
Powder River Pack

(406)635-5559

PO Box 173 | 109 Logan Ave

Terry, MT 59349
Beef Cut Card

Name:

Address:

City, State, Zip:

Email:

Phone:

Purchased From (If Applicable):

Carcass Weight

Slaughtered On
Processed On
Boxed On
Box Count
Animal Tag #

Tri-Tip Roast

Ball-Tip Roast

Sirloin Steaks

SIRLOIN

Y     N

Y     N

Y     N

*NOTE: Anything marked "no" will be ground, along with all trim.*

Roast Size
Steak Size
Steaks Per Package
Burger Packages
Burger % Lean:Fat

3-5 lb     5-8 lb

0.75 in     1 in     1.25 in     1.5 in

1     2     3

1 lb      2lb

80:20    85:15    90:10

PACKAGING INFO

Bone-In Roasts 

Boneless Roasts

Flat Iron Steak
Short Ribs

CHUCK
Y     N

Y     N

Y     N

Y     N

Soup Bones

SHANK

Y     NBRISKET

Do you want it packaged in wholes or halves?

Y     N

W    H

Whole or Half OFFICE USE ONLY

Roasts (Rump Roast, Eye of Round)
Round Steaks
Cubed Steaks ($10 cubing charge)
Stew Meat     How much? _____LBS

ROUND
Y     N

Y     N

Y     N

Y     N

Skirt Steak
Flank Steak

SHORT PLATE/
FLANK
Y     N

Y     N

Heart
Liver
Tongue
Oxtail

MISC.

Y     N

Y     N

Y     N

Y     N

COMMENTS/ADDIT IONAL  D IRECTIONS

$7.00/lb Beef Jerky

$6.00/lb Snack Sticks

$4.50/lb Summer Sausage

$5.50/lb Jalapeno Summer Sausage

SPECIALTY PRODUCTS

Y     N     LBS:____

Y     N     LBS:____

Y     N     LBS:____

Y     N     LBS:____

Available in 12.5, 25, 37.5, 50 or 100 pound batches.

SHORT LOIN

Porterhouse & T-Bones (Bone-In)

New York & Tenderloins (Boneless)

Y   N

Y   N

*Must choose bone-in OR boneless
 on a half*

Rib Steaks (Bone-In)

Rib Roast (Bone-In)

Ribeye Steaks (Boneless)

Ribeye Roast (Boneless)

Back Ribs - 

RIB

Y     N

Y     N

Y     N

Y     N

Y     N

*Must choose bone-in OR boneless on a half

only available if you chose 
boneless steaks and roasts above)

1/3 lb patties



1/4 lb patties

HAMBURGER PATT IES Y     N

LBS: _______

LBS: _______

$0.75 / pound Minimum 30 lbs per size
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