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Hoggy’s Catering is a full service catering company specializing in Barbecue, 
Smoked Meats, and made from scratch sides. And while our passion is 
Barbecue, we have perfected many items that go beyond the “Q”. Our menu 
features selections sure to please any crowd and all selections can be modified 
to accommodate your event perfectly. The Hoggy’s Catering Staff can also 
create specialized menus if you wish to customize your event. Hoggy’s 
Catering is committed to providing you with exceptional food and service, 
creating memorable events for you and your guests. Our services include full 
service catering, delivery and pick-up.

Full-service catering
This takes all the guesswork out of your event. Hoggy’s catering will provide you 
with qualified, professional servers and bartenders for your event. All catered event 
pricing includes basic buffet equipment, travel time, set up, serving and clean 
up. Service cost is based on number of guests, complexity of menu, and length 
of service desired. Please call our catering associates for full service pricing. 
Gratuity is not added to any event without prior consent of the client.

Equipment rental
One stop shopping. Work with just one vendor for your event. Hoggy’s can 
assist you with all your rental needs. We can provide linens, china, flatware, 
tables, chairs, table skirting, bounce houses, grills, snow cone machines, 
margarita machines – you name it, we can help! All items are available for full 
service catering events and additional fees do apply.

Ordering policy
Availability: All items are subject to availability. Prices are subject to change.
We prefer a 72-hour notice on all orders over 50 people, but we also realize 
that things don’t always go as planned, so we do have some flexibility.
Cancellation: A 24-hour notice is required to avoid a cancellation fee.
Orders of $1,000 or greater require 7 days notice.
Tax: Subject to local applicable taxes.
Gratuity: Left to the client’s discretion.
Deposit: We require a 25% deposit on all orders of $1,000 or more.
20% Service Fee will be added on orders for delivery from 11 p.m. to 4 a.m.

About Hoggy's 
Catering
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The Simple Pig  $6.95

BBQ Pulled Pork or BBQ Pulled Chicken and choice of one Traditional Side.

Piglet Buffet  $8.95

BBQ Pulled Pork and BBQ Pulled Chicken and choice of two Traditional Sides.

BBQ Buffet  $11.95  

BBQ Pulled Pork and BBQ Pulled Chicken, choice of three Traditional Side 
Dishes, Cookies and Brownies.  Add Brisket  $12.95

Top Hog Buffet  $17.95

BBQ Babyback Ribs (three bone sections), choice of one additional meat, 
choice of three Traditional Side Dishes, Corn Muffins or Dinner Rolls, Cookies 
and Brownies.

Whole Hog Buffet  $14.95  (Minimum 50 guests)

Includes the pig, your choice of three sauces, buns, choice of three Traditional 
Side Dishes, Cookies, Brownies and paper products.

Our Famous Hog Roast  Market price

Your pig is smoked in our restaurant over aged Ohio applewood for 10 to 
15 hours. This process ensures tenderness and perfection. Price per pound 
fluctuates with the current market price. Pricing includes your choice of three 
sauces to accompany the freshly pulled meat. Our staff is available to pull the 
meat on site for your guests for an additional charge. Garnishing for the hog is 
also available at an additional cost. Please contact our catering office for more 
information and current pricing.

The Vegetarian Buffet  $12.55

Your choice of Vegetarian Lasagna or Jumbo Baked Potato with sour cream, 
butter, cheddar cheese and scallions. Choice of two Traditional Side Dishes, 
Corn Muffins, Cookies or Brownies.  Add a Side Salad for  $1.50

All prices are per person. 
Minimum order is 15 guests.

All buffets include fresh buns, disposable 
plates, napkins, wet naps, and eating and 

serving utensils.

