
Meat reservation form 2008 

 
Name : ____________________________________ 
 
Phone. : ___________________________________ 
 
Address : __________________________________ 
 
Email :_____________________________________ 

Shoulder  
□ Boneless roast 

□ Steak 
□ Cubes  
□ Ground meat 

Rib  
□ Rib roast 
□ Rib steak 
□ Rib eye roast 
□ Rib eye steak 

Brisket 
□ Steak 

□ Ground meat 

Round 
□ Steak 
□ Roast 

□ Cubes 
□ Ground beef 

Foreshank  
□ Osso buco 

□ Ground meat 

Check if you want : 
□ Bones         □ Ribs        □ Tongue 
□ Offals          □ Ox tail     □ Heart 

□ Liver            □ Minute steaks 

A $500 deposit is required to reserve a whole beef. Please 
make your cheque payable to Kevin Mansey and send it with 
your form to the address below. Meat will be ready starting in 
September 2008. Thank you for your patronage. 

Élevage Cataraqui  1920, chemin de la montagne, Pontiac (Québec) J0X 2G0 • 819-455-2729  
www.elevagecataraqui.com  • info@elevagecataraqui.com  

 

Loin 
□ T-bone steak 
□ Top loin steak 

□ Beef filet (tenderloin) 
□ Tenderloin steak 

Sirloin 
□ Sirloin steak 
□ Sirloin roast 

Flank 
□ Steak 

□ Cubes 
□ Ground meat 

Rump 
□ Steak 

□ Cubes 
□ Ground meat 

Beef animals are butchered between 18 to 24 months of age 
at a live weight of 700 to 900 lbs. They yield carcasses of 350 
to 450 lb, upon which the total price is based. 


