Porky Pig Hog Roast & Event Catering

L

Hog Roast - Menu 1

Based on 100 Guests

A Whole Roasted Pig, Locally Sourced, Roasted Low & Slow, Carved & Served to Your Guests
White & Granary Local Bakery Baps

Vegetarian/Vegan Option
Bramley Apple Sauce

Crunchy Golden Crackling
Sage & Onion Stuffing

Home Made Classic Coleslaw
Mixed Leaf Salad
Feta, Cherry Tomato, Red Onion & Basil with A Light Dressing

This Menu Includes:

A ‘Porky Pig’ Chef/s to Set Up, Roast, Carve & Serve the Hog
Bio-Degradable Plates, Cutlery & Napkins
A One to Two Hour Serving Window
A Gazebo for the Hog Roast & Lighting if Needed
A Clothed Serving Table, with Chafing Dishes and Service Bowls

Extras

A Selection of Four Canapés Served to Your Guests on Arrival (Menu Available)
A Selection of Desserts Served with Cream & Chocolate Sauce (Served as a Buffet)

Additional Salads (Menu Available)

Hot New Potatoes in Herb Butter

Deli Style Sharing Platters Served to Your Guests as a Starter
Cheese & Biscuits with Grapes, Chutneys & Butter (Served on Disposable Platters & Left For Your
Guests to Enjoy)
A Tea & Coffee Station with Disposable Cups, available throughout the meal
An Evening BBQ Served as a Buffet to your Guests

Hitched



Porky Pig Hog Roast & Event Catering

Bacon & Sausage Baps Served to your Guests in the Evening

Evening Finger Buffet Served to your Guests in the Evening
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