
 

KILLDATE: 

CUTDATE: 

Name:____________________________________        ______________________________________ 

Tel: ____________________________________ Weight: _______________________________ 

WHOLE 
SIDE 

FRONT 
HIND 

 SPLITSIDE 

 

 

 

● Orders that are not picked-up within 48hrs of completion will be subject to a $25 a day storage 

fee. Thank-you 

● KEEP BONES: YES NO 

Special Instructions 

 

 

 

 

 

BEEF 

CUTTING INSTRUCTOINS 

☐ Cross Rib Roast 
 Prime Rib Roast 
OR 

☐ Rib Steak (Bone-in) 

☐ Ribeye Steak (Bnls) 

 
Short Ribs 

☐ Grind 

☐ Keep 

☐ Maui Ribs 
Brisket 

☐ Whole 

☐ Grind 

☐ Rolled 

☐ Stew 
Chuck (choose one) 

☐ Roast 

☐ Stew 

☐ Grind 

Burger (choose one) 

☐ 1 – 1.5 lbs 

☐ 1.5 – 2 lbs 
 

Fresh Sausage 
(20 lbs Min) 

 

☐  Breakfast Sausage 

☐  Maple Breakfast 

☐  Reg. /Mild /Hot Italian 

☐  Bratwurst 

☐  Honey-Garlic  

☐  Cumberland 

☐  Wine-Garlic 

☐  Engl. Bangers 
 
Other 
 

Smoked Sausage 
20 lbs Min. 

 

☐ Pepperoni 
 
Flavor______________ 
 

☐ Garlic Coil 

☐ Farmer Sausage 

☐ Smokies 
 
Additions:___________
___________________
___________________ 
 
Cheese&Honey  
Additional Charge 
 

HINT QUARTER 

☐ Sirloin Steak 

☐ T-Bone Steak  
OR 

☐ Tenderloin & New 
York Strip Steak 
 

Minute Steak (Eye of Round) 

☐ Yes 

☐ No 
 

Inside Round 

☐ Roast 

☐ Steak 
Outside Round  

☐ Roast 

☐ Stew/Stir Fry 

☐ Sirloin Tip Roast 
 

☐ Stew 

☐ Stir Fry 

☐ Both 

FRONT QUARTER TRIM OPTIONS 


