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THE WHOLE HOG

THIS MENU INCLUDES A SELECTION OF
THE FOLLOWING

Slowly roasted, mouth watering Irish pulled pork.
1 euro extra per person.

Irish fresh Beef burgers.

Large Artisan pork sausages.

Fresh BBQ Chicken Fillets marinated in lime, spices and herbs.
Chicken Fresh drumsticks.

Chicken Fresh skewers.
Succulent chucken wings.

Succulent hot dogs.

Selection of four salads. Salads usually served are (1) crunchy coleslaw,
(2) green salad and leaves, (3) new seasoned potato, mustard grain and
chive salad, (4) Mediterranean roasted vegetables pasta salad tossed in a
basil pesto and tomato dressing. *

Chef to cook, carve and serve the slow roasted pig on a spit to make
sure that there is speed of service for your guests

Large tent, and tables to serve all the foods for your event, buffet
style, if needed.



