
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 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 our catering kitchen 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 
Price listed is the per-person price. 

Prices do not include sales tax, on-site event fees, or delivery fees. 

Please contact us for a quote! 

 
# 

Guests 

1 

Side 

All-

Inclusive 

2 

Sides 

All-

Inclusive 

3 

Sides 

All-

Inclusive 

4 

Sides 

All-

Inclusive 

5 

Sides 

All 

Inclusive 

50 20 25.8 21 27.09 22 28.38 23 29.67 24 30.96 

75 19.5 25.16 20.5 26.45 21.5 27.74 22.5 29.03 23.5 30.32 

100 19 24.51 20 25.80 21 27.09 22 28.38 23 29.67 

150 18.5 23.87 19.5 25.16 20.5 26.45 21.5 27.74 22.5 29.03 

200 18 23.22 19 24.51 20 25.80 21 27.09 22 28.38 

250 17.5 22.58 18.5 23.87 19.5 25.16 20.5 26.45 21.5 27.74 

300 17 21.93 18 23.22 19 24.51 20 25.80 21 27.09 

350 16.5 21.29 17.5 22.58 18.5 23.87 19.5 25.16 20.5 26.45 

400 16 20.64 17 21.93 18 23.22 19 24.51 20 25.80 

 

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, Green Beans Almondine GF 

Garden Salad, Spring Green Salad GF, Broccoli and Tomato Pasta Salad 

Hog Roast pricing includes Buns, BBQ Sauce, and Disposable Tableware package. Upgrade tableware to Reflections 

package for $2 per-person, or Formal Dining package for $5 per-person. Substitute up to 10% of the Hog for a 

vegetarian option, or a secondary meat at no additional charge. All-inclusive pricing includes event service fee. All-

inclusive pricing does not include additional service fees for any added services, sales tax, or delivery charge, 

which varies by location.  Gratuity is left to customer discretion. For quotes larger than 400 people or more than five 

sides, call 952-233-7306. 


