
BBQ Ideas: The Best Meat Cuts for Grilling Together 

Gathering for a barbecue? It’s the perfect time to choose the right cuts to deliver 

flavor, tenderness, and juicy satisfaction for everyone. 

 

From classic steaks to surprising new favorites, knowing which meats to grill 

means every bite will be a reason to celebrate.  

Check out the best beef cuts for grilling, how to prep, what to pair, and how 

your choices create memorable backyard feasts. 

Picking the Best Beef Cut for BBQ 

For genuine barbecue success, a high-quality beef and the right cut can mean 

the difference between a tough chew and melt-in-your-mouth perfection.  

Factors like marbling, thickness, and natural tenderness impact how the meat 

cooks and tastes, especially on open flames. 

Selecting prime cuts sets the foundation for flavor and consistency whether 

grilling for two or hosting a lively crowd.  

https://franksbutchershop.com/collections/beef-1


Learn what makes each cut ideal for the grill and see how to mix and match for 

an impressive meat spread. 

The Top Beef Cuts for BBQ Grilling 

1. Rib Eye Steak: The Classic Crowd-Pleaser 

Bold, marbled, and juicy, the beef rib eye steak delivers continuous crowd 

approval. Its marbling enriches flavor and keeps the steak tender during grilling.  

Both boneless and bone in ribeye steak caramelize beautifully over high heat, 

developing a perfect crust while staying tender inside. 

Try Boneless Ribeye for easier slicing and marinate lightly for pure beef flavor. 

2. New York Strip Steak: Lean, Robust, and Versatile 

A staple at American BBQs, NY strip steak combines well-balanced fat with 

hearty flavor.  

• Boneless NY strip steak offers an easy-to-grill, uniform cut that sears 

perfectly.​

• Prefer variety? Try beef loin NY strip steak and experience how quality 

impacts taste and tenderness. 

Grass-Fed NY Strip Steak is a healthy upgrade with extra nutrients and clean 

flavor.  

https://franksbutchershop.com/products/beef-rib-eye-steak-1-1-4-boneless
https://franksbutchershop.com/products/beef-beef-ny-strip-steak


3. Filet Mignon: Tender Luxury on the Grill 

 

If you crave silky, meltaway steak, filet mignon beef cut is the answer. On the 

grill, it’s best cooked hot and fast, just a dash of seasoning lets its buttery texture 

shine. 

• Add a gourmet touch with bacon wrapped filet mignon or the savory sweet 

zest of hickory smoked bacon.​

• For rich pairing, grill filet mignon with bacon, the contrasting textures 

highlight premium beef. 

4. Flat Iron Steak: The Grillable Gem 

Known for its deep beefy taste, the beef flat iron steak is an underappreciated 

winner at the BBQ. Its fine marbling and tender bite make it great for 

high-temperature grilling and quick marinades. 

• Season and grill flat iron steak for fajitas, bowls, or steak sandwiches. 

If you’re prepping for classic American BBQ events, flat iron delivers 

https://franksbutchershop.com/products/beef-filet-mignon-with-bacon
https://franksbutchershop.com/products/hickory-smoked-pepper-bacon
https://franksbutchershop.com/products/beef-flatiron-steak


maximum taste at affordable prices. 

5. Sirloin: Versatile and Always Juicy 

Sirloin cuts like top sirloin coulotte roast and beef sirloin cuts balance 

tenderness and flavor, adapting perfectly to grilling, slicing, and kabob skewers. 

• For roasts, the beef sirloin roast is king; just season, grill slow, and carve for 

family-style serving.​

• Coulotte Roast comes from the sirloin cap, prized for flavor, and is perfect for 

slicing thin after grilling. 

Use sirloin for burgers (try gourmet beef patty) or kabobs as well as steak 

nights. 

6. T-Bone and Porterhouse: Two-in-One Grilling Icons 

Love variety in one cut? A beef t-bone steak or florentine steak offers both strip 

and tenderloin. Grill over high heat to develop a charred crust while the interior 

stays juicy and flavorful. These cuts deliver classic steakhouse flare at your own 

BBQ. 

7. Ground Beef Patties: Unbeatable BBQ Staples 

For classic burgers, ground beef patties are perfect. Choose grass fed ground 

beef for higher nutrition and grill with just salt and pepper for a pure beef taste. 

Want more flavor? Blend brisket or sirloin for your own gourmet beef patty 

creations. 

