
 

 

Marshallville Packing Company 
is located 2 blocks east of S.R. 
94 (Mt. Eaton Road) on East 

Market Street in   Mar-
shallville, Ohio. 

 

 

 

 

 

 

 

 

Market Hours 

Tuesday, Wednesday, and Friday 9-6 

Thursday 9-7 

Saturday  9-5 

Closed Sunday, Monday, and Holidays 

Phone: 330-855-2871 
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Order in larger quan es for convenience and 
price savings. 

Custom cut and packaged to your specifica ons. 

MARSHALLVILLE 
PACKING CO., INC 
50 E. Market St.  Box 276 

Marshallville, OH   44645  

FREEZER PORK 
and 

ROASTING HOGS 

*Prices subject to market fluctuation 
 

WWW.MARSHALLVILLE-MEATS .COM 

WWW.MARSHALLVILLE-MEATS .COM 



FREEZER PORK  
                           Hanging  Wt              Price/lb                Total    

HALF HOG          88 lb         2.29        201.52 

WHOLE HOG      175 lb         2.29       400.75 

Benefits of  freezer pork   
 Custom ordered, processed, cut and 

packaged. Save at least 10% over our 
retail prices.  By purchasing in quantity, 
you avoid inevitable future price increas-
es.  

How long does it take?   Two week.   
How to order 
 Simply tell us what you want.  We will 

customize your order.  And we keep it on 
file—next time you need to order just 
call. 

Vacuum packing 
 Our meat is Vacuum packed. 
Except neckbones 
No Hormones 
Deposit  $50 at time of order. 
What do I end up with? 
 Average cutting loss 30%.  This varies 

according to your personal cutting speci-
fications.   

 Number of pieces depend on size of your 
hog, as well as thickness of your cuts.   
Standard cut for chops, steaks, is 3/4”.  

  

PORK LOIN  - approx 28# 
Roasts and/or Chops      
                                                                          

SHOULDER— approx 28# 2 Picnics, whole 
or steaks, fresh or smoked and 2 Butts, 
whole or  steaks     

                                                       
HAM—approx 34#  2 Hams, whole or 
sliced, fresh or smoked 

                                                                               
BACON—approx. 16#  2 Slabs, whole or 
sliced, smoked or fresh  
                                                         
SAUSAGE—approx 12# Any combination 
of bulk, breakfast links, country style.  
 
SPARE RIBS—2 slabs, cracked or whole 
 
NECK BONES—approx 3#Fresh or 
smoked, whole or cut up  
packaged in 1# bags film wrap 
 
HOCKS—approx 3#  Fresh or smoked 
 

LARD—approx 8# 
 

 

HEART, LIVER, TONGUE   - one piece 
each                                                                           

  

ROASTING HOG 
head, skin & feet on, ready for spit. 

$50 deposit and one week notice required. 
ADD $ .10 PER LB. FOR HEAD OFF 

 

PRICES 
 20-29# 4.69 

30-40# 4.29 
41-50# 3.89 
51-60# 3.39 
61-70# 3.29 
71-99# 2.79 
100-119# 2.29 
120-139# 2.09 
140-159# 1.99 
160# AND OVER 1.89  


