
MEAT TO TABLE
I N D I V I D U A L  C U T S  |  B O X E S  

W H O L E S ,  H A L V E S ,  Q U A R T E R S
E x p e r i e n c e  t h e  d i f f e r e n c e  o f  e t h i c a l l y  

r a i s d  a n d  e x p e r t l y  p r e p a r e d  m e a t s .

$10/lb
STARTING AT

 ( 9 0 3 )  3 8 8 - 1 6 5 4
 C 3 M e a t C o m p a n y . c o mO r d e r  |



Hamburger
Caveman Hamburger
Ribeye/Tenderloin
NY Strip
All Other Steaks
Brisket
Beef Ribs
Beef Cutlets
Beef Skirt Steak
Chuck Roast
Stew Meat/Shank
Soup Bones/Organ Meats

INDIVIDUAL CUTS

BOXES

WHOLES, HALVES, QUARTERS

$ 9.00 
$ 9.00 
$ 20.00  
$ 20.00  
$ 12.00  
$ 12.00  
$ 12.00  
$ 12.00  
$ 12.00  
$ 12.00  
$ 12.00  
$ 7.00  

PER POUND
90:10

Sirloin / Sirloin Cap/ Chuck Steak

#1 #2

#3 #4 #5

El Patron Vaquirro

The Parrilla The Remuda Build-A-Box

$300 $300

$300 $200

$10 
Per 
Pound

Steak 
Mix

Cutlets
Stew Meat

Roast
Ribs

10 lb

20 lb Hamburger

Hamburger
Steak Mix

10 lb Hamburger25 lb

20 lb

40 % Hamburger

30 % Steak (Mix)

30% Roast/Ribs

WHOLE
HALVES
QUARTER

$ 3,600 
$ 1,800 
$ 900

360 lb 
180 lb 
90 lb 

$10 lb
$10 lb
$10 lb

(20 lb Minimum)

EACH

Fajita
Ribs

Brisket

90:10 + Liver, Heart & Kidney


