
Elstner Meat Processing LLC, DBA     
Weimar Meat Company

2109 W Hwy 90 
Weimar, TX 78962 

979-725-6203 FAX: 979-725-0013 
weimarmeatcompany.com

QTY 
REC. STEAKS THICKNESS PER/ 

PACK 
Boneless Ribeye 
Bone-In Ribeye 
T-Bone
NY Strip 
Tenderloin 
Sirloin Steak 
Chuck Steak 
Flanken Ribs 
Short Ribs 

QTY 
REC. *TENDERIZE

Brisket- Whole/Half 
Skirt Steak 
Flank Steak 

SPECIALTY CUTS 
CUT THICKNESS PER/PACK NOTES 

QTY 
REC 

  LBS/ 
PACK LBS 

Ground 
*Stew
Chili 
Soup Bones 

QTY 
REC. ROAST WEIGHT *TEND

Chuck Roast 
Arm Roast 
Rump Roast 
Round – Steak/Roast 
*Cutlets

QTY 
REC. 

50lb 
Minimum 1/3 1/4 10LB 

Case 
Vacuum 

Pack 
*Patties

(50lb min.) LBS LBS/PK 
Sausage 

Head Cheek Tongue Liver Kidney Oxtail 

BEEF CUT SHEET 

Date: __________ 
NOT FOR SALE: _________ 
Private Retail Label: _________ 
Hang Time: ___________ 

CUSTOMER INFORMATION 
RANCH: _________________________________________ 
NAME: __________________________________________ 
PHONE: _________________________________________ 
ADDRESS: ________________________________________ 

    ________________________________________ 
PICKUP DATE: ____________________________________ 

LOT# ______________ 
HARVEST DATE: _________________ 
BREAKDOWN DATE: __________________ 
DAYS HANGING: __________________ 
RAIL WEIGHT: __________________ 
 

PRICING INFORMATION 
Slaughter Fee $100.00 ($125.00 if over 1,000lbs) 

Processing $1.25/lb includes: weights on labels, 
vacuum pack, Inventory and boxes 

Private Label No Charge 
Patties $1.00/lb 

Hand Cut Stew 
Meat $1.00/lb 

Tenderizing $1.00/lb 
Hanging Fee $10.00/day after 7 days 
Storage Fee $10.00/day after 7 days 

Sausage $2.00/lb Pork Trimmings $2.29/lb 

  Office Use Only 
          Total Pounds: 
Tenderize: _________ 
Stew Meat: ________ 
Patties: ____________ 
Sausage: ___________ 
Pork Trims: _________ 
 

Location: _______ # of Crates: ____ # of Patty cs: ___ 
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