




Starters 
Price is per-dozen. 

Minimum order 2 dozen. 
 

Smoked Chicken Wings GF……………………………………………… $22.95 

Pig Wings GF……………………………………………………………………. $24.95 

Smoked Salmon on cucumber GF………………………………… $27.95 

Basil Bruschetta……………………………………………………………. $25.95 

Caprese Skewers GF……………………………………………………… $20.95 

Sliders (pork, bbq brisket, or bbq chicken)…………………… $28.95 

Bacon Wrapped Dates GF............................................................$19.95 
 
 

Appetizer Trays 
 

 Serves Serves 

 10-15 25-30 

Cheese and Crackers….……………….. $34.95 $56.95 

Smoked Sausage and Cheese GF….. $41.95 $71.95 

BBQ Meatballs.……………………………. $31.95 $60.95 

Fruit Bowl GF.……………………………….. $38.95 $64.95 

Vegetable Tray w/ Dip GF.……………. $34.95 $62.95 

Shrimp Cocktail GF.………………………. $47.95 $81.95 

 

Garden Fresh Salads 
Minimum order of 10. 

House Salad ....................................................... $1.95 per person 

Caesar Salad ...................................................... $2.45 per person 

Spring Green Salad GF ............................................... $1.95 per person 

Greek Salad GF ............................................................. $2.95 per person 

BBQ Chicken Chopped Salad .............................. $4.50 per person 



Hog Roast pricing includes Buns, BBQ Sauce, and Disposable Tableware package. 
Upgrade tableware to Reflections package for $1, or Formal Dining package for $5. 

Substitute up to 10% of the Hog for a vegetarian option, or a secondary meat at no additional charge. 

All-inclusive pricing includes: MN state sales tax and event service fee. 

All-inclusive pricing does not delivery charge, which varies by location. Gratuity is left to customer discretion. 

For quotes larger than 400 people or more than 5 sides, call 952-233-7306. 

Hog Roasts 

This is where Mr. Pig Stuff began, with a smoker and a hog. Denny began roasting 
hogs in the late 80’s, and now the McCormick family has a skilled team of ‘roast- 
masters’ who make sure that each hog is a tender, juicy, succulent masterpiece. 

All of our hogs are locally sourced and hand-picked from farms throughout the area. 
Fresh and never frozen, each hog is roasted between 18-30 hours. We use apple wood 

while roasting our hogs and maintain a ‘low and slow’ philosophy throughout. 

We begin the process of roasting the hog at the restaurant, but then bring the hog to 
you with one of our towable rosters to finish the process in front of your guests. We’ll 

pull the hog off and carve it immediately before serving. 

After carving the hog our crew will ‘man’ the buffet line they’ve set up with our using 
our stainless-steel chafing dishes and serving utensils. They’ll make sure everything 

stays full and hot throughout the serving, including your choice of our homemade sides 
and any additional meats you may desire; which accompany the hog perfectly... 

 

  Pricing  
 

 One Side Two Sides Three Sides Four Sides Five Sides 

# of Per- All- Per- All- Per- All- Per- All- Per- All- 
Guests Person Inclusive Person Inclusive Person Inclusive Person Inclusive Person Inclusive 

50 $19.00    $1257.56 $20.00 $1323.75 $21.00 $1389.94 $22.00 $1458.13 $23.00 $1522.31 

75 $18.00 $1787.06 $19.00 $1886.34 $20.00 $1985.63 $21.00 $2084.91 $22.00 $2184.19 

100 $17.00 $2250.38 $18.00 $2382.75 $19.00 $2515.13 $20.00 $2647.50 $21.00 $2779.88 

150 $16.00 $3177.00 $17.00 $3375.56 $18.00 $3574.13 $19.00 $3772.69 $20.00 $3971.25 

200 $15.00 $3971.25 $16.00 $4236.00 $17.00 $4500.75 $18.00 $4765.50 $19.00 $5030.25 

250 $14.50 $4798.59 $15.50 $5129.53 $16.50 $5460.47 $17.50 $5791.41 $18.50 $6122.34 

300 $14.00 $5559.75 $15.00 $5956.88 $16.00 $6354.00 $17.00 $6751.13 $18.00 $7148.25 

350 $13.50 $6254.72 $14.50 $6718.03 $15.50 $7181.34 $16.50 $7644.66 $17.50 $8107.97 

400 $12.00 $6354.00 $14.00 $7413.00 $15.00 $7942.50 $16.00 $8472.00 $17.00 $9001.50 

Sides: Baked Beans GF, Coleslaw GF, Potato Salad GF, Red Skinned Mashed Potatoes GF, 

Cheesy Au Gratin Potatoes, Mac and Cheese, Cornbread, Seasonal Vegetable GF, Garden Salad, 

Spring Green Salad GF, Broccoli and Tomato Pasta Salad 
 
 



BBQ Buffets 
Minimum order of 10 

Buffet meals include Mild, Spicy and Kentucky Bourbon BBQ sauce, 
 
 

 
Sandwich Buffet   $14 

Choice of one meat and one side dish. 
Each additional side add $1. 

