General Information

A 25% non-refundable deposit or
minimum of $150.00 is due at the time of
booking your catered event. YOUR DATE
WILL ONLY BE RESERVED ONCE WE
RECEIVE YOUR DEPOSIT. The re-
maining balance is due 10 days prior to
your event along with a final count of
guests.

Please make all checks payable to
“HOG WILD”. Cash or credit card
payments are also welcome.

A 6% PA sales tax will be added to all
sales. A 17% service charge is added to all
catering events.

Delivery is only available for purchases
with a $200.00 minimum order. Delivery
charges vary depending on the distance to
the event. (MINIMUM CHARGE OF $50)

There is a $35.00/hour charge for
additional staffing time requested.

Prices are subject to change without
notice as market prices fluctuate. A fuel
charge may also be added.

CALL FOR DETAILS ON

PICK UP ORDERS
(Advance Notice Required)

ABOUT US

Hog Wild BBQ and More is locally
owned and operated by Chris and Darla
Motta of Grove City, Pennsylvania.

In the summer of 1995, while in nurs-
ing school, Chris began helping a fellow
student with weekend pig roasts. It did
not take long before Chris’ initial inter-
est became a passion, as he spent more
time learning the art of roasting, carving
and overall party planning. By the fol-
lowing summer, Chris had his own
roaster and was receiving referrals from
friends, family and local businesses with
parties and events.

After graduating nursing school and
successfully battling cancer, Chris
wanted to take his dream a step further.
In August of 1999, Chris and Darla estab-
lished “HOG WILD” offering pig roast-
ing, catering, rentals, and concession ser-
vices.

In addition, the Motta’s own and oper-
ate Legacy Banquet & Conference Center
located at 1946 Mercer Grove City Rd.
The Motta’s live on a farm in Grove City
with their three sons: AJ, Dylan, and
Ryan.

CATERING MENU

HOG WILD

BBQ & MORE
Specializing in BBQ Pork

(24-418-3640

www.callhogwild.com




A la carte Pricing

OPTIONS
MAIN MEATS

$5.45 per person

(Add an additional meat selection for $2.65 per person)

SELECT ONE FROM THE FOLLOWING LISTING:

BBQ Pork / Plain Pork

Grilled or Baked Breaded Chicken
Honey Baked Ham

Beef with sautéed peppers and onions
Jumbo Chicken Tenders

St. Louis Pork Ribs

SIDE DISHES

$1.95 per person

SELECT FROM THE FOLLOWING:
Garlic Redskin Potatoes
Baked Beans
Penne Pasta
Macaroni & Cheese
Golden Sweet Corn
Green Beans
Steamed Vegetables
® Glazed Carrots

SALADS

$1.59 per person

SELECT FROM THE FOLLOWING:
Cole Slaw
Tossed Garden Salad
Potato Salad
Macaroni Salad

MEAL OPTIONS

1 MEAT/1 SIDE/1 SALAD
$8.99 per person

2 MEATS/2 SIDES/1 SALAD
$13.59 per person

ALL MEALS INCLUDES: PLATES, FORKS,
NAPKINS, BUNS OR DINNER ROLLS

HOG WILD FAVORITES
MEAL OPTION
$13.59 per person
INCLUDES: Our Famous BBQ Pork,

Chicken, Garlic Redskin Potatoes, Sweet
Corn, Cole Slaw, and Buns

PIG ROASTS

ADD A FESTIVE THEME TO ANY PARTY!

DESSERTS

Assorted Cookie Tray (5 dozen)
Cheese Cake (20 slices) with topping
Assorted Cakes (20 - 30 slices)

$41.99 each

Each pig is slow-roasted for over 8
hours in our custom-made grill at your
location. We will present the pig to your
guests approximately 1 hour before serv-
ing the meal. The host or guest of honor
will have the opportunity to make the
first cut; making a great photo opportu-
nity! We will then complete the carving
in front of your guests and prepare pans
of Plain and BBQ Pork for your eating
enjoyment. PRICE INCLUDES BUNS.
The price also includes all labor and sup-
plies needed for the pig roast.

TOTAL PRICE FOR 75 GUESTS
$649.99

$5.19 for each additional guest

Great for many occasions...
Receptions & Showers
Rehearsal Dinners
Birthday & Anniversaries
Golf Qutings
Meetings & Conferences
Sporting Events
Reunions & Picnics

Let us help you create a unique experi-
ence for you and your guests by pro-
viding quality food and service at an
affordable cost. Our services enable
you to enjoy your special occasion by
providing set-up, service, and tear-
down. Please call our catering division
for more details!




