Hog Roast Hire

Hog Roasts make brilliant and fun ways of cooking food. It creates a fantastic atmosphere
for people and the food is simply amazing. Nothing tastes like meat that's been spit roasted.
It's quick, easy and is great value for money. The visual effect of a spit roast suckling pig

is brilliant.

At McGovern Meats you have the choice of hiring the spit to operate and manage yourself or
a member of our professionally trained team can take the hassle out of your event and do all

this for you. A Hog Roast is a great and economical way to host your own party without the
fuss and bother of using caterers.

The Facts

On site serviced pig on a spit.
Whole pig catering for 150-200 people.
Meat is sliced and served in white/brown/wholemeal roll.

Served with a selection of salads; coleslaw, rocket & mixed leaf salad, mixed tomato/ onion /
cucumber salad and salad dressing.

Served with a speciality apple & cider sauce for pork.
Served on paper plates with plastic knives and forks.
Condiments available.

Food is laid out in buffet style, self service.

For more information on our Hog Roast Hire contact:
Kevin at McGovern Meats

Tel: +44 (0) 28 686 59036

Email: mcgovernmeats@talktalk.net




