
BT Butchers Mobile Meat Processing
Meat Cut Sheet Lable:_____________

10380 N 2000 Rd Tag: ______________
Elk City, OK  73644 Processed Date: _____________

(580) 243-3563 Ticket Total:______________
Client Name:_________________________________ Live Weight: ________________
Phone Number: ______________________________ Hang WT: __________________
Address: ____________________________________ Kill Date:___________________
Dropped off by: ______________________________ Kill Time: ________________

Cattle_____   Pig_____ Goat_____ Sheep_____ Deer_____ Other____________________ 

Cuts Size of 
Packages

# of 
Packages

1/4             1/2           Whole

Soup Bones  Yes  No
Brisket  Whole  Half  Grind

Arm Steak  Yes  No  1"  2"
Arm Roast  Yes  No  1lbs  2lbs
Chuck Steak  Yes  No  1"  2"
Chuck Roast  Yes  No  1lbs  2lbs
Skirt/Flank  Yes  No
Ribeye  Bone-in  Boneless  1"  2"
Short Ribs  Single  Racks
Sirloin Tip  Roast  Steak  Grind Organs (if Availble)
T-Bone & Porterhouse  NY Strips  Fillets         T          P Fat  Yes  No
Top Sirloin Steak  Yes  No  1"  2" Head  Yes  No
Rump Roast  Yes  No  1lbs  2lbs Hide  Yes  No
Round Steak Tongue  Yes  No
Stew Meat  Yes  No  1lbs  2lbs Heart  Yes  No
Ground  (min. 20 LB)  1lbs  2lbs Oxtail  Yes  No

Liver  Yes  No

SPECIAL INSTRUCTIONS

Harvest and Processing Fees
Items Amount Total
Custom-Exempt $100.00
Emergency Fee (ADD'L) $100.00
Hang Weight $0.95/LB
Tenderizing $0.75/LB ANY PAYMENT OTHER THAN 

CASH OR CHECK WILL INCURE A 
3% FEE

Portioning $0.50/PK
Stew/Fajita $1.00/LB
Hang Weight $0.95/LB
Total HAVEST FEE NON REFUNDABLE 

DEPOSIT ADD NEXT TIME IF NO SHOW 
AND / OR CANCEL WITHIN 48 HOURS 

OF DROPOFF

Travel Fees
Items Amount Total
 Travel Custom-Exempt $2.00/Mi _____miles
Hang Weight $1.00/LB   Please Note: Prices may change at any 

time with out advance noticeTotal
Grand Total

1

 Yes  No
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