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10
Please fill out this form in its entirety. One animal per form only. s
Name: Email Address:
Phone 1: Physical Address:
Phone 2: Date of Slaughter:
Butcher's Recommended Cuts
Please highlight/circle your option of choice
Rump Steak Whole Roast
Sirloin Steak Whole Half
Scotch Steak Whole Half
Eye Fillet Steak Whole Half
Blade (stewin
( J Braising Steak Bolar Roast Schnitzel
meat) *$5 extra charge for Schnitzel
ross- win
Cross-cut (ste g Braising Steak Mince
meat)
Thick Flank
) / Schnitzel Mince
Schnitzel
Topside Roast Mince
Silverside Corned Mince Sausages
r Beef win
Gravy Beef (ste g Sliced Mince Sausages
meat)
Chuck (stewin
( 8 Steak Mince Sausages
meat)
Shin (stewing meat) On bone Mince Sausages
ADDITIONAL OPTIONS
Soup Bones Y N
Tongue/Tail Y N
Canon (Dog) Bones Y N
Salami Skg min Y N Pepperoni Garlic Hot
$10ea | T
Gluten Free Flavoured, 9kg min  |Office Use
Sausages Y N Plain $4.50p/kg $8.50p/kg (list on
$6.50p/kg
request) -
PACKING OPTIONS
No. of steaks per
P (minimum of 2 please) |Size of Roasts: 1.5kg 2kg
pack:
Grams of stewing )
500g 1kg 1.5kg Mince per pack: 500g 1kg
meat per pack:
Sausages per pack: 6 9 12 I

NB: Mince comes with all private beef processing orders. You will receive 15kg plus even if you haven’t selected mince above.

NB2: Butchers aim for a 50/50 split of mince and sausages. If you want more or less sausage/mince please mention this in the comments section.

NB3: Please bring chilli bins/boxes and/or bags to collect your meat in.
You must read and sign the Private Processing Declaration on collection and payment of your meat.

Comments:
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