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Name:

mST Wﬂgg

\ * CRAFT BUTCHER -

Date:

Phone:

Signature:

Would you like updates, photos,
videos, etc. via text?

J Yes

[J No

e The meat will be vacuum
sealed (superior for storage
quality).

e \We require a 50% deposit at
the time of order and the
remaining cost at pick up.
Deposits are non-refundable.

Order Worksheet
W/H/Q Final Yield:

Ib

Yield Percentage:




Butcher Cut Sheet
WHOLE & HALF

CUSTOMER NAME

PHONE NUMBER

FRONT: REAR:
ROASTS YES NO ROASTS YES NO
Chuck Top
Round
Brisket Eye
Round
Top Blade Bottom
Round
Osso Sirloin Tip
Bucco
Flank
Osso
Bucco
STEAKS THICK PER PACK | STEAKS THICK PER PACK
Ribeye 1.25” /1.5 | 1 2 | Sirloin 1.25” /1.5 | 1 2
Denver 177 15" 2”7 | 1 2 | Strip 17 15”7 2”7 | 1 2
Filet 40z 60z 80z 1 2
OR 177 15”7 2”7 | 1 2
Porterhou

se/ T-Bone




CONTINUED CUTS

GROUND 80/20 90/10 GROUND 80/20 90/10
BEEF BEEF

PACKED BY: 2# 5# 10# PACKED BY: 2# 5# 10#
OTHER YES NO OTHER YES NO
Stew Meat Stew Meat

Bacon Bavette

($2.95 pp)

Short Ribs Shank

Skirt Picahna

Hanger Tri Tip

Brisket Cutlets

Soup Soup

Bones Bones

Tallow Tallow

($1.95 pp) ($1.95 pp)
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