Annual “The Whole Hog” Pig Roast

Friday, June 18, 2010
4:00-8:30 PM

Slow Roasted Locally Raised Whole Hog accompanied by...
Tossed Green Salad with Assorted House-Made Dressings
Fresh Baked Cornbread with Whipped Honey Butter
BBQ Beans
Jalapeno Cole Slaw
Homestyle Potato Salad
Tequila Brined & Grilled Corn on the Cob
Green Beans with Caramelized Onions and Applewood Smoked Bacon
Grilled Seasonal Vegetable Assortment with Balsamic Drizzle

“Forever Cooked” Pulled Pork
served with Mark’s “Slatherin’ Sauce” and an Assortment of Regional Sauces

Authentic Jerk Style Chicken
With Habenero-Green Onion Marinade

Spicy Smoked Sausages

Dry-Rubbed Sliced Hanger Steak
served with Mark’s “Slatherin’ Sauce” and an Assortment of Regional Sauces

Chilled Watermelon Banana Cream Pie

Mama Redmond’s Peach and Blueberry Cobbler

Adults 25

(Ages 13-17) 15

(Ages 5-12) 5
(Ages 4 and under) Free*

*with purchase of an adult buffet




