
Lot #: Customer:

Address:

Rail Wt:

Phone:

Animal ID: Email:

Animal Age >30 +30 Custom Label: YES NO

Thickness Per PKG

Brisket Whole Half Grind
Chuck Steaks Roast Grind
Arm Roast Steaks Roast Grind
Shank Osso Bucco Soup Bones Grind
Ribs Flanken Short Dino Grind
Ribeye Bone-In Boneless Whole

Thickness/

Weight Per PKG

Boneless Bone-In
NY Strip T-bone

Porterhouse
Sirloin Stks Bone-In Boneless Grind
Picanha Whole Steaks Grind

Tenderize All Bones (Circle One)

Top Top Roast Steaks Grind Marow Bones YES NO
Bottom Rump Roast Steaks Grind Soup Bones YES NO
Eye Eye Roast Cutlets Grind YES NO

Special Cuts
Outside Skirt Whole Tenderize Grind Chuck Eye Steak
Inside Skirt Whole Tenderize Grind Denver Steak
Flank Steak Whole Tenderize Grind Trim (Circle One) LBS

Whole Grind Ground Lbs/Pkg  1   1-1/2    2

Whole Grind Stew Lbs/Pkg  1   1-1/2    2

Whole Grind Chili Lbs/Pkg  1   1-1/2    2

Tallow 5lb Bags 10lb Bags Patties 20lb Min    1/4    1/3    1/2

Offal
Liver Heart Oxtail Tongue Cheek

Office Use
Slaughter Fee $125.00 EA $5.00/day
Processing $1.25/LB $10.00/day Location
Patties $1.00/LB $25.00
Cut Stew $1.00/LB $75.00 Flat Fee Number of Boxes
Tenderizing $1.00/LB $15.00
Beef Bacon $3.00/LB

Whole Head

Fees
Addt'l Hang Days over 14

Addt'l Storage Days over 7

Kidney

Distribution:      1     1/2      1/4

Tri-Tip

Circle One

Special Instructions

Special Instructions

Beef Bacon

BEEF CUT SHEET

Hind Quarter

Front Quarter
Circle One

2440 Prause Ln. La Grange, TX 78945 
www.citymarketsch.com

Whole Tenderloin / Filets

Loin

Round Steaks & Cutlets

Hanger Steak
Flat Iron

Offal

Portion Control (cut by weight)

Ground Ancestral Blend

(Circle if wish to keep)

Total LBS ______

Total Tenderized___________ Total Patties_______________ Total Stew________________


