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�%�F�F�S���1�S�P�D�F�T�T�J�O�H
�N�\���B�\�\�g���?�`�[�\
Includes cutting, wrapping, grinding, freezing and skinning . . . . . . . .���-�'�%�'�'

�?�`�[�\���I�\�k�l�i�e�\�[
Includes cutting, wrapping, grinding, freezing and skinning . . . . . . . .���.�'�%�'�'

�:�X�g�\�[���]�f�i���J�_�f�l�c�[�\�i���D�f�l�e�k
Includes cutting, wrapping, grinding, freezing and skinning . . . . . . .���/�'�%�'�'

�<�e�k�`�i�\���;�\�\�i���9�f�e�\�[���F�l�k���]�f�i���J�X�l�j�X�^�\
Deer completely boned out for our sausage, absolutely no cuts.
Note:  Sausage must be made by Stoneridge; sausage processing is extra.         

See sausage processing prices (includes skinning and boning).

�N�\���b�\�\�g���_�`�[�\ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .���,�'�%�'�'

�?�`�[�\���i�\�k�l�i�e�\�[ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .���-�'�%�'�'

�:�X�g�\�[ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .���.�'�%�'�'

�?�l�i�i�p���`�e���n�`�k�_���p�f�l�i���[�\�\�i��
�G�i�f�Z�\�j�j�`�e�^���Z�_�X�i�^�\�j���`�e�Z�i�\�X�j�\�����,�%�'�'���g�\�i���X�e�`�d�X�c

�N�\�[�e�\�j�[�X�p�#���;�\�Z�\�d�Y�\�i���)�e�[�%

�&�Y�U�S�B���D�I�B�S�H�F�T

�:�l�k�k�`�e�^���J�k�\�n���D�\�X�k. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .���(�%�'�' lb.

�>�i�f�l�e�[���M�\�e�`�j�f�e  includes wrapping and freezing . . . . . . . . . . .���(�%�)�, lb.

�>�i�f�l�e�[���M�\�e�`�j�f�e�� no wrapping . . . . . . . . . . . . . . . . . . . . . . . . . . .���(�%�'�' lb.

�(�&�*���G�f�i�b���X�[�[�\�[ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .���(�%�-�' /lb.

�(�&�*���9�\�\�]���X�[�[�\�[. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�*�, /lb.

�9�l�c�b���9�i�\�X�b�]�X�j�k���J�X�l�j�X�^�\ traditional only  (1# pkg.). . . . . . . .���(�%�.�, lb.

�9�l�c�b���@�k�X�c�`�X�e���J�X�l�j�X�^�\  (1# pkg.) . . . . . . . . . . . . . . . . . . . . . . . .���(�%�.�, lb.

�!���G�i�`�Z�\�j���j�l�Y�a�\�Z�k���k�f���Z�_�X�e�^�\���n�`�k�_�f�l�k���e�f�k�`�Z�\�%

�D�V�T�U�P�N���4�B�V�T�B�H�F���N�F�O�V
Using family recipes passed down from generation to generation, our 

sausage-makers blend by hand just the right spices to make our quality sausage products.
Stoneridge slowly smokes their sausage in their own smokehouse using the best hickory wood  
for that ªjust rightº taste.  For your convenience, all products are vacuum-packaged for you.

This packaging ensures optimum freshness and longer freezer life.

�4�B�V�T�B�H�F���1�S�P�D�F�T�T�J�O�H���1�S�J�D�F�T
(All prices include vacuum packaging)

