
TEXANS          CHOICE
Partnering with     Meats4Life.com

Bringing you 
RESTAURANT QUALITY 

meat to your doorstep for equal 
to or less than your local 

supermarket prices!!

Open the flap for more 
information about our quality, 

our menu and pricing. 
Questions, Comments, Concerns?

Need to Place an Order?

www.Meats4Life.com
Email: Meats4Life.com@gmail.com

Phone:   (480) 228-3113
Joseph Gannon, Administrator

YOU’RE INVITED!!

You can save even more money when 
you participate in the “Meat of the 

Month” Club.  Pay $49.95/year, refer a 
few friends, and you’ll receive automatic 

delivery of your favorite beef, pork, 
chicken and seafood selections to your 

door a NO ADDITIONAL COST to you.  
We’ll also pay you a HUGE cash bonus 

of $2500 as you cycle through our 
program, over and over again.  It’s a 

Costco membership on steroids!!  

PLUS…to help you build your business 
and store your meats, you can earn a 

laptop/printer bundle, a deep freezer, and 
a BBQ grill cook them on.

Referred by: _____________________
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Call (480) 744-1665 to place your order TODAY!!

Enjoy RESTAURANT QUALITY meat 
at equal or less than grocery store 

pricing delivered directly to your door.

All products are USDA inspected and 
approved, 100% natural, flash-frozen 
and vacuum sealed to preserve 
freshness.  All boxes are roughly 3 to 
3.5 lbs of edible portions, the box of 
burgers being 6 lbs (12 - ½ lb patties).

WHAT’S THE ACTUAL COST?

Published reports indicate that most 
shoppers believe that the actual cost per 
pound reflects the true value of steak.  
Reports from the U.S. Department of 
Agriculture suggest otherwise.

The key word here is “EAT!”  The real 
cost of beef is the cost per edible 
serving.  The fat and bone that is 
trimmed before cooking or left on the 
plate may be part of the total cost of the 
beef, but the best indicator of eating 
value per dollar is cost per edible 
portion.

COOKING GUIDE

STEAK ……………………… 145 F
PORK …….…………………. 145 F
FISH …………..…….………. 145 F
GROUND BEEF …….……… 160 F
POULTRY ………………….. 165 F

Product         Box Price      Case Price

BEEF               $80     __        $409.80
Ribeyes        NY Strips (King/Queen) 

Bacon Wrapped Fillets
Peppercorn Dry Rub Fillets

Pub Burgers (80% Beef/20% Pork)

PORK              $70    _           $365.00
Center Cut Chops      Bone In Ribs

Cowboy Roast     Stuffed Pork Chops
Wrangler Sausages   Pork Tenderloin

CHICKEN       $70    _           $365.00
Plain Breasts   Lemon Pepper Breasts
Southwest Breasts    Mesquite Breasts

Italian Breasts      Tenderloin

SEAFOOD       $75                $387.90
(SEASONAL)

Crab Legs      Red Shrimp      Prawns     
Cod Fillets      Flounder Fillets

Lemon Pepper Tilapia

RESTAURANT PRICING
per case (6 boxes)

BEEF                                      $629
PORK                                     $439
CHICKEN                              $439
SEAFOOD                              $467

OUR MENU & PRICING
(Shipping Included)


