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$50 tagging fee

Drop Off Date: _____________________________________ Cattle Age: _____________ Breed: _________________

Drop off person: _______________________________________

Drop off Phone #: _____________________________________

Pick up person: _______________________________________

Pick up phone #: ___________________________________

Pick up email: ________________________________________ Split Yes No

Ribeye Steak (standard) Thickness __________ Filet & NY Strip (standard) Thickness _______/__________ Sirloin Steak (Standard) Thickness __________

Standing Rib Roast Bone-In T-Bone & Porterhouse Thickness _______/__________ Roast Bone-In

Beef for Stew Boneless Whole Strip / Tenderloin Bone-In Beef for Stew Boneless

Ground Beef Beef for Stew Boneless Ground Beef

Chuck Roast (standard) Bristket (standard) Rump Roast (standard)

Beef for Stew Bone-In Whole Brisket Bone-In Beef for Stew

Ground Beef Boneless Ground Beef Boneless Ground Beef

______ lbs per Chuck Roast ______ lbs per Brisket ______ lbs per Rump Roast

Shoulder Roast (standard) Whole Slab Sirloin Tip Roast (standard)

Beef for Stew Half Slab Beef for Stew

Ground Beef 3-4 lb portions Ground Beef

______ lbs per Roast ______ lbs per Roast

Head, tongue in, skinless $25.00

* All organs, skirt, flank and hanger is included in hanging weight

Extended hanging requested ________ days.
Standard hanging is 7 days, extended hanging is available for
$5.00 a day per animal.
Please note: a carcass loses 5-7% of total weight when hung.

Please Choose 1 selection per option (All option will be standard unless chooses otherwise)

Rump Roast Option (choose 1)

Sholder Roast Option (choose 1) Short Ribs Option (choose 1) Sirloin Tip Option (choose 1)

All steaks are packed with 2 per pack

Ribeye Options (choose 1) Short Loin Options (choose 1) Sirloin Options (choose 1)

Chuck Roast Option (choose 1) Brisket Option (choose 1)

Initial for pick up: ____________

**Please note if paid with credit card there is a 3% fee applied. 
The amount and size of the cuts will vary based on the weight of your cow!

 400 lb minimum, any animal under 400 lbs will incur a flat processing fee of $500.00 + slaughter and disposal fees

938 Driggers Road, Brooklet GA 30415                         912-823-2333                        stilsonabattoir@huntercattle.com                              260811

Customer Signature: __________________________________________________ Date: ______________________

Packaging Option
80/20 (80% beef / 20% fat)
90/10 (90% beef / 10% fat) 

2 lb packs
Ground Option

1 lb packs $50 fee

Tag # _______________       Harvest Date: _________________________________________

HCW: side 1: _________, side 2 ___________Stilson Abattoir Process

Cow Processing / Cut Sheet

1 form required per cow and/or split

Extended HangingLabel Option
Standard: Not for resale  2” x 4” B&W labels.