Award-winning 
BBQ Buffet 
Favorites
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Traditional Side Dishes: 
Creamy Cole Slaw

Three Bean Baked Beans
Signature Mac ’n Cheese

Potato Salad
Garlic Roasted Red Skin Potatoes

Tri-Colored Pasta Salad
Green Beans with Bacon and Onion

Skin-On Mashed Potatoes (and Gravy)
Whipped Sweet Potatoes

Assorted Chips
Tossed Salad

Premium Side Dishes: 
Fresh Fruit Salad

Cucumber and Tomato Salad
Garlic Cheddar Mashed Potatoes

Vegetable Medley with Garlic Butter Sauce
Broccoli and Cauliflower with Cheese Sauce 

Creamed Spinach
Orzo Salad



The Basic Grill  $11.75
Your choice of two “Traditional” meats.

Hoggy’s Favorite Grill  $13.55
Your choice of three “Traditional” meats  .

The Ultimate Grill  $16.95  
Your choice of two “Traditional” meats and two “Premium” meats. 

Traditional Meat Selection: 
BBQ Pulled Pork  •  BBQ Pulled Chicken  •  Beef Brisket  •  Hamburgers
Veggie Burgers  •  Beef Hot Dogs  •  Bratwurst

Premium Meat Selection: 
Chicken Breasts  •  Chicken Quarters  •  Shrimp  •  Steaks (market price applies) 
Baby Back or St. Louis Ribs  •  Pork Loin / Chops

Traditional Side Dishes: 
Creamy Cole Slaw  •  Three Bean Baked Beans  •  Signature Mac ’n Cheese
Potato Salad  •  Garlic Roasted Red Skin Potatoes  •  Tri-Colored Pasta Salad
Green Beans with Bacon and Onion  •  Skin-On Mashed Potatoes (and Gravy)
Whipped Sweet Potatoes  •  Assorted Chips  •  Tossed Salad

Premium Side Dishes: 
Fresh Fruit Salad  •  Cucumber and Tomato Salad
Garlic Cheddar Mashed Potatoes  •  Vegetable Medley with Garlic Butter Sauce
Broccoli and Cauliflower with Cheese Sauce  •  Creamed Spinach  •  Orzo Salad

Additions and Substitutions: 
Three Bone Section of BBQ Ribs  $5.00
Traditional Side Dish Selections  $1.95
Premium Side Dish Selections  $2.95
Marinated Chicken Breast for Pulled Meats  $1.50
Premium Side for a Traditional Side 75¢
Premium Meat Selection for a Traditional Meat Selection  $3.00
Homemade Cakes for Cookies and Brownies  $1.25

All prices are per person. 
Minimum order is 15 guests.

All grill selections include two Traditional 
Sides, Corn Muffins, Cookies or Brownies 

and paper goods.

Great Grill 
Selection
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Classic Box Lunch  $7.95

Sandwich (your choice of meat), cheese, lettuce and tomato. Served with Chips 
and a Cookie.

Deluxe Box Lunch  $9.95

Sandwich (your choice of meat), cheese, lettuce and tomato. Served with a 
Homemade Side, bag of Chips, Cookie or Brownie and a beverage of choice.

Club Box Lunch  $11.45  

Turkey or Chicken Club Sandwich or Wrap, made with bacon, cheddar, 
provolone, lettuce and tomato. Served with a Homemade Side, bag of Chips, 
Cookie or Brownie and a beverage of choice. 

Chicken or Tuna Salad Box  $10.45  

Your choice of Tuna or Chicken Salad with lettuce and tomato. Served with a 
Homemade Side, bag of Chips, Cookie or Brownie and a beverage of choice. 

Meat Selection: 
Prime Rib  •  Roasted Turkey Breast  •  Smoked Ham  •  Salami  •  Corned Beef 
Chicken Salad  •  Tuna Salad

Cheese Selection: 
Cheddar  •  Swiss  •  Provolone  •  Colby  •  Monterey Jack

Box Lunch Sides: 
Pasta Salad  •  Potato Salad  •  Creamy Cole Slaw  •  Cottage Cheese 
Apple Sauce  •  Tossed Salad  •  Apple  •  Orange  •  Banana

Box lunch options include sizable 
Sandwiches or Wraps to easily satisfy a 

hungry crowd.
All prices are per person. 

