Colorado's Best Beef Company

303-449-8632

Billing Information
Tag #
Hanging Weight

Name:
Address:

City, State, Zip:

Phone Number:

Circle Preference
Roast Weight

Steak Thickness

# of Steaks/ Package

1.5-2lbs

3-4lbs

3/4"

1"

11/4" 11/2"

1

*If ordering 1/4 beef, circle only one

in each category, 1/2 beef may circle one or two choices*

Chuck Roasts Steaks Ground Beef

Cross Rib/ Arm Roasts Steaks Ground Beef Stew Meat
Top Round Roasts Steaks Ground Beef

Eye of Round Roasts Steaks Ground Beef |  Stew Meat
Bottom Round/ Rump Roasts Cube Steak (tenderized) | Ground Beef

Sirloin Tip Roasts Steaks Ground Beef

Sirloin Steaks Ground Beef

Pikes Peak/ Heel of Round Roasts Ground Beef

*Only circle one of the following:

Short Loin T-Bone New York Strip/ Filet Medallions

*1/4 beef can circle one of the following, 1/2 beef can circle one or two. If choosing two, selections must

match bone-in, or boneless.*

Loin Eye (Prime)

Rib Steak
(Bone-In)

Rib Eye
(Boneless)

Rib Roast
(Bone-In)

Rib Eye Roast
(Boneless)

*You may order some bulk and some patties. (Additional

charge of $0.50/Ib for more tha

n 10Ibs of patties)

Circle Preference

Pounds per Package
Bulk 1 1.5 2 2.5
Ground Beef Patty Size Total Ibs of Patties
Patty Size 1/4# 1/3# 1/24#

Other: X your choices

O Skirt Steak

*(If you do not want an item it
will be trimmed and ground)*

O Brisket

o Flank

Tenderized? 0O Yes 0O No

o Short Ribs

O Soup Bones

NOTE: When tenderizing,

When available at no additional
charge:

O Tongue
o Liver
O Heart

beef is run through a mechanical tenderizer. There are NO chemicals involved.
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