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Country Pig Roast & Bar-B-Que 
We smoke using only hickory, apple wood & charcoal 

 
 

CAROLINA SLOW SMOKED WHOLE SUCKLING PIG  
Accompanied with BBQ & Hot Sauces  

 
 

WHOLE “RED RUBBED” TURKEYS OR CHICKEN LEG QUARTERS  
OR MARINATED OR “BBQ BASTED CHICKEN BREAST 

 
 

MEMPHIS SLAW 
Sweet & Tangy 

 

DiLAURO’S BAKERY ROLLS & BUTTERMILK BISCUITS 
 
 

Side Dishes  {{{{Choose 3  sides} 
 
 

PECAN & BROWN SUGAR CRUSTED OR JALAPENO CHEDDAR CORN BREAD 
 

 

TOMATO & CUCUMBER SALAD 
With our red wine vinaigrette 

 
 

BBQ BAKED BEANS WITH PULLED PORK 
 
 

“KICK’IN” RED BEANS & RICE 
 
 

CLASSIC BUTTERED SALT POTATOES 
 

 

SWEET POTATOES 
With cinnamon brown sugar honey butter 

 
 

SMOKER BAKED POTATOES  
With cheddar, bacon & scallion sour cream 

 
 

RED SKIN POTATO SALAD WITH EGG 
 
 

CAJUN CORN 
With caramelized Vidalia & Red Bells 

 
 

CHILLED WATERMELON & CANTALOUPE {seasonal} 
 

Many more options on the following pages               For each additional side from the above list add $1.00 per person, per side 

 
 



Country Pig Roast 
By Chef Ron & Lynn DeLeonardis                                                      

Celebrating our 21st year serving New York! 
 

PH:  (315) 453-5555                                     Email: ChefRonCatering@aol.com                       WWW.CreativeCateringOnline.com 

 

 

Country Pig Roast & Bar-B-Que Options    We Love substitutions. Just Ask! 

 
Please circle your choices 

APPETIZERS 
 
LARGE CAJUN PEEL & EAT SHRIMP ………………………………………..…………….…………………………….……….. Add $.75 each 
 
SPICY ANDOUILLE SAUSAGE with Jack Daniel’s honey mustard …….…..………………………………………….. Add $1.00 per person 
 
PIMENTO CHEESE, Carrot & Celery sticks, crackers OR Cheese & crackers…..…………………………..….…..….. Add $.85 per person 
 
 
ENTREES & SIDES 
 

HAMBURGERS, HOFMANN HOTDOGS & CONEYS …………………………………………………………...………. Add $3.00 per person 
 
GIANELLI ITALIAN SAUSAGE Pork or Turkey Hot or Sweet…………………………..…………………….………….. Add $2.00 per person 
With sautéed fresh red, yellow & green peppers & Vidalia onions 
 

KEILBASA & SAUERKRAUT …………………………………..…..……………………………………………………….. Add $1.75 per person 
 
RED RUBBED & SMOKED PORK SPARE RIBS “fallin’ off the bone” ………………………………....………...…….. Add $3.00 per person 
 
SLOW SMOKED BEEF BRISKET …………..………………….…………….…..……………………………….....…….. Add $3.00 per person 
 
BUTTERED CORN ON THE COB {seasonal} ………………………………..……..…………………………………….. Add $1.00 per person 
 
NASHVILLE CAESER SALAD- Torn romaine, roasted peppers, bacon & croutons…………………………...……….Add $1.25 per person 
In our creamy dressing, topped with Parmesan cheese 
 
ASSORTED SODA {cans} & SPRING WATER {bottles} ………………………..……………………………………….. Add $1.95 per person 
 
 
HOMEMADE DESSERTS    Life’s too short, eat dessert first! 
 
