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Pricing and Ordering Information (updated 2020) 

 

 

 

 

 

 

GROUND 

BURGER 

$10.00 per 

pkg. 

(Each pkg. approx. 1 lb.) 

 

 

Want to buy a standard quarter, half or whole? 

Buying a quarter, half, or whole is a great value, and allows you to stock your freezer with a variety of cuts and 

burger.  These bulk values are standardized so you will know what is in your order, and exactly what the price 

will be.  If you decide to buy a whole bison you may choose between the standard whole, or you may fully  

Call ahead for availability, prices subject to change. If there is something you would like that you don’t see below, please contact us!   

Standard Quarter 80 lbs. $880 

Standard Half 160 lbs. $1744 

Standard Whole 320 lbs. $3456 

 

Steaks Per lb. Roasts Per lb. 

Sirloin $14 Arm $11 

New York Strip $15 Top Round $11 

T-bone/Porterhouse $16 Sirloin Tip $12 

Ribeye $18 Chuck $12 

Tenderloin $25 Prime Rib $18 

    

Specialty Meat Per lb. Other Per lb. 

Ring Sausage $13 1/4lb Burger patties $10.50 

Bratwurst $13 Soup Bones $10 

Bulk Breakfast Sausage $13 Short Ribs $11 

Breakfast Sausage Patties $13 Brisket $11 

Summer Sausage $15 Stew Meat $12 

Snack Sticks $17 Fajita/Stir Fry Meat $12 

Jerky $25 Kabob Meat $12 

Organ Meat Per lb.   

Liver or Heart $5   

customize it to your specifications.  See reverse 

side of page for what is included in a 

standardized quarter, half, or whole and for 

more information on customizing a whole to 

your specifications.   

*Above prices are for non GMO grain finished meat. Add $1 per lb. for 100% grass fed meat. 



http://www.bisoncentral.com/cooking-bison/nutrition-information 

 Standard Quarter Standard Half Standard Whole 

45 lbs. ground burger 90 lbs. ground burger 180 lbs. ground burger 

2 Sirloin Steaks 4 Sirloin Steaks 8 Sirloin Steaks 

2 Tenderloin Steaks 4 Tenderloin Steaks 8 Tenderloin Steaks 

4 New York Strip Steaks 8 New York Strip Steaks 16 New York Strip Steaks 

4 Ribeye Steaks 8 Ribeye Steaks 16 Ribeye Steaks 

2 T-bone or Porterhouse Steaks 4 T-bone or Porterhouse Steaks 8 T-bone or Porterhouse Steaks 

4 Roasts (Variety) 8 Roasts (Variety) 16 Roasts (Variety) 

1 pkg. Short Ribs 2 pkgs. Short Ribs 4 pkgs. Short Ribs 

3 pkgs. Stew Meat 6 pkgs. Stew Meat 12 pkgs. Stew Meat 

2 Soup Bones 4 Soup Bones 8 Soup Bones 

  

  

Customized Whole 

Buying a customized whole gives you the opportunity to have the entire bison processed to your desired 

specifications, this also is a great value for your money.  You will need to fill out an order form that will instruct 

the butcher on how to process your order.  You will have the opportunity to choose any of the cuts available in 

our pricing chart on the front page.  A customized whole is sold by the carcass hot hanging weight (HHW) at 

$5.45 per pound + butcher’s processing fee = your total cost.  When choosing a customized whole, we can only 

estimate your total cost and amount of meat until pickup or delivery.  You may pick up your order from the 

butcher, or delivery can be arranged.  For all deliveries there will be a base fee of $70 plus $1.50 per mile (one 

way) outside of New Rockford, ND.  Please don’t hesitate to contact us with any questions. 

Chart shows what is included in your standard order. (cuts may vary slightly if a standard whole is ordered) 

About us & our farm! 

We are a small family farm near New Rockford, ND, 

raising our family, bison, a garden, and a few different 

non GMO crops.  We have great respect for the 

American Bison, who roamed these plains for 

thousands of years before our arrival, and we embrace 

our responsibility to be good stewards of them and the 

land.   Our bison are raised from birth on our farm.  It 

is our duty, and goal to give our bison the best quality 

of life that we possibly can, and happy, healthy bison 

are essential to our second goal:  to provide our 

customers with top quality, great tasting meat, raised 

without the use of antibiotics, hormones, or GMO’s. 

We offer both non GMO grain finished meat, and 

100% grass fed meat. 

Did You Know?                                                  

 

We would love to hear from you! 


