
Holiday Valley Beef, LLC
4205 Forest Park St NW 

Olympia WA 98502
(360) 866-3516

sales@HolidayValleyBeef.com

Qty Item Approx. Hanging Wt. Approx. Finished Wt. Price per Pound.1 Deposit
1/4 mixed beef (1/2 side mixed) 160 115 $3.79 $275

1 Our price per pound applies to the hanging weight of the animal prior to dry aging, cutting, 
trimming, and boning.  Customers pay the butcher separately for cutting and packaging at 
$0.59/lb. 
Make checks payable to Holiday Valley Beef, LLC.

Total Deposit

Customer Name: (One Name Only, please.)
Address:

City, State, Zip:
Phone number:

Email:

Natural Beef Order Form 
Summer 2010

1/4 Mixed Beef
We have the butcher do a standard cut for a 1/2 steer and divide the cuts into two matching sets.   1/4 beef results in 
approximately:

Sirloin steaks 6-8 
T-bone steaks 4-6 
Rib steaks 4-5 
Round steaks 4-6 
Cube steaks 6-8 
Chuck Steak 4-6 
Rump Roast 1 
Sirloin Tip Roast 1 
Pot Roast 3-4 
Stew meat 3-4 packages 
Short Ribs 2 packages 
Ground Beef 30 - 1 pound packages 
Soup bones 3 packages

Packages are 1 pound, except roasts which are 3-4 pounds.

Whole Beef & 1/2 Beef 
Custom cutting by the butcher is done to meet your specifications.  For pricing, contact us at 360 866-3516. 

Thank you for ordering our natural beef!  
You are purchasing a portion of a live steer.  Understand that animals vary in size and weight.  The estimates below are 
for the prupose of estimating your total purchase.
Only one customer name should appear on this sheet.  Once we receive your deposit we will contact you to confirm your 
order and to give you an approximate date of when your beef will be available.  We project this year's delivery for late 
August.  
We will contact you again one week prior to your scheduled meat pickup date to give you the actual hanging weight and 
your final payment amount.  At this point, your final payment is due to us.  
You also agree to pay the butcher's beef cut and wrap fee.  You will pickup your meat from the butcher within 7 days of the 
pick up date.