“ELVIS’S FAVORITE” FRESH BANANA PUDDING with vanilla wafers …………………..…………………..……….. Add $1.50 per person 

 
TOLL HOUSE CHOCOLATE CHIP COOKIES {warm on full service events!}……...………………………………….. Add $1.25 per person 
 
RICE KRISPY TREATS {with or without chocolate chips} ……………………..…………………………………..…….. Add $1.25 per person 
 
FUDGE TRUFFLE BROWNIES*……………………………………………………………………………………..…...…. Add $1.25 per person 
 
FRESH STRAWBERRY SHORTCAKE* with whipped cream …………………………………………………………… Add $2.50 per person 
 
RED VELVET CHOCOLATE CAKE* fudge filled with cream cheese frosting …………………………….………..….. Add $1.95 per person 
 
GEORGIA PEACH CREAM CAKE* with whipped cream …………………..….…………..…………………………….. Add $1.95 per person 
 
NEW ORLEANS BANANAS FOSTER BUTTER RUM CAKE* with whipped cream & fresh bananas …………….... Add $2.50 per person 
 
* Add French vanilla ice cream add $.75 per person 

 
Ask about our discounts on multiple Appetizers, Entrees, Sides & Desserts 
 

 



Country Pig Roast Pricing 
By Chef Ron & Lynn DeLeonardis                                                      

Celebrating our 21st year serving New York! 
 

PH:  (315) 453-5555                                             ChefRonCatering@aol.com                              www.CreativeCateringOnline.com 

 
PIG ROAST  - PER PERSON PRICING WITHOUT OPTIONS 

 
# OF 
GUESTS 

*Best Deal! 
SELF SERVICE 
Complete Pig 

Roast 
Pig cooked on site 

FULL SERVICE 
Complete Pig 

Roast 

PIG ONLY 
Self Service 

Cooked on site 

COOKED PIG ONLY 
Self Service 

Delivery & Set up 
 

RUBBED, INJECTED, 
SLOW SMOKED, 

PORK BUTTS 
 

300 – 399 
 

$17.45 $20.45 $9.45 $7.95 $4.95 

200 – 299 
 

$17.95 $20.95 $9.95 $8.45 $5.45 

125 – 199 
 

$18.95 $22.95 $10.95 $8.95 $5.95 

75 – 124 
 

$19.95 $23.75 $11.95 $9.95 $6.95 

 
For groups less than 75 or more than 399 guests please call for pricing 
 
ASK ABOUT FREE EXTRAS FOR “NON SATURDAY, NON HOLIDAY” EVENTS   **$2500.00 MINIMUM FOR SOME FULL SERVICE 
SATURDAY EVENTS 

Sometimes pigs come in larger, we will absorb the first 5 pounds. Overage cost $3.75 per pound, e.g. 9 lbs. over = $15.00 extra 
 
* BEST DEAL!      SELF SERVICE    Complete Pig Roast 
Pig cooked on site 
Full Pig Roast, all sides, set up for self serve 
All disposable products 
Caterer will set up cooker 2 – 12 hours before event begins. Automatic thermometer goes off when pig is fully cooked! 
 
FULL SERVICE    Complete Pig Roast 
Complete Pig Roast, professional servers dressed in Blue Jeans & Red Aprons, Hats or Bandanas 
to set up & serve for two hours & clean Buffet area 
All disposable products 
Arrive approx. 2 – 3 hours before event begins 
 
PIG ONLY    Self Service 
Cooked on site 
Caterer will deliver & set up pig in smoker 5 – 12 hours {depends on size of pig} before event begins.  
Automatic thermometer goes off when pig is fully cooked! 
Includes Slaw, rolls our BBQ sauces 
 
 
COOKED PIG ONLY    Self Service 
Delivery & set up Only 
Caterer will deliver & set up fully cooked pig ready to eat. 
Includes Slaw, rolls our BBQ sauces 
 
 
RUBBED, INJECTED, & SLOW SMOKED PORK BUTTS  
Self Service (Priced for Pick up, Delivery & Service is available) 
Caterer will deliver & set up fully cooked “Fallin’ Apart” Pork Butts ready to eat. 
Includes Slaw, rolls our BBQ sauces 
 
CUSTOMER KEEPS ALL LEFTOVERS ON BUFFET & PIG!                                   ANY MENU CHANGES CAN BE MADE 

WE ACCEPT VISA, MASTERCARD & AMERICAN EXPRESS                              PLEASE ADD 8% SALES TAX & GRATUITY  


