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BBQ & Hog Roasts
BBQ

Value BBQ

100% Beef Burgers; Chicken Pieces marinated in Rosemary and Honey; Pork and Herb Sausages

Or

Homemade Beef Burgers with thyme; Moroccan Lamb Burgers
Chicken and Vegetable Skewers marinated in lemon and basil
Mushroom and Nut Burgers (v); Mozzarella and Basil Speidini (v)
King Prawn Skewers marinated in garlic and parsley; Smokey chilli ribs

The above menus are served with three salad dishes from the following:
Cous cous salad with citrus dressing;  Pasta salad with mild garlic and lemon cream
New potatoes with herb vinaigrette; Creamy homemade coleslaw; Mixed salad leaves
All served with Fresh bread or rolls and butter, mustards, barbeque sauce, tomato sauce

Seasonal selections of homemade canapés / starters | desserts are also available on request.

Hog Roasts

Our Hog Roasts are very popular for all occasions — from office parties to serving as part of a wedding celebration.
The hog is slowly roasted to achieve the crisp and flavoursome crackling that has everybody asking for more!!

Served with homemade stuffing and apple sauce,
soft bread rolls, and a selection of mustards and relishes.
The Hog Serves a minimum of 100

Selection of Salads
Crisp mixed green salad leaves, Couscous,
Chickpea and Mediterranean roasted vegetable salad, Creamy homemade coleslaw

Selection of Pototoes
Jacket potatoes, Steamed new potatoes with herb butter
Roasted new potatoes with garlic and rosemary
Potato with herb dressing or herb mayonnaise, Boulangere potatoes

Desserts
Plum Crumble Tart, Apple Strudel Tart, Bread and Butter Pudding, Chocolate Brownie,
Summer Fruit Trifle, Chocolate Torte, Fresh Fruit Salad, Summer Fruit Roulade
(All served with fresh cream)

Seasonal selections of homemade canapés / starters are also available on request.
The Hog Roast and BBQ include disposable plates and napkins and a chef and serving staff.
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