Processing time approx 6-7 days. b "
Prompt collection within 3 days of Custom Kllllng

notification required.
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*Trim meat- Used for Small goods: Mince, Sausages, Salamis, Patties etc. g ,}
Small Goods options on reverse of this form or found on our website. \*ﬁ“"ﬁ

Number of deer ?..................

[ ] Whole carcass boned out for Trim* (no whole or sliced cuts).

Shoulders: [ Diced [] Into Trim*
[] Shanks Yes / No

Back steaks: 1 Whole [] CutinHalf [] Cutin Thirds [] Trim*

[] Steak

Eye Fillets: [] Whole ] Trim*

Back Legs:

Rump [1 Whole [] Steak (1 Trim*
[] Sliced for Biltong

Thick flank ] Whole [] Steak ] Trim*
[] Schnitzel [ Sliced for Biltong

Topside [] Whole [] Steak LI Trim*
[] Schnitzel [] Sliced for Biltong

Silverside [] Whole []Steak ClTrim*

[] Corned ss per piece [ ]Sliced for Biltong

[ ] Bonein leg roast — Whole or Half

Prices: All pricing is excluding GST

Skinning fee - Carcass weight Under 50kg $30.00

Over 50kg  $40.00
Flat skin prep - write ‘KEEP SKIN’ on name tag $10.00 extra
Trophy caping - write ‘CAPE OUT’ on name tag $20.00 extra
Processing fee (excluding any small goods) $3.00kg
Corned Meat - $5.00 per piece

Additional charges for extra large deer at our discretion
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