
CUSTOM ORDERING FORM

Buyer: 
Phone: 

Address: 
Email: 

Choose One:   Whole:    Side (1/2):   Split Side (1/4): 

If You are Splitting A Side, Who With?: ________________________________________ (cuts must be same) 

BEEF CUTTING INSTRUCTIONS 
***Blue color denotes recommended choices*** 

Premium Steak Thickness (t-bones, sirloins & rib-eyes) 
¾” 
1 
1 ½” 

Steaks Per Package 
1 
2 

Rib Steak:  
Bone In  
Rib-Eye (Boneless) 

Round Steak:  
None 
½ Burger and ½ Round Steak 
All ½” round steak

Sirloin Tip Roast: 

Whole 
Cut in Half 
Crock Pot Size 

Rump Roast:  
Crock Pot Size 

Bone-In Boneless 
None, Convert to Hamburger 

SCHUBERT’S SMOKEHOUSE 

700 S. BREESE ST 

MILLSTADT, IL 62236 

OFFICE:  618-476-1133 

FAX:        618-476-1141 

Round Steak Cubed?

No
Yes



Chuck Roast:   
Crock Pot Size  
None, Convert to Hamburger 

Arm Roast:   
Crock Pot Size  
None, Convert to Hamburger 

Soup Bones:   
Shank Meat 
Nice Short Ribs 
Neither – Bone for Burger 

Stew Meat:   
Yes (2 – 1lb packages)   
No 

Ground Beef Packages:   
1lb 
1½lb 
2lb 

Organ Meat:   
Liver  
Heart  
Tail 
Tongue 
Kidneys  
None 

Brisket, Flank and Skirt?   
Yes  
No 

Comments:  
__________________________________________________________________________________________
__________________________________________________________________________________________ 
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