
10 - 8oz.
Tenderloin Filets
Wrapped with Bacon

$95.99
8 - 12oz.

Tenderloin Filets
Wrapped with Bacon

$99.99
10 - 8oz.

USDA Choice Sirloin Filets
$49.99
8 - 12oz.

USDA Choice Rib Eyes or New York
$99.99
10 - 8oz.

Boneless Chicken Breasts
$29.99

Combination Gift Box

GIFT BOXES Heat and Serve

new!

$4.89 lb. Whole
1/2 Hams $4.99 lb.

Boneless & Sliced $6.59 lb

-White Bear Lake-
2002 1/2 County Rd. E  (651)777-2455

2 - 8oz.   Bacon Wrapped Tenderloins
2 - 12oz.   Bacon Wrapped Tenderloins
2 - 10oz.   New York Strips
2 - 10oz.   Rib Eyes
2 - 8oz.   Boneless Chicken Breasts

    $   $99.00

Naughty or Nice Gift Box
2 - 8oz.   Bacon Wrapped Tenderloins
2 - 8oz.   Sirloin Filets
2 - 8oz.   Boneless Pork Chops
2 - 8oz.   Chicken Breast
1lb.    Lean Ground Beef

    $49.99

Roast Beef Au Jus   $9.99 lb.
 10 lbs. or more  $9.49 lb.
Smokehouse BBQ Beef
or Pork     $9.99 lb.
 10 lbs. or more  $9.49 lb.
Homemade Shredded Beef $9.99 lb.
 10 lbs. or more  $9.49 lb.

Homemade Porketta  $8.99 lb.
 10 lbs. or more  $8.49 lb.
Homemade Shredded
Chicken or Turkey   $8.99 lb.
 10 lbs. or more  $8.49 lb. 

Holiday Special Cuts
******

Boneless Rib Roast    $19.99lb.
******

Bone-In Rib Roast  $18.99lb.
******

Whole Beef Tenderloin $19.49lb.
******

Fondue Meat Cubes  $12.99lb.
******

Crown Roast of Pork  $6.99lb.
******

Holiday Ideas

“Homemade” Sheppard Pies

Swedish Sausage $7.99 lb.
Fresh Lute�sk Market Price
Select Oysters Market Price

Herring $6.99 lb.
5 lb. Meatballs $18.99 ea.

Beef, Pork, Chicken, Turkey, & Lamb
- Baking Time -

325º for 1 1/2 Hours
“Great Meal - Little Work”

** GIFT CERTIFICATES ** 

Holiday Hours
12/24  8:00 - 2:00, 12/25  CLOSED

12/31  8:00 - 5:00, 1/1  CLOSED
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