
We add pork to many of our specialty products to add 
flavor, juiciness and texture so you will have the finest 

possible product to take home and enjoy.

We make our specialty products all year long, 
not just during deer season.

We take pride in our products and hope that you will too.

For the best results, we ask that you would make sure 
your wild game is properly cleaned and cooled before
 you bring it in.  We reserve the right to refuse any trim 

not properly handled.  Treating your venison with 
care will yield a high quality product.

Deer processing may be mixed with other deer orders with 
the exception of jerky and dried deer orders.

All processed deer must be picked up and paid for in full 
within ten days after you receive a call that it is ready.  

Deer not picked up will be subject to a storage fee.

Additional remarks:

n  Orders received during early seasons may only take 	
	 four weeks to process.  Orders received after shotgun 	
	 season starts in December may take up to eight weeks 	
	 or longer.

n  If beef and/or pork used in wild game processing is 	
	 brought in by the customer, a $.50 discount per # will 	
	 be credited to the statement.

	
n	 In’t Veld’s figures 10% shrinkage for bologna/summer 	
	 sausage and 20% shrinkage for meat sticks.
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HOURS:
Monday-Friday

8:00 am - 5:30 pm
Saturday

8:00 am - 4:00 pm

www.intvelds.com

L T D.



Date:________________________________	

Name:_______________________________

Address:_____________________________

____________________________________

____________________________________

Phone:_______________________________
	

Cell Phone:___________________________

Email:_______________________________

Total Weight of Pre-processed Meat:

     __________________________________

       

In order to simplify pricing, the pork products, spices and/	
or cheeses used for processing are included in the processing 
price.  No confusing multipliers or formulas to figure costs.

Prices include vacuum packaging on all smoked products.  	
Jerky and sticks will be packaged in a vacuum sealed pouch.

Prices are subject to adjustment without notice due to changes 
in seasoning, beef and pork costs.  

            SPECIALTY PRODUCTS                                      LBS.                                PROCESSING                          TOTAL                                                                                          
Ring Bologna $3.65

o  Cheddar Cheese    $4.75

o  Hot Pepper Cheese   $4.75

Jalapeño Ring Bologna $3.95

o  Cheddar Cheese       $5.05

o  Hot Pepper Cheese   $5.05

Big Bologna $4.65

o  Thick Sliced        o  Thin Sliced $5.45

Jerky/Dried Deer $5.45

o  Cajun $5.45

Summer Sausage $3.65

o  Cheddar Cheese       $4.65

o  Hot Pepper Cheese   $4.65

Jalapeño Summer Sausage $4.35

o  Cheddar Cheese      $5.05

o  Hot Pepper Cheese   $5.05

Deer Sticks / Pepper Sticks $5.75

o  Cheddar Cheese      $6.75

o  Hot Pepper Cheese   $6.75

Jalapeño Deer Sticks $6.45

o  Cheddar Cheese       $6.99

o  Hot Pepper Cheese   $6.99

o Ground Deer $2.45

o Deer Sausage
o  Breakfast $2.85

o  Italian $2.85

o Boning    $70.00
o Boning Leg $10.00

                DEPOSIT:

	 TOTAL:

-$

 $

10 lbs. MINIMUM


