 
types of meat and fish! 
Easy to use and I 
recommend it to 
everyone!!!”

“These we’re purchased 
as a gift, they came in a 
lovely box so made a 
very nice present.”

“I’ve eaten off of the 
Steak Set several times 
at two different 
restaurants, and loved 
the product so much I 
have now purchased 
two for me and my 
boyfriend to use at 
home! Its such a great 
experience whether 
you’re dining out or just 
at home, it makes the 
meal so much more 
exciting I recommend 
this product to 
everyone!! “

“Excellent service and 
the steak set is amazing. 
I’ve had two dinner 
parties using them now 
and it’s great you can 
enjoy the evening with 
your guests. Everyone 
loved them the steaks 
cook to perfection.”

“Better than I expected 
and would not have a 
steak cooked any other 
way now.
If You haven’t had a 
steak cooked on a stone 
you have a fantastic 
experience to look 
forward to.”

“A group of friends and i 
take it in turns to have 
everyone round for 
dinner, so i decided to 
purchase four of these 
to add excitement to 
the evening. This is now 
my favourite way of 
cooking when i have 
them over and allows 
me to show off and do 
something much more 
exciting than they are!”



SteakStones SafeHands Gloves

Guaranteed for safe handling of SteakStones and 
other items up to 350c dry contact heat. Our 
gloves are also great for use with any other items 
in the kitchen or outdoors with your barbecue.

Accessories Overview

We have a range of accessories to compliment and accompany our core range in your store. 

We strongly recommend our top quality Oven Gloves for safe handling of our products and 

our Steak Knife Range offers the perfect additional sales opportunity for your customers.

SteakStones Bamboo Handled Steak Knives 

Our bamboo handled, stainless steel Steak Knives 
are presented in an attractive sustainable 
bamboo presentation box. Pack of 4 Knives.

SteakStones Bamboo Handled Steak Knives 

Our bamboo handled, stainless steel Steak Knives 
are presented in an attractive sustainable 
bamboo presentation box. Pack of 6 Knives.

SteakStones Stainless Steel Steak Knives & Forks 

Our solid stainless steel Steak Knives and Forks 
are presented in an attractive sustainable 
bamboo presentation box. 4 Knives & 4 Forks

SteakStones Stainless Steel Steak Knives & Forks 

Our solid stainless steel Steak Knives and Forks 
are presented in an attractive sustainable 
bamboo presentation box. 6 Knives & 6 Forks

RRP

£39.95

RRP

£59.95

RRP

£49.95

RRP

£79.95

RRP

£29.95



Point of Sale

SteakStones POS Material 

We have product information cards available 
for our core product range, providing product 
and concept descriptions, menu ideas, usage 
guidelines and a QR code to further 
information.

Proactive Selling Questions

• Can we suggest something a little different for you today?

• Do you enjoy entertaining, but don’t like all the time it takes?

• Do you want something that will enhance your barbecue experience?

Assisting the Sale

Any customer enquiring about ways to cook Steak should be directed to the 

SteakStones Range, where there will be something for them no matter whether 

they’re looking for a gift or for a fun dinner party experience. 

Who Buys SteakStones?

The core consumer is ABC1, 
female and aged 25-45, although 
the concept appeals to a wider 
audience, generally ABC1 
women and men aged 25-55. 

SteakStones will often be 
purchased as a gift or following 
on from an experience at one of 
our hundreds of Restaurants, 
located all around the World.  

SteakStones sell all year round 
and can be offered as an outdoor 
dining solution with less mess 
and hassle than a barbecue or 
for the perfect, easy to prepare 
dinner party which will leave 
your guests suitably impressed. 

Merchandising Tips

• SteakStones is a dining experience, sitting between cookware and tableware.

• The concept is a genuine alternative to Barbecues and makes a great dinner party.

• Maximise sales around key gift dates such as Fathers Day and Christmas?



FAQ’s

Q. What are the benefits of cooking on the stone?
A. Hot Stone Cooking allows users to cut and cook every mouthful live at the table so 
each bite is cooked exactly as they like and the last is as hot and delicious as the first. 

Q. How do I heat the stone?
A. SteakStones need heating to between 280-350c for optimal use. This can be 
achieved in your oven in 40 mins (provided it goes to a high enough temperature), 
under the grill 30-40 mins (most grills go to 280c which is ideal) or directly on the hob 
- gas or electric - in just 20-30mins (the quickest way of heating and will generate 
300c plus). The hottest chamber of an AGA is also ideal and whilst they don’t 
automatically work on induction, you can buy converter discs which will allow you to 
use them with an induction hob.

Q. How do I clean the stone?
A. After use the stone will still be very hot to touch, so using a pair of oven gloves, ,pick the 
stone out of the tray and place in a bowl of cool water. Give the stone 5-10 mins to cool 
down and then simply wipe the surface with a cloth or scourer as required. 

Q. What are the price points?
A. Customers can spend between £60-600 on our product range, depending whether 
they’re looking for a single set gift item or to buy a full dinner party serving for 8 
people to enjoy as a fantastic and unique experience. Your steak exactly as you like 
and your budget too!

Q. What can I cook on the stone?
A. The basic rule is that anything that can be eaten on the rare side i.e. not cooked 
right through, can be enjoyed on the stone. So steaks, lamb, most seafood, but no 
reconstituted meats e.g. burgers and sausages, and definitely no chicken. The stones 
can be served sizzling hot or freezing cold or anywhere in between, so can also be 
used to present pre-cooked food, such as sausages and the dry heat of the stone 
won’t burn or overcook anything that’s served pre-cooked.

Q. What about the other items?
A. Like any wood, the bamboo board should just be wiped clean and not be 
submerged in water or dishwashered. The plates, bowls and steel tray can all go 
through the dishwasher or be washed by hand.

Full use and care instructions are included within each set, but these are the most 
commonly asked questions and answers:


