
All ground venison products are produced in large batches and your ground products 
will be mixed with other meat.  We inspect deer meat for wholesomeness and 

cleanliness prior to acceptance and we will reject meat that has not been properly 
cleaned or refrigerated.  There will be a charge for any meat we must clean.

If you skin it, we charge $25 extra.

Deer should be field dressed immediately.  If we do it (we 
may refuse the deer if it is not field dressed), we charge $100 

and may not accept the deer due to spoilage. If you kill it, 
you field dress it!

www.boonesbutchershop.com
502-348-3668

Bardstown, KY 40004
100 Old Bloomfield Pike
Boone's Butcher Shop

DEER PROCESSING PRICES
WHOLE DEER: $140.00

INCLUDES: Skinning, Cleaning, Cutting, **Vacuum Packaging**, 
and Burger and/or Breakfast Sausage Made

$60.00 Deposit Required with Deer Drop Off

Does Not Include:  Any cooked or further processed product

*Shoulder mounts must be picked up 1-2 days after the deer is dropped off. 
We are not responsible for heads left for more than 2 days. Call us to find out 

if your cape is ready; we will not call you about the cape.

SHOULDER MOUNTS: $30.00 EXTRA*

Deer Quarters: Cut, Packaged and Burger made
$1.85 per pound


