Hog Spit Roast FAQs
What is the difference between a hog roast and a spit roast?
With a spit roast to hog is cooked on a rotating spit with viewing window. Some hog roasts are just cooked in an enclosed oven. The advantage of a spit roast is that it is more visual and your guests can see and smell the hog cooking. 

Do you pre cook or part cook the meat prior to delivery.?
No, in order to meet all food safety and health and safety regulations, all our hogs are cooked fully on site.

Is the meat served hot?
Yes, the hog is timed to be ready at your time of eating.

How long will it take to cook?
Dependent upon ambient temperature a spit roast will take between five and six hours to cook.

How many will a Spit hog Roast Feed? 

Hogs come is various sizes and will feed up to 300 people. Hogs roasts are suitable for parties of 50 or more. When we quote for a spit hog roast, we quote on a hog that will comfortably feed the number of guests you have coming together with seconds for number of your guests.

Can we have a hog spit roast indoors?
Yes, a spit machine does not generate any smoke and can be housed indoors. However, they will generate heat in a confined area and may not be suitable for buildings with heat sensors.

What does a standard Hog Roast come with?
Crispy crackling (Everyone’s’ favourite) Bread Rolls, Homemade Bramley Apple sauce, Sage and Onion Stuffing, Serviettes.

Homemade salads and puddings can be provided for an additional cost.

What do I need to provide. ?

All we need is access to a standard household electrical point to power the spit. If required, we can provide a gazebo, (in the case of inclement weather)serving table, table cloths, plates, cutlery, and serviettes.etc. 

Do you provide for any vegetarians?
Yes, as an established caterer, we can provide a number of vegetarian dishes or alternative hot dishes for those who don’t eat pork.

Do you cook the hog with the head on or off?
We tend to cook the hog with the head off. It is not possible to mount the pig with the head on our spit machines. We have also found that some younger children can get upset if it is presented this way. However, we can provide the head for you to cook in your own oven to display on the buffet table if required.

Do you clear away?
Of course. But, you are very welcome to keep the carcass and any remaining meat
Pamela  Cheshire Caterers. Wall  Hill Farm. Acton Lane. Acton Bridge. Cheshire.CW8 3QY.01606 872086

