
 

Roseda Beef Order Form 

Your Information                   
Name: ______________________________________________________________ 
Address: ___________________________________________________________ 
City: ______________________ State: _______________ Zip code: _________ 
Home Phone: _________________ Work Phone: _____________________ 
 
       Whole /       Half (one side) /       Front Quarter /       Hind Quarter 
 

Cutting Instructions - General 
Steak Thickness:        ¾ inch /       1 inch /       1¼ inch /       1½ inch /       1¾ inch 
(All steaks and roasts are packaged one per package, unless otherwise requested) 
Roast Size:       2-3 lb /       3-4 lb 
Stew meat (Number of 1 lb packages): ________ 
Steakburger (Bulk; Number of whole pounds): ________ 
Steakburger (Patties): /       4 oz. /       6 oz. /       8 oz. / Number of packages (4 or 6/pkg): ________  
  

Cutting Instructions - Front Quarter 
Rib steaks:         Bone in /       Boneless (Delmonico) 
Chuck:        Roasts /       Steaks /       Hamburger 
Arm:        Roast /       Hamburger 
Short Ribs:        Yes /       Hamburger 
Brisket:        Roast /       Hamburger 
 

Cutting Instructions - Hind Quarter 
       Bone in (T-bone & Porterhouse) /       Boneless (NY Strips & Filet) 
Sirloin Steaks (Ounces; 8 oz. unless otherwise requested): ________ 
Sirloin Tip:        Roasts /       Steaks /       Hamburger 
Rump:        Roasts /       Hamburger 
Top Round:        Roasts /       Steaks /       Hamburger 
Bottom Round:        Roasts /       Steaks /       Hamburger 
Eye of Round:        Roasts /       Steaks /       Hamburger 
Flank:       Steaks /       Hamburger 
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