
Blue Ridge Meats Custom Processing 
BEEF 2014 

 
 

IMPORTANT: All processing fees are subject to but not limited to collection fees, late fees, storage fees and/or attorney fees. 
 

Blue Ridge Meats  2391 Guard Hill Road, Middletown, VA 22645  Phone: 540.636.6050  Fax: 540.636.3758 
Web: www.blueridgemeats.com  Email: info@blueridgemeats.com 

 
 

 RETAIL    CUSTOM 

Name:  ___________________________________   Farm Name: ___________________________ 

 

Address: ___________________________________   Whole Beef          OR            Half Beef  

 

   ___________________________________   Burger   2LB   5LB  Other_____   

Phone:  ____________ Kill Date: _______________   Roast   2-3LB  3-4LB     

 

Hot Weight: _________ Hang Time: ______________   Steaks per Package: 2  3  4  5  6  

_________________________________________________________________________________________   

Front Shoulder:    Boneless  Chuck Roast OR  Chuck Steak OR Flat Iron and Mock Tender OR  Burger 

 Arm Roast OR  Burger      AND        Beef Brisket OR  Burger  

 

Rib:   Rib Roast OR  Rib Steak ____” OR  Delmonico ____”  AND  Short Ribs  AND  Beef Back Ribs 

 

ADDED VALUE CUTS  Minute Steak   Kabobs___LBS  Stew Meat___LBS   Soup Bones   Marrow Bones 

There is an additional charge for the following cuts: 

 Beef Bratwurst (12.5LB Minimum Order @ $1.65/LB)    Beef Summer Sausage (25LB Minimum @ $5.00/LB) 

 Beef Summer Bologna (25LB Minimum @ $5.00/LB)     Burger Patties   1/2LB     1/4LB    (30LB Minimum @ $1.35/LB) 

Hind Quarter:    Flank Steak       AND  Skirt Steak   AND      Hanging Tender  

 Sirloin Tip Roast      OR      Tip Steaks   Can Also Have  Silver Tip Steak 

 Rolled Rump Roast OR    Burger           Can Also Have  Rolled English Roast 

 Top Round Roast  OR    Round Steaks ____”   OR       London Broil 

 Bottom Round Roast   OR   Cube Steak  OR    Burger 

 Eye of Round Roast    OR   Eye Steaks ___”  OR   Cube Steak  OR    Burger 

Short Loin:   Sirloin ____”        OR   Boneless Sirloin ____” 

 Porterhouse ____”        OR   New York Strip ____” 

 T-Bone ____”       OR   Filet Mignon ____” 

   ½        ½     

Vacuum Wrap  Paper Wrap 

 

http://www.blueridgemeats.com/
mailto:info@blueridgemeats.com