8. Beef Jerky and Hot Dogs: Snackable Additions 

While not main courses, beef jerky and beef hot dogs offer quick snack options 

https://franksbutchershop.com/products/beef-sirloin-coulotte-roast
https://franksbutchershop.com/products/beef-florentine-steak
https://franksbutchershop.com/products/beef-ground-beef-patty-5
https://franksbutchershop.com/products/cooked-beef-jerky-prime-rib-flavor


for guests. These variety filled beef jerkies are protein-packed crowd pleasers. 

Expert Comparison Table: Best Cuts for BBQ 

Cut Name Marbling Tenderness Ideal Use Grilling Time 

(approx) 

Rib Eye Steak High Tender Steaks, sharing 

cuts 

6-8 mins per side 

NY Strip Steak Medium Juicy Steaks, salads 4-6 mins per side 

Filet Mignon Low Very tender Medallions, 

bacon-wrap 

4-5 mins per side 

Flat Iron Steak Medium Juicy Fajitas, salads 4-6 mins per side 

Sirloin 

Roast/Cuts 

Medium Moderately Family roasts, 

kabobs 

Varies 

T-Bone Steak Medium Juicy Steakhouse grilling 6-8 mins per side 

Ground Beef 

Patties 

Varies Juicy Burgers 3-4 mins per side 

Preparing Your Cuts: Tips on Seasoning and Technique 



 

• Always pat beef dry before seasoning for better crust.​

• Apply coarse salt as a base, with cracked pepper for extra flavor.​

• For those interested in marination and ratios, Frank’s seasoning guide unlocks 

the right blend for each cut. 

Grilling technique makes as much difference as cut selection: 

• Use two-zone grilling for thick cuts: sear directly over flames, finish over 

indirect heat.​

• Rest steaks after grilling to distribute juices. 

Enhance your BBQ knowledge by learning how to check beef freshness before 

you buy, it’s the key to great grilling.  

Dive into expert tips on seasoning and marinating for unbeatable flavor, from 

classic salt and pepper ratios to bold marinades that suit every cut. 

Sidekick Cuts: Beyond Beef 

Expand your grill offerings: 

https://docs.google.com/document/d/16sdogiRyy4ERpd9cBpaxJIorg1Fxio9xHnfFkU7eSAo/edit?usp=sharing
https://docs.google.com/document/d/137jqBLwOqdEyu342ygs2doIvb13gvfgp96S7YFHYATw/edit?usp=sharing


• Poultry (chicken thighs, wings, drumsticks) are fast, juicy grill choices.​

• Pork cuts (shoulder, baby back ribs) complement beef for variety and crowd 

satisfaction.​

• Vegetables, from bell peppers to corn, plus homemade sauces, complete your 

menu. 

Popular Pairings and Sauces 

• Pair rib eyes and strips with chimichurri or peppercorn sauce.​

• Filet mignon matches beautifully with red wine reduction or mushroom sauce.​

• Flat iron works with smoky BBQ rubs and pico de gallo.​

• Sirloin roasts love garlic herb marinades and robust barbecue sauces. 

Common BBQ Mistakes to Avoid 

• Overcooking: Use meat thermometers for perfect results.​

• Undercutting marbling: Cutting off all fat may leave steak dry.​

• Crowding the grill: Give space for best caramelization. 

FAQ: BBQ Beef Cuts and Grilling 

Q: Which steak is best for grilling at home? 

A: Beef Rib Eye Steak and NY strip steak offer the ideal blend of flavor and 

tenderness for backyard BBQs. 

Q: How can I make sure my steak stays juicy? 

A: Choose cuts with balanced marbling and never skip the post-grill resting 

period. 

Q: Are lean cuts good for BBQ? 

A: Yes! Flat iron steak, center cut beef tenderloin, and sirloin yield great results 

https://franksbutchershop.com/products/box-8-ny-strip-steak-boneless-14oz


when grilled hot and fast. 

Q: What’s the best way to add variety for a group BBQ? 

A: Create a mix with burgers, steaks, roasts, and jerky, using bundles from 

Frank’s for easy preparation. 

Q: What internal temperature should grilled beef reach? 

A: Most steaks are best at 130-135°F for medium-rare, while ground beef 

should reach 160°F. 

Grill with Confidence, Taste with Trust 

Great BBQs begin with the smart choice of beef cuts and a little prepping. Your 

grill can deliver remarkable moments with every meal. 

Check out the best beef cuts and bundles at Frank’s Butcher Shop, and keep 

your flavor game strong all season.  

Every cut is butcher-selected and quality guaranteed, so you and your guests can 

focus on what matters most: good food, good company, and memories that stay 

long even after the last bite. 

 

https://franksbutchershop.c
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