Minimum order is 15 guests, no fewer than 
five of any one item.

All Sandwiches available on Texas Toast or 
Wheatberry Bread. Vegetarian and Wrap 

options available upon request. (Also served 
with mayonnaise and mustard.)

Out of the box 
lunches
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Basic Salads

House Garden Salad  $2.95
Iceberg lettuce, field greens, tomatoes, cucumbers, shredded cheese blend  
and croutons.

Field Green Salad  $3.55
Fresh field greens, tomatoes, cucumbers, red onion and blue cheese.  

Traditional Caesar Salad  $3.55  
Romaine lettuce, fresh parmesan cheese, diced egg and garlic croutons.  

Florida Salad  $4.55  
Fresh field greens, strawberries, pecans, crumbled bleu cheese and  
Honey Vinaigrette dressing.  

Entrée Salads

Salmon Salad  $12.95
Grilled Salmon on a bed of field greens, red peppers, red onion, strawberries and 
fresh oranges. Served with Poppy Seed dressing.   

Crispy / Grilled Chicken Salad  $9.95
Crispy chicken breast strips served on a bed of crisp lettuce mix, diced 
cucumbers, tomatoes, cheese blend, bacon pieces and scallions.     

Chicken Apple Bleu Cheese Salad  $8.95
Grilled chicken, granny smith apples, pecans, red onions, crumbled bleu cheese.    

Chicken Caesar Salad  $9.95
Grilled chicken breast strips served on romaine lettuce, fresh parmesan cheese, 
diced egg and garlic croutons.     

Side Bars  (Minimum of 15 Guests)

Mashed Potato Bar with gravy, cheese, bacon and sour cream  $4.95

Baked Potato Bar with cheese, bacon, sour cream, butter and chives  $6.95

Veggie Wrap Bar with caramelized onion and rosemary tortillas,  
fresh vegetables, cheese and ranch dressing  $7.95

All prices are per person. 
Minimum order is 15 guests.

Dressings
French, Ranch, Italian, Bleu Cheese, 

Thousand Island, Honey Mustard,  
Lite Italian, Fat Free Ranch,  

Balsamic Vinaigrette

On The 
Lighter Side
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Homemade Soups by the gallon*
Homemade Chili  $34.95

Hearty Chicken Gumbo  $34.95

Loaded Potato $24.95

Black Bean  $24.95

Creamy Tomato Basil  $29.95

Chicken Corn Chowder  $29.95

Chicken Noodle  $24.95

*16-8 oz. servings per gallon



Chicken Alfredo  $11.95

Traditional linguine and homemade Alfredo sauce topped with sliced 
grilled chicken breast.  

Traditional Lasagna  $12.95

Thick layers of meat, pasta, homemade sauce and cheese.  

Vegetable Lasagna  $12.95

Thick layers of vegetables, pasta, homemade sauce and cheese. 

Red and White Pasta Buffet  $10.95  

Penne pasta and linguine served with rich Alfredo sauce, homemade 
marinara, traditional meat sauce.
Add chicken breast  $11.95

Chicken Parmesan  $12.95

Hand breaded and baked chicken breast served over linguine noodles 
with homemade marinara sauce.   

Ratatouille  $9.95

Hearty red sauce with red and green peppers, onion, squash, and 
zucchini. Served over penne or linguine.

Don’t forget to check out
our award-winning desserts

on page 12.

All prices are per person. 
Minimum order is 15 guests.

Pasta selections include Tossed Garden or 
Caesar Salad, Homemade Italian rolls and 

paper goods.

Spcialty 
Selection 
(non BBQ)
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Smoked Beef Brisket  $14.95

Slow smoked Beef Brisket, trimmed and marinated in its own juices.  

Sliced Smoked Turkey Breast  $13.95

Served with our homemade stuffing, this Smoked Turkey is tender 
and juicy.  

Tender Smoked Pork Loin  $13.95

Slow smoked Pork Loin served with an assortment of homemade 
sauces.  

