Cutting and Wrapping Instruction Sheet
If ordering a half all cuts in one group may not be available. Please call with questions.

Name Phone

Address Date

To be picked up Wrap type (circle 1): paper - plastic wrap - vacuum pack
Tenderloin Roast

Tenderloin Steak Thickness

T-Bone (yes or no) Thickness

Porterhouse (yes or no) Thickness

Strip Steak/NY Strip (yes or no) Thickness

Rib Steak/Rib-eye Steak (yes or no) Thickness

Short Ribs (yes or no) Cut (circle 1): English Cut or Flanken Cut
Rib Roast/Prime Rib (yes or no) Specify # of ribs for size (7 total)
Top Sirloin Steak Thickness

Bottom Sirloin Steak Thickness

Sirloin Tip/Tri-Tip Steak Thickness

Top Round Steak/London broil (yes or no) Thickness

Top Round Roast (yes or no) Size (Pounds)

Bottom Round Roast (yes or no) Size (Pounds)

Eye of Round Roast (yes or no) Size (Pounds)

Chuck Roast (yes or no) Size (Pounds)

Shoulder Roast (yes or no) Size (Pounds)

Chuck Eye Roast (yes or no) Size (Pounds)

Flat Iron Steak (yes or no)
Skirt steak (yes or no)
Flank steak (yes or no)
Hanger steak (yes or no)

Ground Beef Packaging Size (circle 1): 11bor 2lb

Ground Beef Wrap Type (circle 1): plastic tube or vacuum pack

Stew beef (yes or no) Pkg Size (in lbs) # of Pkgs

Spare ribs (yes or no)
Heart & Liver & Tongue (circle desired)
Soup Bones (yes or no)
Other cuts you’d like to order or requests:




