
Tyler Sutcli�e & Ashley
McNevan

290 Farmers Rd
Pontypool, ON L0A 1K0

overthetopcattle@gmail.com
705 879 6288 / 705 868 6814

Name:__________________________________
Address:________________________________
Phone #:________________________________
Dressed Weight: __________________________

Custom Meat Wrapping Instructions

Whole ___ Side (½)___ Split Side (¼) ___

Roast Size:
❏ 3-4 LBS
❏ 4-5 LBS
❏ 5-6 LBS
❏ OTHER ______

Steak Thickness:
❏ 1/2"
❏ 3/4"
❏ 1"  (Recommended)

NUMBER OF STEAKS PER PACK: _____

PLEASE CHOOSE ONE OR THE OTHER:
Striploin/Tenderloin Steaks

OR
Porterhouse/T-Bone Steaks

Name Of Cut Roast Steak Some Of
Each

BLADE

PRIME RIB
(Prime Rib Roast or
Ribeye Steak)

SHORT RIB

CROSS RIB

SIRLOIN TIP

INSIDE ROUND

Eye Of The Round:
Whole ____ OR Cut in Half ____

Brisket:
Whole ____ OR Cut in half ____
OR Ground Beef ____

Braising Ribs:
Yes ____ No ____

Stew Beef:
Yes____ No____

____ lbs/Pkg & number of Pkgs. ____
(max 15lbs per ¼ Beef)

Ground Beef: ______ lb/ Pkgs.
(1lb, 2lb, 3lb)

Patties: 10lb Box of 5oz Hamburger Patties
(Nothing added)  Yes  ____ Or  No ____

Soup Bones:
Yes_____ No ______

SPECIAL NOTES:
_____________________________________________
_____________________________________________
_____________________________________________
_____________________________________________
_____________________________________________
_____________________________________________
_____________________________________________
_____________________________________________
_____________________________________________

mailto:overthetopcattle@gmail.com