Smoked Prime Rib  $19.95  

One of our specialties – Prime Rib encrusted with black pepper, 
garlic and kosher salt. Carved on site. Full Service is required for 
this buffet.

Grilled Chicken Buffet  $12.95

Choose from: Mediterranean Chicken, BBQ Chicken Breasts, 
Chicken Kabobs, Lemon Chicken.   

Fresh-cut Steaks  Starting at  $16.95

Your choice of Filet Mignon, Strip Steak, Ribeye, Sirloin or 
Porterhouse. Full service is required for this buffet.

Grilled Salmon  $15.95

8 oz. Salmon Filets grilled and topped with Jamaican Sauce served 
over Dirty Rice. 

All prices are per person. 
Minimum order is 15 guests.

Entrée Selections include Tossed Garden or 
Caesar salad, Dinner Rolls or Corn Muffins, 

two Traditional Side Dishes, Cookies, 
Brownies, and paper products.

 Traditional 
EntrEes
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*The Carving Station
Served with: Petite Croissant Rolls and appropriate condiments.  

Your Choice:
Virginia Smoked Ham  $4.95

Herb Crusted Prime Rib  $7.95

Oven Roasted Turkey Breast  $4.95

Smoked Pork Loin  $4.95

Beef Brisket  $4.95

*Pasta Station  $4.95

Your Choice of Two:
Cheese Tortellini  •  Tri-Colored Bowtie  •  Penne 
Rigatoni  •  Angel Hair

Your Choice of Two:
Alfredo  •  Marinara  •  Meat Sauce  •  Bolognese 
Spicy Red Sauce

Toppings: 
Marinated Tomatoes  •  Sautéed Mushrooms  •  Green and Red 
Peppers  •  Grated Parmesan Cheese  •  Red Pepper Flakes

Choice One:
Garlic Bread Sticks  •  Italian Rolls  •  Crusty Italian Bread

Add Chicken, Meatballs or Italian Sausage for $2.95 per person

*All prices are per person. 
Minimum order is 25 guests.

Full service is required on all stations.
*All our stations are additions to other  

buffet orders.

Station Parties
(CARVING AND 
PASTA STATION)

8



*Asian Station  $6.95

Your Choice of Two Stir-Fry:
Garlic Beef  •  Spicy Chicken  •  Sweet Pork  •  Spicy Shrimp
Includes:
Fried and White Rice
Mini Vegetarian Spring Rolls
Sweet ’n Sour and Honey Mustard Sauce
Fortune Cookies

*Salad Station  $3.95

Caesar and Garden Salad
Romaine fresh greens, tomatoes, cucumbers, cheddar cheese, parmesan 
cheese and red onions and croutons
Dressings: (Other dressings are available upon request)
Caesar  •  Italian  •  Bleu Cheese  •  Ranch
Add Chicken for $2.95 per person

*Taco and Fajita Station  $6.95

Grilled Spicy Chicken  •  Seasoned Spicy Ground Beef
Mexican Rice  •  Taco Shells  •  Flour Tortillas
Tri-Color Chips
Includes:
Chopped tomatoes, diced onions, lettuce, cheddar cheese, black olives, grilled 
peppers and onions, beans, corn salsa, jalapeños, salsa, and sour cream

*All prices are per person. 
Minimum order is 25 guests.

Full service is required on all stations.
*All our stations are additions to other  

buffet orders.

STATION PARTIES
(ASIAN, SALAD, 

MEXICAN)
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Unless otherwise noted,  
a 48-hour notice is preferred. 

Hors d'Oeuvres
and 

Party Trays
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Party Trays
Fresh Fruit Tray  
$59.95 (Serves 15-25) 
Served with Seasonal Fruit and Dip
Mixed Vegetable Tray  
$54.95 (Serves 15-25) 
Served with Dill or Ranch Dip
Cubed Cheese and Cracker Tray 
$54.95 (serves 25-30) 
Cheddar, Swiss, Pepper Jack
Relish Tray  
$34.95 (Serves 15-25)
Lunch Meat Tray  
$84.95 (Serves 15-25) 
Ham, Salami, Turkey Breast, Cheddar and 
Swiss Cheese.
Served with lettuce, tomato, red onion, 
pickles, mustard, mayonnaise and your 
choice of Italian Rolls, Texas Toast or 
Wheatberry Bread.

