
 

 

 
Grass-fed Beef 

76 Hwy 328|Oxford, MS|38655|(662)-816-2868 
falknerfarmsMS@gmail.com 

 

Beef Order Form 
Please complete the butcher’s packaging instructions form below. You keep the first page. 

All prices and weights for whole, side, and half sides are based on hanging weight, and include 
cutting, wrapping, and freezing. Beef take home weights are approximately 25-30% less than 
carcass hanging weight due to trimming and deboning. 
 

THINGS TO CONSIDER 

 

1. How many steaks should I put in a package? Usually, this means how many people will 
normally eat with you.   

 

2. How thick would you like your steaks? 
Typically, people like ¾’ to 1’ thick.  
 

3. How large would you like your roasts cuts? 
The average store-purchased roast is about 
5 pounds. You can use that as a reference. 
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Name:  

Address:  

City/State:  

Zip:  

Phone Number:  

Email:  

_______   Whole (400-650 lbs.) * 

       (4.95 per lb. / $300 deposit) 

_______   Side (200-300 lbs.) *  

        (4.95 per lb. / $150 deposit) 

_______   Quarter/Split Side (100-150 lbs.) ** 

        (4.95 per lb. / $100 deposit) 

 ** All Half/Split sides come standard cut 

 

PACKAGING INSTRUCTIONS FOR QUARTER/SPLIT SIDES 

Please check your preferences below: 

Standard Cut: 

Roasts:  1 Chuck and 1 Rump 

Hamburger: ___ 1lb pkg. ___ 1.5lb pkg. ___ 2lb pkg. 

_____ Percentage of fat 

Steaks: 

NY Strip steak thickness: ___ ¾”thick  ___1” thick  ___1 ¼” thick 

Sirloin steak thickness: ___ ¾” thick  ___ 1” thick ___ 1 ¼” thick 

Filet steak thickness:  ___ 1”thick  ___ 1 ½” thick ___ 2” thick 

Rib Eye steak:   ___ Rib eye (bone) ___ Rib eye (no bone)   

___ ¾” thick    ____1” thick    ____1 ¼” thick 

 



 

 

Custom Cut: PACKAGING INSTRUCTIONS FOR ONE SIDE AND WHOLE COW 

Roasts:  ___ 2lb pkg. ___ 3lb pkg.    

Hamburger:  ___ 1lb pkg. ___1.5lb pkg.        2lb pkg. 

  _____ Percentage of fat 

Steaks: 

NY Strip steak thickness: ___ ¾” thick  ___ 1” thick  ___ 1 ¼” thick 

Sirloin steak thickness: ___ ¾”thick  ___ 1” thick ___ 1 ¼” thick 

Filet steak thickness:  ___ 1”thick  ___ 1 ½” thick ___ 2” thick 

Rib Eye steak:   ___ Rib eye (bone)  ___ Rib eye (no bone)   

___ ¾” thick    ____ 1” thick   ___ 1 ¼”thick  

   ___ Rib roast 

Round steak/Cube steak: Which do you prefer? 

___ Round  ___ Cube  ___include with hamburger 

If you choose Round: ___ ½” thick  ___ 1” thick 

  ___ ¾” thick  ___ 1 ¼ thick 

If you choose Cube:   ___ 1/pkg.  ___ 2/pkg. ___3/pkg. ___4/pkg.  

Soup bone: ___ Package separately 

 ___ Grind into hamburger (fatty – keep out of lean hamburger) 
 ___ Discard 

Soup bone per package:  ___ none ___ one   ___ two   ___three     ___ four 

Stew meat: ___ Package separately 

 ___ Grind into hamburger (makes hamburger leaner) 

Check all that you would like with your order: 

□ Heart □ Liver (sliced)  □ Kidneys □ Oxtail □ Tongue   

□ Briskets □ Marrow Bones              

□ Other (please specify) ___________________________________________________ 
Please note: Each animal only has one heart, one tongue, and one tail. We will do our best to provide these items 
to those customers who request them. Please keep in mind that when you share a half with another customer, as 
such, there are no guarantees you will receive all of the above. 

All meat is hung 14 days for tenderness, except for special request. 

Thank you for your purchase!! 


