THE ULTIMATLE PIG QUT

PIG ROAST SAMPLE MENU

Whole Roasted Pig Feast

A true farm-to-table experience that unites

people for a hearty celebration.

Our whole pig, slow-roasted to perfection
over open flame, is seasoned with a
signature blend of herbs and spices.
Guests can savor the crispy skin and
tender, juicy meat complimented with

traditional fixings including house-made

BBQ sauce and fresh rolls.

Broccoli Bacon Bliss Salad
Vibrant broccoli florets tossed with crunchy
bacon, sweet red onions, tangy dried
cranberries, and roasted sunflower seeds.
This colourful brought together with a
creamy, slightly sweet dressing. Offering a
perfect balance of fresh, savory, and
satisfying flavors in
every bite.

Cottage Caesar Salad
Crisp romaine hearts, drizzled with velvety
Caesar dressing, topped with golden,
crunchy garlic croutons, generously
garnished with aged Parmesan, and kissed
by a bright lemon zesty.

Classic Coleslaw
A crunchy mix of shredded cabbage and
carrots, generously tossed in our zesty,
creamy dressing. This cool, tangy slaw
is the perfect accompaniment to rich
savoury flavours.

Mashed Potato Bar

Dive into comfort with our creamy
mashed potato bar—where fluffy spuds
meet endless toppings!

Start with a warm bowl of buttery
mashed potatoes and build your perfect
bite with a variety of delicious toppings
like shredded mozzarella, cheddar
cheese, crispy bacon, saucy pulled pork,
sour cream, chives, spring green onions
sautéed mushrooms & onions, roasted
corn, fresh chopped broccoli, roasted
garlic, gravy, peppercorn sauce, and
homemade BBQ sauce.
Whether you're going classic or getting
creative, this bar is all about making
your mash your way!

Mexican Corn Salad
A bold and zesty twist on street corn!
This vibrant salad features sweet corn
kernels tossed with creamy mayo, crumbled
cotija cheese, fresh cilantro, lime juice,
and a Kick of chili spice.
It's smoky, tangy, and totally irresistible —
perfect as a side or a standalone.

Mingles
Catering & Svents N



