
Quarter Beef - Recommended for 1-2 people with or without a child. This Standard Cut Package 
includes about 25% Steaks / 35% Roasts, Stew Meat, Short Ribs, etc. / 40% Ground Beef.
Each cut is individually wrapped and vacuumed sealed in plas�c. Steaks generally come in 2 per pack. 
With each quarter beef, you can expect these STANDARD CUTS LIST: New York Steaks, Rib Steaks, 
Tenderloin/Filets, Sirloin Steaks, a variety of 2-3 lb. Roasts, flank steak or brisket, beef shanks, stew meat, 
short ribs and 1 lb. packages and ground beef.  See our “Beef Chart” page enclosed with a further descrip-
�on of our “Standard Cut” for a Quarter beef. This package includes about 25% Steaks / 35% Roasts, 
Stew Meat, Short Ribs, etc. / 40% Ground Beef.

For a quarter beef, the cost is $5.70/pound and pricing is based on the hanging weight. There is a separate 
fee of approximately $.70/lb. for processing, cu�ng and packaging paid to the USDA Cer�fied butcher. You 
can expect to pay somewhere between $768 to $960 for 120-150 pounds at hanging. Final packaged weight 
will end up around 100-120 pounds. This varies of course with the size of the animal and fat content. We 
promise you receive exactly what you paid for.  
Secure Your Reserva�on - FIll-out the Customer Profile form and email it to Rocking4LazyM@gmail.com. You 
will be invoiced for a $100 reserva�on fee. Once paid, your 1/4 beef is officially reserved. We will contact you 
with the final payment informa�on and to arrange a delivery �me. Freezer Space: Plan for this package to 
take up half of a small chest freezer or 25% of small upright freezer. Delivery is available within a 45-mile 
radius of Wellington, CO. 
 

Half of a Beef - Recommended for families of 3-4. This Standard Cut Package includes about 25% 
Steaks / 35% Roasts, Stew Meat, Short Ribs, etc. / 40% Ground Beef.
This op�ons entails our Standard Cut Package. For a half of beef, the cost is $5.70/pound and based on the 
hanging weight. There is a separate fee of $.70/lb. for processing, cu�ng and packaging paid to the USDA 
Cer�fied butcher. You can expect to pay somewhere between $1,536 to $1,920 for 240-300 pounds at 
hanging. Final packaged weight will end up around 190-237 pounds. Animal ages 2-4 weeks. This varies of 
course with the size of the animal and fat content. 
Secure Your Reserva�on - FIll-out the Customer Profile form and email it to Rocking4LazyM@gmail.com. You 
will be invoiced for $200 for the reserva�on fee. Once paid, your 1/2 a beef is officially reserved. We will 
contact you with the final payment informa�on and to arrange a delivery �me. Freezer Space: Plan for this 
package to take up 3/4 to all of a small chest freezer 50% of a small upright freezer. Delivery is available 
within 45-miles of Wellington, CO.

Full Beef - Recommended for families of 4+ or great for spli�ng among friends!
This package offers the most versa�lity. You have the op�on to fully customize (see the a�ached green cut 
sheet) or may choose our Standard Cut Package. For a half of beef, the cost is $5.70/pound and based on the 
hanging weight. There is a separate fee of $.70/lb. for processing, cu�ng and packaging paid to the USDA 
Cer�fied butcher. You can expect to pay somewhere between $3,072-to $3,840 for 480-600 pounds of meat 
at the hanging weight. The final packaged weight will end up around 380-474 pounds. This varies based on 
the animals. 
Secure Your Reserva�on -  FIll-out the Customer Profile form and email it to Rocking4LazyM@gmail.com. You 
will be invoiced $350 for the reserva�on fee. Once paid, your full beef is officially reserved. Final payment is 
required upon delivery. We will contact you with the invoice and to arrange a delivery �me.

Rocking 4 Lazy M Ranch

Rocking4LazyMRanch.com Rocking4LazyM@gmail.com • (970) 219-5742

Born & Raised Locally • Grass Fed • Grass Finished 
 No Hormones or Steroids 



Standard Cut Package 
New York Strip
Well marbeled, this cut consists of two lean tender steaks – the strip, and the tenderloin. 
*Custom cuts on half and full packages can combine NY and Filet for a T-Bone cut. 

Tenderloin Steak or Filet
The most tender beef cut. Melts in your mouth with subtle flavor and compact shape.

Rib Steak or Ribeye
This steak is rich, tender, juicy and full-flavored, with generous marbling throughout.

Flank Steak
Lean and flavorful, and should be thinly sliced against the grain when carving. An ideal choice to marinate.

Top Sirloin
Versa�le, juicy and delicious.

Outside Skirt Steak
Boasts deep, rich, beefy flavor. Best when marinated before grilling; when slicing, cut against the grain.

Arm Pot Roast
The arm roast, which is cut from the beef chuck primal, is a favorite among many people.

Top Round Pot Roast
Economical, moderately tender and full-flavored. Slice thin against the grain of the meat. 

Bo�om Round Roast / London Broil
This lean steak is best in a tenderizing marinade and cooked no more than medium rare. Slice thin to maximize 
tenderness.

Beef Brisket or Flank Steak 
The brisket is a flavorful cut that becomes tender when cooked slowly at low temperatures. The tradi�onal cut used 
for corned beef, and popular as smoked barbecue. With 1/4 animals, buyers either receive a brisket or flank steak.

Chuck Pot Roast
This is the classic pot roast, becoming moist and tender when braised and full of rich, beef flavor.

Ground Beef/Hamburger
Very flavorable. Shape into pa�es, meatballs, crumble for tacos, etc. or meatloaf; or brown for a variety of dishes.

Stew Meat
Well-trimmed beef, cut into 3/4 to 1 1/2-inch pieces that is covered with liquid and simmered slowly in a covered 
pot. Commonly cut from the sirloin but can come from any tender cut.

Short Ribs
Ribs are commonly cooked on the bone, and are excellent when cooked on the BBQ or slow-cooked in the crockpot.

Soup Bones
Used for making soup or broth, or some�mes given to our pets.

Rocking4LazyM@gmail.com • (970) 219-5742

From our family to yours, we invite you taste the difference.

For full  beef orders, 
you may customize 

your cuts .  
See the green a�ached Cut Sheet.

FULL BEEF ORDERS ONLY



C u s t o m e r  P r o f i l e  
Organiza�on’s Name:

Would you like to reserve a 1/4, 1/2 or whole beef?:

Customer’s First Name:

Customer’s Last Name:

Mailing Address:                                                              

City:                                    State:                     Zip:

Delivery Address:     
                                                        
City:                                    State:                     Zip:

Mobile Phone Number:

Home Phone Number:

Email Address:

Rocking4LazyM@gmail.com • (970) 219-5742

Rocking4LazyMRanch.com • Rocking4LazyM@gmail.com • (970) 219-5742

Rocking4LazyM@gmail.com • (970) 219-5742

10555 North County Road 13 Wellington, CO 80549
Rocking 4 Lazy  M Ranch

Complete this form and email it to Rocking4LazyM@gmail.com. You will 
receive an invoice for the reservation and further instructions.
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