
Beef Cut Sheet
 $50 Kill & Skin Fee, $0.85/lb hanging weight ($275 minimum hanging weight charge + $50 Kill & Skin); $25 Disposal Fee 

Email completed cut sheet to customerservice@kickin-s.com 
Kill: Cut: OTag#   ¼            ½             Whole 
Producer: Live:           lb Hang:     lb Crates: 
Producer Phone: Customer: 
Producer Address: Customer Phone: 
Species/Desc/FTag#: Customer Email: 

Under 30 Months:          YES         NO 
Please check how you would prefer to be contacted: 

       Telephone                      Email                           Text  

Burger 1 lb Packs (sleeves) (+$0.10/lb) 
2 lb Packs (sleeves) 
1.5 – 2lb Packs Vacuum Sealed 
(+$0.50/lb) 
Quarter Pound Patties* (+$1.25/lb) 

*Patties are vacuum sealed 4/pack 
_____lbs of patties (10 lb minimum)

Butcher: QC: 

Roast Chuck 
Shoulder 
Sirloin Tip      
Tri-Tip          Sliced (+$10) 
Rump           

_____lbs per roast    
*3 lbs is avg

Brisket Whole           Half            Ground 

Ribs Short            Ground 

Steaks T-Bone       or       NY Strip & Filet* ____in 
Ribeye _____in
           Bone in       or       Bone Out 
           Tomahawk (+$25) 
Sirloin _____in  
Flank 
Fajita Meat  
Cubed/Minute Steak 

* If getting ¼ or ½:  must choose between
T-Bone and NY Strip & Filet 
Thickness Options:
o ¾ inch 
o 1 inch 
o 1 ¼ inch 
o 1 ½ inch 
o 2 inch 

Stew Meat Yes                          No 

Soup Bones All (+$10)              None 

Organs Heart    (+$4) 
Liver      (+$4) 
Tongue (+$4) 
Oxtail    (+$7) 
Other Organs (+$10) 

Additional 
Notes 

*Please remember to bring coolers or boxes. Heavy duty plastic bags available for $1 each.
**There will be a $10/day fee applied daily for beef not picked up within 5 business days of notification.

12 FEB 25 



Customer Notification Log 

Drop off/Kill Date: 
Days Hung 
Cut Date: 
Notification 1: By: Via: 
Notification 2: By: Via: 
$10/day Start Date: 
Pick Up Date: 
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