
Shamrock 
Meats 

What Makes us Special 

Our beef is born and raised at Shamrock 
Acres. We have raised registered Irish 
Dexter Cattle for the last 30 years. Since 
our cattle are registered, we know who is 
who, who came from who and where. If we 
cannot support our beef demand with 
steers we raise on our farm, we buy Dexter 
steers from other breeders. Because we 
believe in our breed and our beef, you 
won’t see any other imitators in our 
freezer. Only our best Dexter beef.  
 

We have just as much faith in our lambs 
and goats. We work with them daily to 
ensure that you are receiving the highest 
quality of meat possible.  All of our animals 
are well cared for and are allowed to roam 
their pastures during all of warm months. 
 

Our pigs are hand selected at a young age 
to be raised on the farm. We only pick the 
animals which show the highest promise. 
We know the farms we select them from, 
we know the bloodlines of the animals, we 
ensure their quality of care and life.  We 
pay attention to all of these things so you 
don’t have too.  

Farm to fork is our calling. 
 

We know the animal, the husbandry, the 
difference.  

Come experience that difference with us! 
Raised by our Family to Feed Yours 

 

Shamrock Meats LLC 

51 W Lawrence Ave 
Zeeland, MI 49464 
 
Email: shamrockmeatsllc@gmail.com 

Who Am I? 
 

I’m Emily. I’m a farmer’s daughter turned 
farmer and a mother turned entrepreneur. 
My family has talked about opening our 
own meat shop for years, and I decided 
now is the time. I have extensive            
experience in the meat industry. I        
graduated from Michigan State University 
with a degree in animal science with a 
specialty in meat processing and           
technology. I was also a prominent     
member of the meat judging team 
(grading meat quality in competitions) as 
a student. I have worked jobs specializing 
in pigs and sheep, but I always return to 
my passion in our Irish Dexter Cattle.  
 

I am married and had a beautiful baby girl 
who is at the farm with me everyday 
learning the business. I wanted to spend 
as much time with her as possible so my 
supportive husband pushed me to chase 
my dream of a family meat business and I 
can’t thank him enough. I’m getting back 
to the family farm where my family and I 
raise our animals to feed your family, and 
I wouldn’t have it any other way.  



Irish Dexter Beef 

Brisket- $5/lb 

1/4 lb Burger Patties (4/pkg)- $4.50 

Chuck Roast- $6/lb 

Flank Steak- $8.50/lb 

Ground Beef 80/20- $4/lb 

Ground Beef 85/15- $5/lb 

Heart- $1.50/lb 

Liver- $2/lb 

NY Strip Steak- $12.50/lb 

Oxtail- $5/lb 

Porterhouse Steak- $12.75/lb 

Rib Steak- $14/lb 

Delmonico Steak- $14/lb 

Rolled Rump Roast- $9/lb 

Short Ribs- $5.50/lb 

Sirloin Tip Roast- $9/lb 

Sizzler Steak- $9/lb 

Skirt Steak-$10/lb 

Soup Bones- $4/lb 

Stew Meat- $5/lb 

Swiss Steak-$7/lb 

T-Bone Steak- $12.50/lb 

Tenderloin Steak- $20/lb 

Tongue- $5/lb 

Top Sirloin Steak- $11/lb 

Berkshire Cross Pork 

Bacon- $6.75/lb 

Breakfast Sausage (1lb packages)- $5/lb 

Bratwurst- $4.50/lb 

Country Style Ribs- $3.75/lb 

Bone in Ham- $3/lb  

Ham Steaks- $4.50/lb 

Smoked Hocks- $2.50/lb 

Italian Sausage- $4.50/lb 

Loin Chops- $4.50/lb 

Loin Roast-$4.50/lb  

Smoked Picnic Roast- $3/lb 

Polish Kielbasa-$4.50/lb 

Pork Shoulder Roast- $2.50/lb 

Spare Ribs-$3/lb 

 

*Prices and inventory subject to change* 

Katahdin Lamb 

Bone-in Leg Roast- $9.50 

Boneless Leg Roast- $11.95 

Ground Lamb- $9.25 

Lamb Shanks- $10.50 

Loin Chops- $19.95 

Neck Slices- $9.25 

Shoulder Steaks- $19.95 

Stew Meat- $9.50 

Rib slab- $9.25 

Rib Chops- $19.95 

Our Meats 

Irish Dexter 
 

The Irish Dexter is the smallest true breed of 
cattle. You can find them on farms across 
America bred for their milk, meat, and draft 
purposes. The size of the cattle allows for 
selective cuts and beef sizes optimal for  
families of all sizes. Whether you are looking 
for a whole, half, quarter, or specific beef cuts, 
Dexter meat is the way to go. 
 

Our cattle graze the green pastures of 
Shamrock Acres during the warm months and 
receive corn as the weather turns cold. This 
mix creates an optimal flavor which is 
supreme to most other beef sources.  Dexter 
beef has a fine grain that further elevates each 
and every cut. We serve nothing but the best.  

Katahdin Sheep 
Katahdins are a breed developed in the North-
Eastern U.S. These sheep differ from most as 
they have hair instead of wool. Unlike sheep 
which need to be sheared, Katahdin sheep 
shed their wool naturally in the spring. This 
natural shedding with lower lanolin in the hair 
means that their meat is milder in flavor than 
wool breeds.  

Berkshire Hogs 
The Berkshire is one of the oldest breeds of 
pigs, originating in England. Our Berkshires 
are a unique crossbreed we are proud to raise.  
These hogs are known for their well marbled 
meat, resulting in pork that is naturally juicy 
and flavorful.  


