Customer's Name:	_________________________  Purchased from: ____________________ 

Telephone:_______________ Slaughter date: _______  Cut date: _______   Weight:_______	
__________________________________________________________________________
							
     ____Half Beef           ____Whole Beef          ____Front Quarter         ____Hind Quarter
    
     ____Split ½  with ______________________________________________________
------------------------------------------------------------------------------------------Special Instructions:






	Chuck Roasts		lbs.	

	Chuck Steaks					
							
	Pot Roasts			lbs.				
							
_____Brisket     

	Skirt			  			       		   Steak thickness ______”	
									   
_____Prime Rib Roasts ____lbs.    	  __      Rib Steaks    OR     _____ Delmonico Steaks                                     							
	T-Bone & Porterhouse            OR            _____ Strip Steaks		_____ Tenderloin	
												  Cut _____”   /   Whole
	Sirloin Steak										
											
Sirloin Tip:        ______ Roast ______lbs.           OR              _____ Steaks 

Round: ___Steaks   ___Roasts    ___Cube (____per pack ____packs)     ___Stew (____per pack ____packs)

	Rump Roast 	_____ lbs.

______Flank Steak
		

   ______Suet	  ______Tongue  /  Heart  /  Liver  /  Oxtail                   ______Soup bones

			           		

Ground Beef Bulk _______ lbs. per package		¼	    ½	       ¾       ALL


Patties ______ per package	(Size:  1/4#   or   1/3#) 		¼	    ½	       ¾       ALL	
[bookmark: _GoBack]* 75₵ extra/lb. *   
	
	
We don’t box meat ...  
PLEASE 
Bring containers when picking up

Hartland Abattoir Corp.
7968 Ridge Road, Gasport, NY
(716) 772-7111
Wrapping Instructions:

________ Double Paper

________ Vacuum Pack        (20₵ extra per lb.)





                                                                                                                       
      ** Who pays butchering fees: ________________**
