
Name: _____________________________________________________________________

Address: ___________________________________________________________________

Phone:  _________________________ Email: ____________________________________

I am placing an order for a Side/Whole Beef. I am enclosing a deposit of $500.00 for a Side, or $800.00 for a Whole.
I understand that by placing this order I am ing to this purchase by full and final payment at time of pick up/delivery, the final price based on the Hanging Weight of the committ
animal. I understand that deposits are non-refundable. I understand that I am expected to take possession within 10 days of notification that order is ready for pickup. I understand 
that orders not picked up 14 days after notification will, thereafter, be subject to a $20 per day storage fee. I understand that orders not picked up 30 days after notification will 
become property of Sarver Heritage Farm and deposit will be forfeit.

Signature        Date:

Please make checks payable to: Sarver Heritage Farm

Front Quarter

Offals/Extra Cuts

Hind Quarter

Ground Beef

Pricing
Side . . . .  $5.25/lb. on hang. wt.

Whole . . .  $4.95/lb. on hang. wt.

Deposit required.

Average Hanging Weights

Side . . . . . . . . . . . . . . 250 lbs

Whole . . . . . . . . . . . . . 500 lbs

1 304 647-5482

3220 Seneca Trail South, 
Ronceverte, WV. 24970

info@sarverheritagefarm.com

Sarver Heritage Farm

Whole/Side Beef Order Form

¨ Porterhouse Steak__________________

¨ T-Bone Steak_______________________

¨ N.Y. Strip Steak_____________________

¨ Filet Steak_________________________

¨ Sirloin Steak_______________________

¨ Sirloin Top Cap_____________________

¨ London Broil_______________________

¨ Top Round Roast___________________

¨ Top Round Steak____________________

¨ Rump Roast________________________

¨ Cube Steak________________________

¨ Stir Fry____________________________

¨ Philly Steak________________________

¨ Kabobs___________________________

¨ Tri Tip Steak________________________

¨ Eye Round Roast____________________

¨ Eye Round Steak____________________

¨ Sirloin Tip Roast____________________

¨ Sirloin Tip Steak____________________

¨ Diced Sirloin Tip____________________

¨ Hind Shanks (Osso Bucco)___________

¨ Standing Rib Roast___________________

¨ Whole Ribeye_______________________

¨ Ribeye Steak - boneless_______________

¨ Chuck Roast - boneless_______________

¨ Arm Roast__________________________

¨ Flat Iron Steak_______________________

¨ Chuck Eye Steak_____________________

¨ Mock Tender Steak___________________

¨ Short Ribs__________________________

¨ Soup Bones_________________________

¨ Front Shanks (Osso Bucco)____________

¨ Brisket____________ Circle one:    Whole   or   Half

¨ Stew Beef___________________________

¨ 1 lb. packages______________________

¨ 5 lb. packages______________________

¨ 4 oz Patties (100lb minimum, + $.69lb)

 Circle one:      4   5   6  per package

¨ Ox Tail_____________________________

¨ Tongue_____________________________

¨ Kidney_____________________________

¨ Heart______________________________

¨ Liver_______________________________

¨ Dog Bones__________________________

¨ Marrow Bones_______________________

¨ Skirt Steak__________________________

¨ Flank Steak_________________________

¨ Hanging Tender______________________

*Please mark an X in box your preferred of cuts. Unmarked cuts will be made into Ground Beef. 

**Use lines to indicate preferences like; roast weight, steak thickness, number per package, etc. 

(ex: Ribeye Steak, 1”, 2/pkg; Chuck Roast, 2-3 lbs, 1/pkge).
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