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BEEF

Section 1 - Pick one Package Type

The Bronze package is our “custom cut” Bone-In package. It consists of a balanced mix of multiple
muscle roasts and steaks. This package will deliver the highest take home yield. Carcass is dry aged
for = 7 days.

The cost of the Bronze package is $1.20 / Ib. on hanging weight —)

The Silver package is our combination custom/retail style package. This is a great

package for a customer who would prefer boneless cuts and have their cuts more refined to a
commercial standard. Steaks and roasts are tied or netted for functionality. Carcass is dry aged for =
14 days.

The cost of the Silver package is $1.30 / Ib. on hanging weight —)

The Gold package is our premium retail style package. It contains the most boneless cuts

and highlights the unique characteristics of individual muscle groups. Non-choice steaks are
mechanically tenderized. Steaks and roasts are tied or netted for presentation. The Gold package
carcass is aged for = 14 days, and the long loin (Rib loin, Striploin, Tenderloin and Sirloin) is aged for
an additional week. Steaks are sealed in black-back vacuum bags.

The cost of the Gold package is $1.60 / Ib. on hanging weight —)

Section 2 - Ground Options

Pre-made Patties $1.00/Ib. lbs. or % (25 /b. minimum)
Bratwurst $2.00/Ib. lbs. or % (25 Ib. minimum)

Section 3 — Additional Options

What is your preferred percentage of fat in your ground beef? %
Do you like your steaks on the thin or thick side? THIN / THICK
Do you like your roasts on the smaller or bigger side? SMALLER / BIGGER
Would you like your bones for soups and roasting? YES / NO
Would you like any offal items such as the heart or liver? YES / NO
Would you like unusable trim in dog bags? YES / NO

Specific Requests:

Please visit the BEEF PACKAGES BREAKDOWN for a complete cut list of our packages and the
PROCESSSING FAQ for our rules and regs.