Sauces:
Original BBQ, Sweet BBQ, Bourbon BBQ, 
Garlic Ranch, Honey Garlic, Jamaican, 
Cajun, Texas Pete Hot, Hogfire

Hot Hors d’Oeuvres
Jumbo Smoked Chicken Wings 
Your choice of sauce. Served with bleu 
cheese or ranch dip and celery.  
50/$39.00 100/$75.00
Jamaican Salmon  
Bite-size grilled Salmon Filets drizzled with 
Hoggy’s Jamaican sauce.  
(minimum 40)  $2.50 each
Bacon Wrapped Water Chestnuts 
(minimum 20)  $1.45 each
Meatballs 
Choose from Swedish, BBQ or Italian.  
(50 pieces)  $29.95
Stuffed Mushrooms 
Hand stuffed just for you! 
Sausage stuffed (50 pieces)  $64.95
Boursin Cheese stuffed (35 pieces)  $64.95
Crabmeat stuffed (35 pieces) $79.95

Spinach Artichoke Dip 
Served with tri-colored tortilla chips and  
sour cream.  (Serves 35)  $49.95

Mini Crab Cakes 
Served with remoulade sauce.  
(50 pieces)  $2.95 each
Chicken Tenders 
Served with your choice of two sauces.  
(35 pieces)  $39.95
Stuffed Redskin Potatoes 
Stuffed with cheese and bacon, and 
served with sour cream.  
(30 pieces)  $39.95
Smoked Chicken Quesadillas  
Hand-rolled with Chicken, black beans,  
corn, cheese and salsa.  
(Minimum of 20)  $1.95 each
Bacon Wrapped Scallops 
(Minimum of 20) $2.95 each
Chicken or Beef Satay  
Marinated chicken or beef on a stick. 
(Minimum of 20)  $2.50 each
Meatball Sliders  
(Minimum of 20) $2.95 each
Sliders 
Pulled Pork, Pulled Chicken,  
Cheeseburger, Beef Brisket 
(Minimum of 25)   $2.45 each

Chilled Hors d’Oeuvres
Minimum 20 pieces per item unless 
otherwise indicated
Deviled Eggs  $1.99 each 
A party favorite!
Cheese Tortellini Skewers 
(Minimum 25)  $2.25 each
Crostini 
Sun dried tomatoes and chickpeas blended 
and served on toasted Crostini.  $84.95
Chips and Homemade Salsa or 
Black Bean Dip  $24.95

Fresh Fruit Skewers 
Seasonal Fruit  
(Minimum 35)  $2.59 each
Jumbo Shrimp Shooters 
Two Jumbo Shrimp served in a shooter shot 
glass with cocktail sauce and lemon wheel. 
$3.75 each
Prosciutto Wrapped Asparagus 
$2.49 each
Pinwheel Wraps 
Choose ham or turkey. Fun to look at. Great 
to eat.  $1.99 each



Assorted Baked Goods  $39.95   (Serves 12-15 guests)
Fresh-baked Muffins, assorted Danishes, Croissants and Bagels served with 
butter, jelly and cream cheese.

Bagels and Cream Cheese  $29.95   (Serves 12-15 guests)
Plain, Everything, Blueberry and Cinnamon Raisin Bagels served with butter and 
cream cheese.

