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Dinner
Pit Fire Pig Roast

Two (2) 120 lb pigs, slow roasted over a fire pit, accompanied by a wide selection 
of sauces: traditional, hot, sweet, spicy, honey

Stuffed Chicken Breast

Baked chicken breast stuffed with a bread crumb stuffing and seasoned
with thyme and parsley

Catering provided by Joe Swartztrauber (83’) and Rob’s Restaurant
www.robsrestaurant.com 

Crispy Seasoned Red Skin Potatoes
Spicy Maple Baked Beans

Old Fashion Corn Bread with real corn
Baked Macaroni and Cheese with sour cream, spices and bread crumbs

Cole Slaw tossed in a tangy dressing
7- Layer Salad with bacon, lettuce, onion, pea, cheese and cauliflower

Sides

Desserts Open Bar
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Lots of Chocolate Lots of Alcohol


