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MENUS TO GO
WHOLE HOG

FRESHLY ROASTED WHOLE PIG

Great for stag and does, fundraisers
or as a centerpiece at your event
Freshly roasted delivered and carved by the Chef for your guests
100lb freshly roasted pig with 150 buns and BBQ sauce $820
140lb freshly roasted pig with 210 buns and BBQ sauce $990
Prices based on local delivery in Niagara Region

Suckling
15-25lb
$285

30 – 40lb

60lb

100lb

$315

$345

$420

Packaged for you to easily transport in you vehicle
Rental of carving tray and insulated carry bag $25
Pre carved $25
Delivered and carved at your event (subject to availability - from $140)

PLATTERS TO GO

FRESHLY ROASTED MEAT

Serves 20 to 30

Ready to heat and serve in foil trays

Veggie platter with ranch or hummus		
$35
Antipasto platter of italian cold cuts, 		
$65
cheeses, pickles and olives
with fresh Italian breads
Cheese platter with fresh fruits and crackers
$65
Fresh fruit platter				$45

SALAD BOWLS

$175

20 LB - Roast beef with gravy 			
Feeds 40/50

$195

Roast turkey organic 				

Market price

SANDWICH PLATTERS

from $58.00 serves 10

Office lunches, drinks receptions, funeral teas

Serves 20 to 30
Chefs garden salad with house dressing		
Caesar salad w/ bacon pieces and garlic croutons
Red skin potato salad				
Beet and apple salad				
Five bean salad with cilantro vinaigrette		
Greek salad with feta				
Coleslaw with creamy mayo dressing		
Asian slaw with ginger and apple cider 		

20lb pulled pork with PigOut barbecue sauce
Fills approx 60 buns / 120+ slider buns

$40
$40
$45
$45
$45
$50
$40
$40

Choose from a selection of freshly baked breads,
artisan rolls, wraps, bagels and croissants
Roast beef and horseradish

Free range egg salad v

Tuna with lemon mayo

Roast ham and tomato

Roast chicken with salad

Smoked cheese and pickles v

Roast turkey with cranberry *

Smoked salmon and capers * v
Roasted vegetables v

Genoa salami, capicolla
Prosciutto and brie with chutney *
Gluten free breads available

* Supplement applies
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v Vegetarian

