
5280 PROCESSING                                                                                                2021 HUNTING SEASON PRODUCTS & PRICING 

BONE-IN ANTELOPE PACKAGE 
Basic Processing  
PLUS: 
Choice of: 
20 lbs. Sausage from List 

$150.00 
BONELESS ANTELOPE PACKAGE 
Basic Processing 
PLUS: 
Choice of: 
20 lbs. Sausage from List 

$175.00 
BONE-IN DEER PACKAGE 
Basic Processing 
PLUS: 
Choice of: 
30 lbs. Sausage from List 

$275.00 
BONELESS DEER PACKAGE 
Basic Processing 
PLUS: 
Choice of: 
30 lbs. Sausage from List 

$300.00 
BONE-IN ELK PACKAGE 
Basic Processing 
PLUS: 
Choice of: 
40 lbs. Sausage from List 

$600.00 
BONELESS ELK PACKAGE 
Basic Processing 
PLUS: 
Choice of: 
40 lbs. Sausage from List 

$650.00 
BONE-IN EXOTIC PACKAGE 
DOOR WEIGHT  $1.75 
0-49 LBS. 20 LBS SAUSAGE 
50-99 30 LBS SAUSAGE 
100+ 40 LBS SAUSAGE 
BONELESS EXOTIC PACKAGE 
DOOR WEIGHT  $2.25 
0-49 LBS. 20 LBS SAUSAGE 
50-99 30 LBS SAUSAGE 
100+ 40 LBS SAUSAGE 
Package Includes:  
Choice of Steaks, Roasts & 
Burger/Ground with up to                 
20% Beef Fat.   
 
Only sausages from Package Choice 
List can be added to an order.   
 
Additional sausage choices are 
available at the current listed price 
.   

PACKAGE CHOICES:  
RAW SAUSAGES 
Breakfast Bulk 
Chorizo Bulk 
Italian Bulk 
Breakfast Links 
Hot Italian Links 
Bratwurst 
Jalapeno & Cheese Bratwurst 
SMOKED SAUSAGES 
Smoked Cheddar Dog Links 
Smoked Hot Polish Links 

 

PRODUCTS BY THE POUND 
RAW SAUSAGES 
PRODUCT PRICE/LB. 
Breakfast Bulk $4.25 
Italian Bulk $4.25 
Chorizo Bulk $4.25 
Breakfast Links $4.50 
Hot Italian Links $4.75 
Bratwurst $4.50 
Jalapeno & Cheese 
Bratwurst 

$5.00 

SMOKED SAUSAGE 
PRODUCT PRICE/LB. 
Smoked Cheddar Dog 
Links 

$5.50 

Smoked Polish Links $5.50 
Jalapeno/Cheese Log $5.50 
Salami Log $5.00 
Pepperoni Sticks $8.25 
Teriyaki Red Pepper 
Snack Sticks 

$8.50 

Jalapeno/Cheese 
Snack Sticks  

$9.00 

GROUND JERKY 
PRODUCT PRICE/LB. 
Teriyaki $11.00 
Black Pepper $11.00 
XX Red Hot $11.00 
SPECIALTY PRODUCTS 
PRODUCT PRICE/LB. 
Brick Chili $6.50 
Wild Game Bacon $6.50 
MINIMUMS 
Raw Sausages, Bacon & Chili =  
10 lb. Minimum Per Flavor.   
1 lb. IN = 2 lbs. OUT 
INCLUDES PORK 
Smoked Sausages =  
8 lb. Minimum Per Flavor.                            
10 lbs. IN = 8 lbs. OUT                       
Shrinkage During Production 
INCLUDES PORK 
 

MINIMUMS CONTINUED 
Jerky = 5 lb. Minimum Per Flavor 
15 lbs. IN = 5 lbs. OUT 
SKINNING SERVICES 
Antelope $50.00 
Deer $75.00 
Elk $100.00 
Buffalo or Larger $125.00 
Antler Removal $20.00 
Caping SEE OFFICE 
Skinning an animal creates 
additional work for our staff, 
therefore, we do charge skinning 
fees.  Animals received with their 
hide on will be skinned, then 
examined for additional damage.  
You will be notified if additional 
fees are required to complete your 
order. 
CLEANING / DAMAGED SERVICES 
Animal Weight $0.75/lb. 
We do charge cleaning fees.  Dirty, 
Dry, Hairy or Excessively Shot 
Animals create additional work for 
our staff and put other hunter’s 
carcasses at risk of contamination.  
If a cleaning fee is listed on your 
intake form and/or your invoice, 
you will receive a much lower yield.  
We are not responsible for excess 
cutting losses due to dirtiness or 
improperly maintained meat.   
WE RESERVE THE RIGHT TO REFUSE 
ANY ANIMAL, FOR ANY REASON! 
ADDITIONAL CHARGES 
Beef Fat (Over 20%) $5.00 
Pork Fat $5.00 
Wagyu Beef Fat (20%) $10.00 
Rush Service $100.00 
Express Service $200.00 
Donation Service $50.00 
RUSH & EXPRESS SERVICE 
Rush Service will be completed 
within 3 business days from drop-
off.  ONLY RAW SAUSAGES ARE 
AVAILABLE WITH THIS SERVICE. 
 
Express Service will be completed 
within 24 hours from drop-off.    
NO SAUSAGE IS AVAILABLE WITH 
THIS SERVICE. 
 
Drop-off Deadline for both services 
are 12 pm.  Drop-offs after this 
time will be assumed to be 
received on the next business day.  
SEE OFFICE WITH QUESTIONS! 



