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www.westbridgefordmeats.com

Elk Cut Sheet

Customer Telephone

Address

Beef Cuts Size
Items per
Package

T-Bone Steak

  BBQ Roast

Elk Bacon

Chuck Roast

Cross Rib Roast

Eye of Round

Finger Bones

Flat  Iron

Hamburger

Hamburger Patties

 Minute Steak

Pulled Beef

Rib Eye Steak

Rib Roast

Rib Steak

Round Steak

Short Ribs

Sirloin Steak

Sirloin Tip

Soup Bones

Souvlaki

Steak Roast

Stew

Tenderloin

Notes &
Special sizes

Year

Organs

Heart

Kidney

Liver

Ox Tail

Tongue

Sausage

Standard Cuts:
Steak Thickness                       3/4"
Roasts                                         4 lbs
Hamburger                               1.5 lbs
Hamburger Patties                 1/4 lb
Sausage                                50 lb Batches

Old Fashion Garlic

Breaskfast

Old Fashion Plain

Fresh Garlic

Fresh

Plain Dinner

Maple Breakfast

Salt  n' Pepper

Southwestern Breakfast

Southwestern Bangers

Sweet Saskatoon

  Smokies

Smoked Garlic

Polish

Chorizo

Mennonite

Smoked

Cooked
 Snack Stix

 Jerky Stix

Deli Meats

Smoked Garlic

Chorizo

Smokies

Beef Stick

Polish

Bologna

Wieners

NOTE: Meat Storage/
Locker Rental charges
begin 24 Hours after
Completion of
Processing

Sausage

Number of
Packages

(internal use only)

Total Package Count
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	IF you take boneless T-Bones steaks you will have Tenderloin Filets or Roast: 0
	Special Marinate that is injected directly into the Roast and comes with cooking instructions ready for BBQ, Slow Cooker or Oven: 0
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	Made from pork and beef, smoked naturally with hickory. No Garlic. In a Chub: 0
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	Made from pork and beef, smoked naturally with hickory. No Garlic. In a Chub: 0
	Made from choice pork and beef, smoked naturally.: 0
	A mild tasty, smoked sausage. very light garlic flavour, pork, beef or a pork and beef mixture.: 0
	Very spicy. Portuguese style, smoked with a bend of maple and hickory.: 0
	Made from pure pork, a mild smoked sausage, no garlic. : 0
	Made from pork and beef, fully cooked, ready to eat.: 0
	Pure Beef Cooked jerky in a stick.: 0
	Very spicy. Portuguese style, smoked with a bend of maple and hickory. In a Chub.: 0
	Only Availabe in a loaf, is a pure beef or bison and very peppery. (Crushed Pepercorns.): 0
	A mild tasty, smoked sausage. very light garlic flavour, pork, beef or a pork and beef mixture. In a Chub: 0
	Shane's special blend-NO ORGAN MEAT. A little on the sweeter side!: 0
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