
HOG ROAST
MENU



A HOG ROAST 
FEAST FIT FOR

A CELEBRATION
There’s something undeniably special about 

a hog roast. The mouthwatering aroma, the 

crackling skin, the succulent meat – it’s a 

culinary experience that elevates any occasion. 

At Sussex Caterers, we’re passionate about 

crafting unforgettable hog roast feasts that are 

the centrepiece of memorable celebrations.





PIG & BUN
MENU

Melt-in-your-mouth Slow-Roasted Free-Range Pig –

Cooked to perfection, delivering tender and flavourful pork in every bite.

Freshly Baked Rolls –

Soft and fluffy, ideal for holding all your delicious fillings.

Savory Sage & Onion Stuffing –

A classic combination that adds warmth and depth of flavour to your pig roast 

experience.

Homemade Apple Sauce –

Sweet and tangy, offering a delightful counterpoint to the richness of the pork.

Tangy Onion Chutney –

A burst of flavour, adding a spicy and sweet dimension.

Crispy Glazed Pork Crackling –

Golden and irresistible, the perfect finishing touch.



PREMIUM
PIG MENU

Melt-in-your-mouth Slow-Roasted Free-Range Pig –

Cooked to perfection, delivering tender and flavourful pork in every bite.

Freshly Baked Rolls –

Soft and fluffy, ideal for holding all your delicious fillings.

Savoury Sage & Onion Stuffing –

A classic combination that adds warmth and depth of flavour to your pig roast 

experience.

Homemade Apple Sauce –

Sweet and tangy, offering a delightful counterpoint to the richness of the pork.

Tangy Onion Chutney –

A burst of flavour, adding a spicy and sweet dimension.

Vibrant Pink Texas Slaw –

Tangy and refreshing, this slaw adds a delightful crunch and a pop of colour to your 

plate.

Creamy Chive & Garlic Baby Potato Salad –

A flavourful and light side dish, perfectly balancing the richness of the pork.

Fresh Baby Leaf Salad –

A mix of tender baby greens dressed with a light vinaigrette for a healthy touch.

Crispy Glazed Pork Crackling –

Golden and irresistible, the perfect finishing touch.



DELUXE
PIG MENU

Melt-in-your-mouth Slow-Roasted Free-Range Pig –

Cooked to perfection, delivering tender and flavourful pork in every bite.

Freshly Baked Rolls –

Soft and fluffy, ideal for holding all your delicious fillings.

Savoury Sage & Onion Stuffing –

A classic combination that adds warmth and depth of flavour to your pig roast 

experience.

Homemade Apple Sauce –

Sweet and tangy, offering a delightful counterpoint to the richness of the pork.

Tangy Onion Chutney –

A burst of flavour, adding a spicy and sweet dimension.

Vibrant Pink Texas Slaw –

Tangy and refreshing, this slaw adds a delightful crunch and a pop of colour to your 

plate.

Creamy Chive & Garlic Baby Potato Salad –

A flavourful and light side dish, perfectly balancing the richness of the pork.

Olives & Sun-Dried Tomatoes –

A delightful Mediterranean touch, offering tangy and savoury notes to complement the 

pork.

Fresh Baby Leaf Salad –

A mix of tender baby greens dressed with a light vinaigrette for a healthy touch.

Greek Salad –

Juicy tomatoes, crisp cucumber, red onion, green pepper, and creamy feta cheese 

create a refreshing tasty dish.

Crispy Glazed Pork Crackling –

Golden and irresistible, the perfect finishing touch.



We offer diverse culinary inspirations to 

spark your imagination, but customisation is 

always an option! Have something different in 

mind? Just ask! We tailor menus to individual 

preferences and dietary needs (gluten-free, 

vegan, etc.). We believe everyone deserves 

to celebrate deliciously, so let us know your 

requirements – we’ll make it happen!



E: info@sussexcaterers.co.uk

M: 07702 589954

T: 01444 616423

www.sussexcaterers.co.uk


