
FREEZER BEEF ORDER FORM CUSTOM CUTS 

Contact us with any questions:  256-503-0280 

Submit your order:  www.burtonpointfarms.com   

Send your order:  629 Merrill Mountain Rd, Grant, AL 35747 

Names:_____________________________________________________                  Order Date:____________________ 

Mailing Address:  __________________________________________________________________________________ 

City:  _____________________________________________   State:  ______________    Zip Code:  ________________ 

Email:  ______________________________________________________  Phone Number:  ______________________  

Select your Size of Beef             1/4 Beef $175 Deposit                 Half Beef $350 Deposit 

        

                                                              

 

PLEASE COMPLETE A NEW FORM FOR EACH ORDER OR COPY AND RESUBMIT A PREVIOUS ORDER 

ORDERS WILL NOT BE PROCESSED UNTIL DEPOSITS ARE RECIEVED 

VERSION 8/15/2021 

The animal to be harvested will be sold based upon 

fractional interest of hanging carcass weight.  Pro-

cessing cost is included in final price. 

While each carcass processes differently, industry 

averages tend to follow the below pattern: 

Hanging Weight: ~60% of Live Weight 

Processed:  ~50-70% of Hanging Weight 

This results in the average hanging weight of a 

1200 lbs live steer would be approximately 720 lbs 

and processed weight would be approximately 360

-400 lbs.  

 

All orders and full deposits must be received prior 

to processing.  Custom cut selection only applies 

to a half or a whole beef.  All other orders will 

consist of the standard cut assortment similar to 

the examples on page 2 under 1/4th selections. 

 

 

Whole Beef $700 Deposit 



1/4th  

Price: $6.25/lb hang-

ing weight. 

Deposit:  $175 

Recommended for 

families with 1-2 

adults and 1 child or 2.   

All cuts are individual-

ly packed, except 

some steaks will come 

2 per pack. 

Standard Cuts: 

Includes typically New 

York steaks, Rib 

Steaks, Tenderloin/

Filets, Sirloin Steaks or 

sirloin tip steaks, and 

an assortment of 2-3 

lb roasts, either arm, 

top, bottom, round 

and/or chuck, and 1 

lb. packages. 

Most 1/4s are around 

$950-1100 including 

processing fees.  Final 

total costs can vary 10 

- 20% with a much 

larger or smaller ani-

mal.  

1/2th  

Price: $6.00/lb hang-

ing weight. 

Deposit:  $350 

Recommended for 

families with 1-2 

adults and several 

children.   

All cuts are individual-

ly packed, except 

some steaks will come 

2 per pack. 

Custom cuts to your 

specifications on the 

attached cut sheet. 

Most 1/2s are around 

$1,900-2,100 for the 

beef cost including 

processing fees. Final 

total cost can vary 

depending on pro-

cessing. 

Whole  

Price: $5.75/lb hang-

ing weight. 

Deposit:  $700 

Recommended for 

large families with 1-2 

adults and several 

children.   

All cuts are individual-

ly packed, except 

some steaks will come 

2 per pack. 

Custom cuts to your 

specifications on the 

attached cut sheet. 

Most whole beefs are 

around $3,750-4,000 

including processing 

fees. Final total costs 

can vary 10 - 20% with 

a much larger or 

smaller animal.  



Directions:  If you are purchasing a half, then only fill out Side 1.  If you are purchasing a whole fill out Side 1 & Side 2.  

Please note that on each half you can choose EITHER NY Strip, & Filets OR Porterhouse and T– Bone. 


