
Finger Lakes Meat Processing 
2095 rt. 336 
Romulus, NY 14541 
(315)549-8252 
www.fingerlakesmeat.com 
 
 
Customer: __________________________________ 
Phone: _____________________________________ 
Address: ____________________________________ 
___________________________________________ 
 
 
 
Pork Chops: ______________________                           Sausage: __________________________ 
Pork Loin End: _____________________                          Hot: _____________________________ 
Country Style Ribs: _________________                          Sweet: ___________________________ 
Long Flat Ribs: _____________________                        Breakfast: _________________________ 
Pork Steaks: _______________________                        Ground Pork: ______________________ 
Pork Hocks: ________________________                       Heart: ____________________________ 
Fresh Bacon: _______________________                       Liver: _____________________________ 
Smoked Bacon: _____________________          
Fresh Ham: ________________________ 
Smoked Ham: ______________________ 
 
 
 
Butchering: ___________ 
Cutting: ______________ 
Trucking: _____________ 
Seasoning: ___________ 
Boxes: ______________ 
Waste Removal: ______ 
Smoking: ____________ 
Total: _______________ 
 
 
 
Owner of Pig: ________________________ 
 
 
 
 
For any questions please contact Finger Lakes Meat Processing, ask for Rick. 



Finger Lakes Meat Processing 
2095 rt. 336 
Romulus, NY 14541 
(315)549-8252 
www.fingerlakesmeat.com 
 
Customer: __________________________________ 
Phone: _____________________________________ 
Address: ____________________________________ 
___________________________________________ 
 
 
Front Quarter                                                                        Hind Quarter 
Thickness of steak: ___________________                    Thickness of steak: __________________ 
 
 
Chuck Roast: ______________________                         T Bone: __________________________ 
Chuck Steak: ______________________                         P.H. Steak: ________________________ 
Rib Roast: ________________________                         Sirloin Steak: _______________________ 
Rib Steak: _____________________                                Flank: ____________________________ 
Delmonico Steak: _______________________              Round Steak: _______________________ 
Soup Bone: ________________________                       Sandwich Steak: ____________________ 
Short Rib: _______________________                           Top Round Roast: ___________________ 
Smoked Bacon: _____________________                      Sirloin Tip Roast: ____________________          
Stew Meat: ________________________                      Sirloin Tip Steak: ____________________ 
Ground Beef: ______________________                       Eye Round: ________________________                        
Patties: __________________________                        Bottom Round Roast: ________________ 
                                               Cube Steak: ________________________ 
                                                                                                Soup Bone: ________________________ 
                                                                                                Heart: _____________________________ 
                                                                                                Tongue: ___________________________ 
                                                                                                Liver: _____________________________ 
 
 
Butchering: ___________ 
Cutting: ______________ 
Trucking: _____________ 
Patties: ___________ 
Boxes: ______________ 
Waste Removal: ______ 
Total: _______________ 
 
 
Owner of Beef: __________________________________________ 



Finger Lakes Meat Processing 
2095 rt. 336 
Romulus, NY 14541 
(315)549-8252 
www.fingerlakesmeat.com 
 
 
Customer: __________________________________ 
Phone: _____________________________________ 
Address: ____________________________________ 
___________________________________________ 
 
 
Leg of Lamb: _________________________________ 
Rack of Lamb: ________________________________ 
Lamb Chops: _________________________________ 
Shoulder Chops: ______________________________ 
Lamb Shanks: ________________________________ 
Lamb Stew: _________________________________ 
 
 
 
 
Butchering: ___________ 
Cutting: ______________ 
Trucking: _____________ 
Total: _______________ 
 
 
Owner of Beef: __________________________________________ 
 