�J�l�d�d�\�i���J�X�l�j�X�^�\��
Plain or Garlic (1±1.5 lb. pkg. & 10% shrink) . . . . . . . . . . . . .���)�%�*�' lb.
�J�l�d�d�\�i���J�X�l�j�X�^�\���n�&�G�\�g�g�\�i���A�X�Z�b���:�_�\�\�j�\��
(1±1.5 lb. pkg. & 10% shrink). . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�0�' lb. 
�J�l�d�d�\�i���J�X�l�j�X�^�\���n�&�A�X�c�X�g�\�Œ�f�������:�_�\�[�[�X�i
(1±1.5 lb. pkg. & 10% shrink). . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�0�' lb.
�F�i�`�^�`�e�X�c���J�e�X�Z�b���J�k�`�Z�b�j
(1.5 lb. pkg. & 30% shrink). . . . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�/�' lb.
�?�f�k���J�e�X�Z�b���J�k�`�Z�b�j
(1.5 lb. pkg. & 30% shrink). . . . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�/�' lb.
�>�X�i�c�`�Z���J�e�X�Z�b���J�k�`�Z�b�j��
(1±1.5 lb. pkg. & 30% shrink). . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�/�' lb. 
�?�X�Y�X�Œ�\�i�f���J�k�`�Z�b�j������Very Hot!
(1.5 lb. pkg. & 30% shrink). . . . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�/�' lb.
�?�f�e�\�p���9�9�H���J�k�`�Z�b�j����
(1.5 lb. pkg. & 30% shrink). . . . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�/�' lb.
�K�\�i�`�p�X�b�`���J�e�X�Z�b���J�k�`�Z�b�j
(1±1.5 lb. pkg. & 30% shrink). . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�/�' lb. 
�A�X�c�X�g�\�Œ�f�������:�_�\�[�[�X�i���J�k�`�Z�b�j����
(1.5 lb. pkg. & 30% shrink). . . . . . . . . . . . . . . . . . . . . . . . . . . .���*�%�*�' lb.
�D�`�c�[���J�e�X�Z�b���J�k�`�Z�b�j���n�&�G�\�g�g�\�i���A�X�Z�b���:�_�\�\�j�\
(1.5 lb. pkg. & 30% shrink). . . . . . . . . . . . . . . . . . . . . . . . . . . .���*�%�*�' lb.
�E�<�N�����G�\�g�g�\�i�f�e�`���J�k�`�Z�b�j��(1 lb. pkg.) . . . . . . . . . . . . . . . .���*�%�*�' lb.
�E�<�N�����9�X�Z�f�e���X�e�[���:�_�\�[�[�X�i���J�k�`�Z�b�j��(1 lb. pkg.) . . . . . .���*�%�*�' lb.
�N�`�\�e�\�i�j��Natural Casing (1 lb. pkg.) . . . . . . . . . . . . . . . . . . .���)�%�/�' lb.
�I�`�e�^���9�f�c�f�^�e�X��(1 lb. pkg.). . . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�*�' lb.
�:�_�\�\�j�p�n�l�i�j�k��1 lb. pkg.) . . . . . . . . . . . . . . . . . . . . . . . . . . .���*�%�(�' lb.
�9�i�X�k�n�l�i�j�k��(1 lb. pkg.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�*�' lb.
�9�\�\�i���9�i�X�k�n�l�i�j�k��(1 lb. pkg.). . . . . . . . . . . . . . . . . . . . . . . .���)�%�*�' lb.
�:�X�a�l�e���9�i�X�k��(1 lb. pkg.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�*�' lb.

�@�k�X�c�`�X�e���J�X�l�j�X�^�\��(1 lb. pkg.) . . . . . . . . . . . . . . . . . . . . . . . .���)�%�*�' lb. 
�9�X�Z�f�e���:�_�\�\�j�\�Y�l�i�^�\�i���9�i�X�k��(1 lb. pkg.) . . . . . . . . . . . . .���)�%�0�' lb.
�D�l�j�_�i�f�f�d�������J�n�`�j�j���9�i�X�k��(1 lb. pkg.) . . . . . . . . . . . . . . .���)�%�0�' lb.
�A�X�c�X�g�\�Œ�f�������:�_�\�[�[�X�i���9�i�X�k��(1 lb. pkg.) . . . . . . . . . . . . . .���)�%�0�' lb.
�J�d�f�b�\�[���B�`�\�c�Y�X�j�X��(1 lb. rope pkg.) . . . . . . . . . . . . . . . . . .���)�%�,�' lb.
�J�d�f�b�\�[���G�f�c�`�j�_���J�X�l�j�X�^�\��(1 lb. pkg.) . . . . . . . . . . . . . . . .���)�%�,�' lb.
�9�i�\�X�b�]�X�j�k���C�`�e�b�j
Regular or Maple (1 lb. pkg.). . . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�*�' lb.
�M�\�e�`�j�f�e���9�X�Z�f�e
Ground & Formed (1±1.5 lb. pkg. & 10% shrink) . . . . . . . . . .���)�%�*�' lb.
�;�i�`�\�[���M�\�e�`�j�f�e
Whole, boneless venison round only cured  
and smoked ± whole or thinly sliced
(1±1.5 lb. pkg. & 20% shrink). . . . . . . . . . . . . . . . . . . . . . . . . .���)�%�*�' lb.
�M�\�e�`�j�f�e���A�\�i�b�p
(1±1.5 lb. pkg. & 50% shrink). . . . . . . . . . . . . . . . . . . . . . . . . .���*�%�-�' lb. 
�?�f�e�\�p���9�9�H���A�\�i�b�p
(1±1.5 lb. pkg. & 50% shrink). . . . . . . . . . . . . . . . . . . . . . . . . .���*�%�-�' lb.