Continental Breakfast  $7.95  per person
Fresh-baked Muffins, Danishes, Croissants and Bagels, with butter and cream 
cheese.  Fruit Tray with cantaloupe, honeydew, pineapple and grapes.
Includes assorted Juices and Coffee.*

Traditional Breakfast  $10.95  per person  
(Minimum order 25)
Scrambled Eggs, Sausage Links or Bacon, Hash Browns, Croissants and 
Muffins. Includes assorted Juices and Coffee.*

Breakfast Feast  $12.95  per person  (Minimum order 25)
Scrambled Eggs, French Toast or Hot Cakes, your choice of Ham, Bacon or 
Sausage, Biscuits and Gravy, Croissants, assorted Muffins and Fresh Fruit.
Includes assorted Juices and Coffee.*

French Toast or Hot Cakes  $8.95  per person  
Add Scrambled Eggs for $2 per person.  (Minimum order 25)
Choose your favorite. Served with butter and maple syrup, Sausage Links or 
Bacon, assorted Juices and Coffee.*

Breakfast Burritos  $9.95  per person  (Minimum order 25)
Stuffed with eggs, bacon, cilantro, cheese blend, peppers and onions.
Served with Breakfast Potatoes, Fresh Fruit, assorted Juices and Coffee.*

Breakfast Casseroles  $3.95  per person  (Minimum order 25)
Sausage, cheddar cheese, green peppers, onions and bacon.

* Without beverages, subtract 95¢ per person.

Breakfast
Brunch
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A la Carte
Fresh Baked Donuts  $1.50

Bagels  $1.75

Danishes  $1.85

Muffins  $1.95

Cinnamon Rolls  $1.50

Croissants  $1.75

Granola Bars  99¢

Breakfast Fruit Bars  $1.55

Yogurt  $1.95

Smoked Ham Slices  $1.95

Scrambled Eggs  $1.95

Breakfast Burritos  $4.95

Assorted Juices  $1.95

Coffee $15.95/Gallon



Desserts

Assorted Homemade Cookies  $1.25 each
Chunky Chocolate Chip, White Chocolate Macadamia Nut, Peanut Butter, 
Oatmeal Raisin.

Turtle Brownies  $1.45 each
Chocolate Brownies topped with pecans and chocolate.

Ho Ho Cake  $2.75 each
Chocolate Cake with cream filling and chocolate icing.

Red Velvet Cake  $2.75 each  
Award-Winning! Moist cake with white frosting.

Carrot Cake  $2.75 each
Made with fresh grated carrots, brown sugar and cinnamon. Topped with cream 
cheese icing.

Apple or Berry Crisp  $2.75 per person
Fresh fruit with cinnamon crumb topping

Aunt Jen’s Apple Cake  $2.75 each
Made with Granny Smith apples, brown sugar and spice, Topped with cream 
cheese icing.

Includes all paper goods. Minimum order 25. 
Prices are per person.

Desserts &
Kid's buffets

12

Children’s Buffets

Hot Dog Meal  $6.95
All beef hot dog, bun, choice of two Side Dishes.

Mini Hamburger Meal  $6.95
Angus Beef Burger, served with or without cheese, and choice of two Sides.

Chicken Tenders Meal  $7.95
Crispy Chicken Tenders and choice of two Side Dishes.



Canned Beverages  $1.25 each
12-ounce soda with cups and ice.
Coke, Diet Coke, Sprite, Iced Tea with Lemon, Lemonade.

Bottled Water  $1.45 each
16.9 ounce bottles with cups and ice.

Fresh Lemonade  $10.95 per gallon  
Includes cups and ice. 

Fresh-brewed Iced Tea  $10.95 per gallon  
Sweet or Unsweetened, includes cups, sweeteners and ice. 

Fresh-brewed Coffee  $15.95 per gallon  
Includes cups, ice, creamers and sugars.

Domestic and Imported Beer
Canned, bottled, pony keg, half keg. Ask for our list of brands.

House and Premium Wines
Ask for our wine list.

Bar Mixer Service  $3.25 per person
Non-Alcoholic Bar Station. Includes all bar mixers and garnishes for your 
full service event. Does not include alcohol or bartender. 

Full Service Beverage Station  $2.05/guest per hour  
Assorted soda, bottled water, lemonade, iced tea.
Includes cups, ice and sweeteners. Coffee if requested.

Well and premium full bar available. Ask for our list of products.

Minimum order is 15 guests.

Beverages
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