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[bookmark: _GoBack]March 22, 2025 

Re: Half Steer Breakdown by cut and weight. (These are approx. weights. Steaks are 3/4 – 1 1/2 in. thick, all grind comes in 1 lb. packaging, all processing included,  SUBSTITUTION MAY APPLY.)
1. Tenderloin Fillet – 3 lbs.          
2. New York Strip – 5 lbs.              
3. Rib Eye – 5 lbs.                            
4. Top Sirloin – 5 lbs.                      
5. Chuck Steak – 7 lbs. 
6. Flat Iron – 4 lbs.            
7. Round Steak – 7 lbs.                    
8. Skirt Steak – 2 lb.                        
9. Flank – 2 lb. 
10. Rump Roast – 5 lbs.
11. Chuck Roast – 5 lb.
12. Tip Roast – 5 lbs.                                
13. Ground Round – 24 lbs.                 
14. Ground Chuck – 24 lbs.                                                           
15. Knuckle Bone – 2 lb. 
16. Marrow bones – 2 lbs.                  
17. Short Ribs – 8 lbs.                           
18. Shank – 8 lbs.                       
19. Brisket – 4 lbs.                             
20. Stew – 10 lbs.
21. All beef Bratwurst – 3 lbs. 
Cost is $2100 with a $900 deposit. For delivery allow 1-8 weeks delivery depending on demand.                                 Total weight – approximately 140 lbs. (All weights are approximate, SUBSTITUTIONS MAY APPLY.)
This estimate is for a whole steer that has a live weight of 800 lbs. We have Halve Steer Bundles available year round and you will receive it in 30 – 60 days depending on availability.                                          
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