1/2 Beef Traditional Cut
Price per # carcass weight @ $7.50/1b

Cuts:
2-4 of each roast: Chuck, Sirloin Tip, Cross-Rib, Outside Round, Eye of Round

10-18 of each steak: Tenderloin, Ribeye, Sirloin, NY Strip, Inside Round
1x Front Point Brisket

1x Rack of Back Ribs

3 to 4 packs of Short Ribs

4-8 |bs of Stew

60-100 Ibs of Ground Beef

Broth / Dog Bones
Liver Sliced for Frying

1/4 Beef Traditional Cut
Price per # carcass weight @ $7.50/1b

Cuts:
1-2 of each roast: Chuck, Sirloin Tip, Cross-Rib, Outside Round, Eye of Round

5-10 of each steak: Tenderloin, Ribeye, Sirloin, NY Strip, Inside Round
1/2 Brisket

2 packs of Short Ribs

2-4 |bs of Stew

30-50 Ibs of Ground Beef

Broth / Dog Bones
Liver Sliced for Frying

Add-on options:

In-house made sausages are available to add to the 1/4 or 1/2 at wholesale pricing.

Minimum 5lb order. Must be ordered at the time of purchase.

Prices subject to market changes. Prices may change without notice.
Please contact the store for current information.
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