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Cut & Vac Pac
Deer / Moose

Our Recommendation

Wild Game Processing Price List
Price Breakdown for 10lbs of Wild 

Smoked product
Pepperettes   mild, med, hot 7.00$      Total:

Pepperonni     mild, med, hot 5.50$      
Smokies            mild, med, hot 5.50$      Total:

cheese and/or jalapeno & cheese 7.00$      Total:

Salami / Kolbassa / Pastrami 5.50$      Total:

Jerky 10.50$   
Sausages
Sausage                   mild, med, hot 3.75$      Total: (10lbs + 10lbs) X $3.75 = $75.00

Breakfast 5.00$      
Specialty Sausages
Honey Garlic / Porketta 4.25$      Total:

Jalapeno & Cheese 5.75$      Total:

(10lbs + 10lbs)X $5.50 = $110.00

(10lbs + 10lbs) X $4.25 = $85.00

2018 Season

(10lbs + 10lbs) X $7.00 = $140.00

(10lbs + 10lbs) X $5.75= $115.00

(10lbs + 10lbs) X $7.00 = $140.00

under 100 lbs - $100 per animal

over 100lbs $1.00 / lb per animal

(10lbs + 10lbs)X $5.50 = $110.00

prices include the cost of processing as well as the cost of the pork 
(or beef) @ $2.99 /lbs (except jerky). All processed products are 

vacuum sealed.
If you require smaller portions being vaccuumed or divided, additional 

charges may be applied

When bringing in hunted game it is to be skinned and clean.  We ask 
that once you recieve a call that it is ready, if you could pick all 

product as soon as possible.  Our space is limited. otherwise 
addtional charges could apply.

For the best results we mix in 50% pork with wild moose and deer and 50% beef 
for wild bear. We need a  minimum of 10 lbs of wild game meat to make a single 

batch of product. therefore  with pork / beef a minimum batch will be 20lbs of 
product.  To make sausage and pepperettes we need 20lbs of wild game meat.


