
 
40 W 5th Ave, Afton, WY 83110        PO Box 861, Afton, WY 83110        307-885-6328 

 

BEEF STD CUT (.89/lb) Tag # 
Name:_____________________________________ 
 
Address:___________________________________ 
 
Phone: ____________________________________ 
 
WHOLE/HALF/QUARTER   Split Side $20  
Roast Size:  3-4lb  or  4-5lb  (circle one) 
Choose preferred thickness of steaks:    ¾” or  1” or 1 ¼” or 1 ½”  (circle one) 
Number of Steaks/Pkg ________    

 
FRONT QUARTER 

 
CHUCK CUT  
Chuck Roasts  YES or NO 
Arm Roasts  YES or NO 
Chuck Eye Steaks  YES or NO 
 
RIB CUT  
Steaks YES or No – Bone In/Out 
Roasts YES or No – Bone In/Out 
 

HIND QUARTER 
 

T-bones & Porterhouse or NY & Tenderloin  
Sirloin     Roast or Steak  
Round    Roast &/or Steak 
Sirloin Tip Roast  YES or NO  
Rump Roast (bottom & eye)  YES or NO 
Tri Tip    YES or NO 
 
Flank  YES or NO 
Skirt  YES or NO 
Brisket           YES or NO 
Short Ribs    YES or NO 
All animals must be ambulatory and if over 30 months of age 
must have all spinal column matter removed. Due to limited 
freezer space, prompt pickup is appreciated, and a storage fee of 
$10/day will be accessed if product is not picked up within 5 
days of notification. I understand and agree that any excess fat 
from my carcass may be used for processing of wild game at Salt 
River Meat Company. 
 
Check if over 30 months of age __ 
Signature______________________ 
Date _________________________ 
 
 
 

 
GROUND BEEF 

 
1 or 2 lb packages  
Vacuum sealed (.30/lb) or chub bags 
 
 
% of ground beef made into patties____ 
(0.50/lb) 

# of patties in package ____________ 
Patty Options 10# minimum per flavor: 
Bacon (1.50/lb) 
Green Chilies (.40/lb) 
Jalapeno (.40/lb) 
Cheddar Cheese (.70/lb) 
Swiss Cheese (.70/lb) 

 
Other Custom Specialties Available Upon Request 

 
Boneless  Roasts- $1/lb    ____________# 
 
Additional Soup Bones - $.50/lb ____________# 

  
Dog Bones - $.20/lb  _____________# 

 
Liver/Heart/Tongue/Kidneys $1/lb _____________# 
 
Fajita/Stew/Kabob Meat $1/lb _____________# 
 
Fat    _____________# 
 
Smokehouse Products (see additional page) _______# 

 
Special Instructions: 
_________________________________
_________________________________
_________________________________
_________________________________ 
 

THANK YOU! YOUR BUSINESS IS 
APPRECIATED!!!! 

KD_______ 
DO_______
_ 

Slaughter 

Splitting 

Skinning 

Extra Hang 

 

# 

Hanging Wt 

Days 

# 

# 

Tray Count:    Called for Pickup:   Notes: 
 
Freezer Date:    Paid:  

Patties 

Vacuum 
Sealed 


