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H
ow

 it W
orks 

 
A

ll deer w
ill be individually tagged and kept separate 

     • M
ust notify us if C

W
D

 tested 
     • A

ll steaks, roasts &
 chops w

ill be boneless 
       (w

e w
ill not cut thru spinal cords or bones) 

      You’re guaranteed your ow
n boneless deer cuts back!  

E
ach deer is tagged w

ith a num
ber w

hich stays w
ith the 

m
eat from

 the tim
e you drop it off to the tim

e you pick it 
up. 
      W

e take great care in our custom
 deer processing. W

e 
thoroughly w

ash all carcasses before boning, and paper w
rap 

each deer individually.   
      O

ur deer processing procedures vary during different 
tim

es of the year. G
enerally, all check-ins are done at our 

retail store. A
ll boneless m

eat for sausage processing is 
checked in at the store A

LL Y
EA

R
 ! 

 
 

W
e have a refrigerated trailer available for after-hours 

deer carcass drop off during bow
 season only.  

P
lease follow

 directions on trailer.  
       
     A

ll sausage m
eat is frozen the day it arrives, to keep it at 

its freshest, until w
e are ready to process it into sausage. W

e 
strive to give our custom

ers the very best products as quickly 
as w

e can.  B
ut, do rem

em
ber, quality does take tim

e. W
e 

assure you that the w
ait w

ill be w
ell w

orth it! 
  

B
E

 SU
R

E
 TO

 SPE
C

IFY
 IF Y

O
U

 W
A

N
T  

Y
O

U
R

 T
R

IM
 K

E
PT SE

PA
R

AT
E

   
     • M

ust have 50 lb. batches per item
 (34 lbs of trim

)  
     • 75¢ per lb. charge w

ill be added to your bill 
     • A

ll tested deer M
U

ST have T
R

IM
 kept separate 

        until results are provided 

Sum
m

er Sausage (1-1
1/ 2# pkgs.) . . . . . . . . . . . . $3.00 lb. 

Plain, G
arlic, O

nion &
 G

arlic, Jalapeño, Cajun 

Sum
m

er Sausage w
ith C

heese  (1-1
1/ 2# pkgs.) $3.50 lb.

 
G

arlic &
 Cheddar, Jalapeño &

 Cheese, Pepper Jack 

G
arlic Slicing Sum

m
er (1# pkg.)

 . . . . . . . . . . . $3.00 lb. 

H
ot Stix  (2# pkg.) . . . . . . . . . . . . . . . . . . . . . . $3.75 lb. 

Plain, G
arlic, C

ajun, Jalapeño, R
ed H

ot, B
B

Q
  

H
ot Stix w

ith C
heese (2# pkg.) . . . . . . . . . . . $4.00 lb. 

Pepper Jack, G
arlic &

 C
heddar, Jalapeño &

 
C

heddar, H
ot W

ing &
 B

lue C
heese  

W
ieners  (1# pkg., 8 pcs.)

 . . . . . . . . . . . . . . . . $3.00 lb. 

C
heddar W

ieners  (1# pkg., 8 pcs.)
 . . . . . . . . $3.25 lb. 

C
heddar “Z

” B
est (2# pkg., 8 pcs.)

 . . . . . . . . $3.25 lb. 

R
ing B

ologna (1# pkgs.)
 . . . . . . . . . . . . . . . . $3.00 lb. 

R
ing B

ologna w
ith C

heese (1# pkgs.)  . . . . . $3.25 lb. 

Sm
oked K

ielbasa  
or Fresh K

ielbasa  (1# pkg., rope) . . . . . . . . . . $3.00 lb. 

C
horizo (Spicy B

reakfast Sausage) . . . . . . $3.00 lb. 

  
 

        

B
ratw

urst  (2# pkg., 8 pcs.) . . . . . . . . . . . . . . . . . $3.00 lb.  
R

egular, M
ild Italian, Polish, C

ajun,   
     B

eer &
 O

nion, H
ot Italian, H

ungarian 
or Jam

balaya 
 Specialty B

ratw
urst  (2# pkg., 8 pcs.)

 . . . . . . . $3.25 lb.  
B

acon C
heeseburger, C

heesy B
eer,   

Pepper Jack, Jalapeño &
 C

heese,  
M

ushroom
 &

 Sw
iss, H

ot W
ing &

 B
lue C

heese,  
Philly C

heese Steak 

B
reakfast L

inks (1# pkg., 12 pcs.) 
     R

egular, M
aple, A

pple C
innam

on
 . . . . . . $3.00 lb. 

B
ulk Sausage (1# pkg.) . . . . . . . . . . . . . . . . $2.50 lb. 

B
reakfast, M

edium
 Italian 

Venison B
acon(1# pkg.) . . . . . . . . . . . . . . . . $3.25 lb. 

G
yro M

eat(1# pkg.) . . . . . . . . . . . . . . . . . . . $3.25 lb. 

Venison Jerky 
 . . . . . . . . . . . . . . . . . . . . . . .$4.50 lb. 

     R
egular and H

oney 
(A

pprox 50%
 shrink - 2lb. m

eat = 1lb. Jerky) 

G
round Venison 

• Straight(includes w
rapping)

 . . . . . . . . . .  50¢ lb. 
• B

eef added (grinding plus price of beef) .m
arket 

• Pork added (grinding plus price of pork) .m
arket 

  (prices of beef or pork depend on m
arket) 

C
utting Stew

 M
eat

 . . . . . . . . . . . . . . . . . . . .  75¢ lb. 

O
ur Sausage M

enu 
 

A
ll sm

oked sausage is hickory-sm
oked (in our ow

n sm
okehouse), and vacuum

 packaged  
to keep it at its freshest. A

L
L SA

U
SA

G
E

 IS PR
IC

E
D

 AT G
R

E
E

N
 W

E
IG

H
T.


