
  Slaughter Charges (offal left for your disposal) $250.00 per beast

  Slaughter Charges
if hook weight exceeds 400kg (offal left for your disposal)

$300.00 per beast

  Offal removal $60.00 per beast

  Processing (Includes corning) $2.65/kg

  Plain/Standard Sausages $6.00/kg

  Precooked Sausages $7.50/kg

  Herb & Garlic Sausages $8.00/kg

  Plain Gluten Free Sausages $8.00/kg

  Roma Tomato & Caramelised Onion Sausages $8.00/kg

  Merlot & Cracked Pepper Sausages $8.00/kg

  Sausage Meat $2.75/kg

  GF Sausage Meat $3.50/kg

  Spanish Chorizo $8.00/kg

  Texan Chilli Sausages $8.00/kg

  Old English Sausages $8.00/kg

  Saveloys $7.50/kg

  Swiss Roll $8.00/kg

  Hamburger Patties $7.00/kg

  GF Hamburger Patties $9.00/kg

  Salami	 $11.00 per stick OR

  Peeled/Halved & vacuum packed $12.00 per stick

  Old English Seasoning $12.00 per cut

  Plain Gluten Free Seasoning $14.00 per cut

  GF (Citrus, Fig, Apricot & Macadamia) Seasoning $16.00 per cut

  Marinades & Glazes $6.00/kg 

  Tenderised Steak $2.00/kg

  Tenderised and Marinated Steak $7.00/kg

YOUR CHOICE OF CUTS PREPARED BY EXPERT BUTCHERS

HIGH STEAKS HOMEKILL
279 Rickit Road, Te Awamutu  |  (07) 871 5320

meat@highsteakshomekill.co.nz  |  highsteakshomekill.co.nz

BEEF PRICE LIST 
All prices include GST 

- 	 $50.00 to Vacuum Pack all Frying Steaks per beast (Roasts are Vacuum Packed as a part of the processing fee).
- 	 If you wish to have your beast packed into anything other than whole or half beasts (eg: thirds - $80 or quarters - $60) an additional fee will apply per 
beast.
-	 If you wish to have extra lean mince and cuts, the processing fee will be $3.45/kg. (Not available with heavily marbled meat.)


