
 

Hog Roast Menu 
 

a real carnivore crowd pleaser… 

 

 

 
 
 

Hog – Market Price (average £700 – to feed approx 100) 

 

Choose three salads and two desserts to complete your perfect 

summertime feast. Bread, apple sauce & stuffing is also 

included 

 

Salads  
 

New Potato Salad 

Mixed with handfuls of chopped fresh parsley in a wholegrain mustard mayonnaise 

 

Persian Rice Salad 

Basmati & wild rice mixed with toasted pecans, fresh parsley and coriander, lemon 

zest, chopped apricots, sultanas and pomegranate seeds. 

 

Moroccan Style Cous Cous 

Mixed with fresh herbs, lemon zest and finished with a spiced dressing 

 

Mixed Bean Salad 

With a Garlic & Chilli Dressing 

 

Homemade Coleslaw 

Shredded white and red cabbage, onions and carrot, mixed with a lemon mayonnaise 

 

Mixed Green Leaf Salad 

Served with a french vinaigrette dressing 

 

 Green Fig’s House Salad 

Blanched asparagus, green beans, sugar snaps and mange tout tossed in a chilli and soy 

dressing finished with toasted sesame seeds 

 



 

Sun-blushed Tomato and Black Olive Orzo Salad 

Finished with parmesan shavings 

 

Sliced Tomato and Red Onion Salad 

Served with a balsamic dressing 

 

Waldorf Salad 

Potato, Walnuts, Celery and Apples bound in a citrus mayonnaise 

 

Greek Salad 

Vine tomatoes, green peppers, feta cheese, black olives and red onions finished with 

olive oil and cracked black pepper 

 

Roasted Butternut Squash & Rocket Salad 

Strips of roasted squash mixed with rocket leaves with a light olive oil 

dressing and finished with toasted seeds 

 

Spinach, Mushroom and Pesto Salad 

Baby spinach leaves and finely sliced raw mushrooms brought together with a pesto 

dressing and topped with parmesan shavings and toasted pinenuts 

 

 

Desserts 
 

Fresh Fruit Salad 

A combination of melon, pineapple, kiwi fruit and red grapes 

 

Coffee and Chocolate Pots 

Rich and velvety chocolate mousse served with a shortbread finger 

 

Chocolate Brownies 

Delicious homemade chocolate brownies served with fresh raspberries 

 and a red fruit coulis 

 

Eton Mess 

A combination of bashed up meringues, whipped cream and fresh strawberries drizzled 

with a raspberry fruit coulis 

 

Sussex Banoffee Pie 

A buttery biscuit base topped with toffee, banana and whipped cream 

 



Zesty Lemon Pots 

A delicious creamy lemon mousse topped with fresh raspberries and a chocolate 

shortbread heart 

 

Summer Berry Pavlova 

A soft meringue covered with whipped cream, strawberries and raspberries 

and drizzled with a red fruit coulis 

 

Chocolate Fudge Cake 

A very chocolatey fudge cake with gooey chocolate icing 

~~~~~ 
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Delivery Only*         £16.50 £19.80 

Served Meal       ✓  £20.50 £24.60 

Bronze 

Package 

✓ ✓ ✓ ✓   ✓  £30.50 £36.60 

Silver Package ✓ ✓ ✓ ✓ ✓ ✓ ✓  £35.00 £42.00 

 
 
 

Hog – Market Price 
 (please ask if you would like details of local companies) 

 

*delivery charge applies beyond Eastbourne area  
**delivery charge from hire company applies 

 
 

hire in catering equipment may be required 
 
 

See ‘Packages’ for further details of what’s included  

 

Tea & Coffee can be added for £2.00 + VAT 

 

 

 

 

 

 

 