 
SUBSTITUTIONS/SPECIAL ORDERS 
To ensure quality, we are unable to 
make substitutions on ANY product 
or service.  Thank you for your 
understanding. 
ORDER CHANGES 
Because of the nature of our 
business, changes to orders WILL 
NOT be accepted or offered.   
AGREEMENT 
By leaving your animal/carcass/meat 
with us you are agreeing to all our 
policies and procedures as well as 
those of the CPW and CO DOA.   
PACKAGING 

ALL ORDERS ARE PACKAGED: 
Steaks = 2 Per Package 
Roasts = 1 Per Package 

Grind/Burger = 1 lb. Chubs 
Bulk Sausage = 1 lb. Chubs 

Breakfast Link = 1 lb. Package 
Link Sausage = 4 Per Package 
Smoked Links = 5 Per Package 

Smoked Logs & Sticks = 1 lb. Pack 
Ground Jerky = 1 lb. Package 

Brick Chili = 1 lb. Package 
Bacon = 1 lb. Package 

ALLERGENS 
Some of our spices are produced in 
plants that may also have nuts.  We 
also add Soy, Gluten, and Dairy to all 
products with Teriyaki, Cheese and 
Brick Chili.   
ACCEPTED PAYMENT ITEMS 
DROP-OFF: 

• Cash 
• Check 
• Debit/Credit 

PICKUP: 
• Cash 
• Debit/Credit 

PAYMENT 
At least 50% of your TOTAL BALANCE 
DUE MUST be paid at the time of 
drop-off.   
 
You agree to handle all disputes 
regarding payment with 5280 
Processing directly.   
 
We require a person over the age of 
18 to drop-off and sign for orders.  
Payments and Orders WILL NOT be 
accepted via phone. 
 
SEE OFFICE WITH QUESTIONS! 
 
CASH DISCOUNT 
When a customer pays in cash it 
saves us credit/debit card processing 

fees.  If you pay in cash, you will 
receive a 5% DISCOUNT.   
To get the discount, the ENTIRE 
BALANCE MUST BE PAID IN CASH – 
NO EXCEPTIONS! 
DONATIONS 
We accept donations for local food 
banks.  We work with 5 food pantries 
in Jefferson County.  We do ask for a 
$50 flat fee to cover processing fees. 
REQUIRED DOCUMENTS 
All order over 20 lbs. require a 
carcass tag.   
Presentation of tags and licenses are 
required prior to acceptance of an 
animal.  Tags will be returned when 
your order is complete.   
Evidence of Sex is required by the 
Colorado Department of Parks & 
Wildlife. 
If you do not have required 
documentation, we will hold your 
animal for 24 hours before notifying 
the Division. 
STORAGE FEES 
You will be charged a storage fee of 
$5/day for each day your order is in 
storage after 3 business days from 
date of notification.  Storage fees are 
an included part of your 
contract/invoice.   
ABANDONED ORDERS 
Orders not picked up or claimed 
within 60 days from date of first 
notification will be disposed of 
accordingly WITHOUT REFUND. 
CARCASS/ANIMAL SEIZURE 
Orders seized by the Division are 
NOT eligible for refunds. 
CWD 
You agree to notify us as soon as 
possible should your animal test 
positive.  Positive animals/orders will 
be destroyed accordingly and are not 
eligible for a refund.   
INVOICE 
YOU MUST HAVE YOUR INVOICE TO 
PICKUP YOUR ORDER 
Your invoice is proof of ownership.  
ORDERS WILL NOT be released 
without proof of ownership.  We 
suggest you TAKE A PICTURE OF 
YOUR INVOICE SO IT IS ALWAYS 
WITH YOU! 
DROP-OFF / PICKUP 
You will drop-off and pickup at the 
same location.   
Hours change based on the seasons 
and there are times we may reach 
our receiving capacity so we may 
have to close earlier than posted. 

Current hours and updates can be 
found on our Facebook or Website 
@processing5280  
www.5280processing.com 
PREVIOUSLY PROCESSED 
Previously Processed means the 
primal has been removed from the 
bone, cut, and packaged.  Previously 
Processed meat does NOT require a 
carcass tag or license.   
DO THE MATH 
Live Weight 410 lbs. 
Field Dressed 313 lbs. 
Hide, Head, Legs -87 lbs. 
Bones -74 lbs. 
Fat & Inedible  -19 lbs. 
Remaining Meat 135 lbs. 
More meat can be lost depending 
upon where the animal was shot and 
how it was cared for after the kill and 
prior to drop-off.  These numbers are 
an example of a well-cared for elk 
and are not meant to guarantee you 
a specific yield.  Animals typically 
lose 3 to 5 lbs. in moisture loss while 
hanging.  Loss from cutting and 
shrinkage can range between 30-50% 
depending upon the condition of the 
animal.   
Because these are wild animals, we 
CANNOT and WILL NOT be 
responsible for the quality or 
nutritional value of your meat.  All 
wild animals eat, drink and live 
different lives and will cut, grind, and 
taste different. 
We can only work with what we are 
given, please take care of your 
animal after the kill and during 
transport.   

 

We RESERVE THE RIGHT TO REFUSE 
ANY ANIMAL, FOR ANY REASON.   

Because our products are hand 
crafted, we reserve the right to be +/- 
0.5 lbs. on all orders. 

Wheat Ridge Poultry & Meats is NOT 
licensed for wild game processing.  
They will not be able to assist you 
with questions or concerns regarding 
your order.  PLEASE CONTACT US! 

5280 Processing                                                               
2885 Depew Street, Wheat Ridge CO                    
303-650-7471 

We operate on a 1st Come; 1st Serve 
basis during normal business hours.   