Served with locally baked buns. 
 

Meat and Meat $21 
Choice of two meats and two side dishes. 

Each additional side add $1. 
Served with choice of buns or cornbread. 

 

Three Meat Feast $25 

Choice of three meats and two side dishes. 
Each additional side add $1. 

Served with choice of buns or cornbread. 

 
St Louis Ribs $22 

Quarter-rack hickory smoked ribs, and two side 
dishes. Each additional side add $1. 

Served with cornbread. 
 

Classic Backyard BBQ $20 
Grilled burgers and smoked brats. Served with two 

side dishes. Each additional side add $1. 
Served with buns, condiments, and all the fixins. 

Add $2 for on-site grilling. 
 

Hog Roast 
Slow smoked hog finished and carved on-site. 

See hog roast price guide for info and cost. 

 

Meats (* = not available for sandwich buffet) 

Pulled Pork GF 
Sliced Brisket GF ($1 additional) 

Shredded BBQ Chicken GF 
Chopped BBQ Brisket GF 
Smoked Turkey Breast GF 
BBQ Pulled Pork GF 
St. Louis Ribs* 
Beer Can Chickens* GF 
Smoked Andouille Sausage* ($1 additional) 

Black Bean Burgers (vegetarian substitute) 

Sides 
Baked Beans GF 
Coleslaw GF 
Potato Salad GF 
Red Skinned Mashed Potatoes GF 
Cheesy Au Gratin Potatoes 
Mac and Cheese 
Cornbread 
Seasonal Vegetable GF 
Garden Salad 
Spring Green Salad  GF 
Broccoli and Tomato Pasta Salad 

BBQ buffet includes disposable tableware package. 
Upgrade to Reflections tableware for $2 per-person, or the formal dining package for $6 per-person. 

Delivery fee to be added, unless picked up. 
Event service fee to be added to any event with on-site staff throughout; and as required by venue. 

Minnesota state sales tax to be added to all orders. 
Gratuity left to customer discretion; industry standard 15% - 20%. 

 



Classic buffet includes Reflections tableware package. Upgrade to formal dining package for $5 per-person. 
Add chefs carving station to any (*) entree. Fee based on number of stations and guests. 

For plated dinner, add $10. Includes formal china, linen napkins, water service with glass carafes, and table linens. 

Event service fee to be added to any event with on-site staff throughout; and as required by venue. 
Minnesota state sales tax to be added to all orders. 

Gratuity left to customer discretion; industry standard 15% - 20%. 

Classic Buffet or Plated 
Classic buffet meals include two entrees, a salad option, two sides and choice of cornbread or dinner roll. 

Substitutions available for Vegetarian guests. 

Choice of two entrees 
Price will be based on item with higher cost. 

 
Smoked Turkey Breast* $26 

Poultry rubbed; hickory smoked. GF 
 

Provincial Herb Chicken $23 
Chicken pieces roasted in olive oil and herbs; lemon- 

herb and citrus gravy finish. GF 
 

Sliced Pork Tenderloin* $27 

Apple-wood smoked, sweet apple chutney. GF 
 

St. Louis Spare Ribs $25 

Hickory smoked St. Louis style spareribs. 
 

Hickory Smoked Ham* $26 

Apple-wood smoked. Honey mustard glaze. GF 

 

Sliced Beef Brisket* $26 
Texas style. Salt and pepper rubbed; hickory 

smoked. GF 
 

Center Cut Pork Chops   $26 

Hickory Smoked, apple and bacon chutney. GF 
 

Smoked Prime Rib*   $34 

Hickory smoked; au-jus and horseradish. GF 
 

Wild Salmon $33 

BBQ spiced, roasted with a lemon soy glaze.  GF 
 

Eggplant Parmesan  
Breaded eggplant layered with marinara and 

parmesan. 

Sides (choose two) 

Red Skinned Mashed Potatoes GF 
Cheesy Au Gratin Potatoes 
Roasted Baby Red Potatoes GF 
Hawaiian Fried Rice  GF 
Hoppin John GF 
Mac and Cheese 
Smoked Vegetable Medley GF 
Green Beans Almandine GF 
Seasonal Vegetable GF 
Baked Beans GF 
Coleslaw GF 
Potato Salad GF 
Broccoli and Tomato Pasta Salad 

 

Salads (choose one) 

Spring Green Salad 
Mixed field greens with cherry tomatoes and 
chives, tossed in citrus and olive oil. 

Garden Salad 
Romaine and Iceberg blend topped with carrots, 
tomatoes, onions, cucumbers, cheese and croutons. 

Caesar Salad 
Romaine tossed in classic Caesar dressing, topped 
with shaved parmesan and croutons. 

Greek Salad add $1 per-person 
Tomatoes, bell peppers, red onion, cucumber, olives, 
feta cheese. Tossed in a Greek vinaigrette. 

-Upgrade salad to table service for $1.50 per-person. 
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