�5�3�:���0�6�3���–�0�-�%���8�0�3�-�%�—���$�0�-�%���4�.�0�,�&�%���1�3�0�%�6�$�5�4

�E�<�N�����E�X�k�l�i�X�c���:�X�j�`�e�^���J�l�d�d�\�i���J�X�l�j�X�^�\
Plain or garlic . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .���*�%�'�' lb. 

�F�c�[���N�f�i�c�[���:�f�c�[�$�J�d�f�b�\�[���J�l�d�d�\�i���J�X�l�j�X�^�\
Plain, garlic or onion & garlic, smoked in our old-fashioned 
pit smokehouse.  (1±1.5 lb. pkg. & 10% shrink) . . . . . . . . . . .���)�%�,�' lb.

�F�c�[���N�f�i�c�[���:�f�c�[�$�J�d�f�b�\�[���J�e�X�Z�b���J�k�`�Z�b�j
Plain, garlic or onion & garlic, smoked in our old-fashioned  
pit smokehouse.  (1±1.5 lb. pkg. & 30% shrink) . . . . . . . . . . .���*�%�(�' lb.



�n�n�n�%�i�l�Y�`�Z�f�e�b�X�k�\�i�`�e�^�X�e�[�j�X�l�j�X�^�\�%�Z�f�d

�4�B�V�T�B�H�F���1�S�P�D�F�T�T�J�O�H���1�B�S�U�J�D�V�M�B�S�T

We take sausage making seriously!  It is our goal to provide our 
customers with the highest quality sausage:

�N�� All venison and wild game is frozen the day it arrives at our 
facility keeping it at its freshest until we are ready to process it 
into sausage.

�N�� We accept only fresh or fresh frozen venison and wild game.  
It must be boneless, trimmed and clean.  We reserve the right 
to refuse any venison or wild game that does not smell fresh 
or is not cleaned properly.  All game must be transported in 
clean, clear plastic bags or plastic pails. (Please do not use dark 
garbage bags.)

�N�� All sausage is vacuum packaged for your convenience.

�N�� All sausage products are made with pork added unless 
otherwise requested.

�N�� We add to your venison pork equaling half the weight of  
your venison.  Example:  10# venison sausage start weight  
+ 5# pork = 15# of total sausage meat.

�N�� Keep in mind all smoked sausage does shrink while smoking.  
Your start weight will be a little more than your take home 
weight.  10# venison summer sausage start weight ± 10% 
smoke house shrink = take home weight 9# summer sausage.

�N�� All prices are based on total weight after pork is added.  
Example: 10# your venison + 5# our pork = 15# summer 
sausage X $2.20/lb = $33.00.

�N�� We will call when your order is completed.  Because of the 
high volume of custom sausage processing, we ask that you 
pick up your order within 3 days of noti®cation.  All orders 
not picked up within two weeks of the calling date will 
be charged a $5/week freezer fee. After 30 days it is 
donated to food pantry. NO EXCEPTIONS!!

�N�� We strive to give our customers the very best products as 
quickly as we can.  But, do remember, quality does take time.  
We assure you that the wait will be well worth it!

�7�F�O�J�T�P�O���1�S�P�D�F�T�T�J�O�H���1�B�S�U�J�D�V�M�B�S�T
�N�� All deer will be tagged and kept separate
�N�� All deer will be boneless
�N�� We will not cut through spinal cord or bones
�N�� All steaks, roasts and chops will be boneless
�N�� Separate saw used to cut off antlers

We take care in our professional custom deer processing to 
thoroughly clean all carcasses before boning and hand- 
wrapping each deer individually.  You're guaranteed your own 
deer back.  Each deer is tagged with a number, which stays 
with the meat from the time you drop off your deer until you  
pick it up.  Processing times vary depending on the demand at  
the time, but rest assured, that we skin, clean and cool all deer 
within 24 hours of arriving at our facility.

We have a refrigerated trailer available for after-hours deer  
carcass drop-off during bow & gun season only.  Please follow the 
directions on the trailer.

SHANK
Hamburger 
Sausage

TENDERLOIN
2 small strips of meat located 
on the inside of the deer cavity.

Dried Venison 
Jerky Meat 
Roasts 
Steak

Roasts
Boneless Butterfly Chops 

Boneless Whole Loins
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�>�l�e���J�\�X�j�f�e���?�f�l�i�j
�E�F�M�<�D�9�<�I�����)�(�j�k�Æ�)�0�k�_

�J�l�e�[�X�p�Æ�J�X�k�l�i�[�X�p�����0�X�d�Æ�,�g�d
���:�c�f�j�\�[���K�_�X�e�b�j�^�`�m�`�e�^���;�X�p� 


