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Sides  

Slow Smoked 

Baked Beans  

ôTater Suprise 

Baked ôTaters 

Green Beans  

Corn on the Cob  

Cole Slaw  

Breads  

    Partners In Swine is a 

barbeque catering busi-

ness that not only special-

ized in that wonderful, 

slow smoked meat, but 

we also are capable of 

cooking healthier dishes 

for you at your request.  

    Our policy is to let you 

chose your menu but we 

are available for advice. If  

you donõt see what you 

want just ask and we will 

let you know if we cannot 

fulfill your culinary 

wishes.  We will do our 

best to make your party, 

or event all that you had 

hoped it would be.  All 

items are prepared on  

site to ensure that you 

receive only the freshest 

meals available for you 

and your guests.  

    We have the equipment 

to cook whole hogs in the 

classic Eastern Carolina  

pig picking style, or we 

can do barbeque chickens.  

Our double cooker allows 

for maximum cooking and 

catering flexibility.  

    Here is a sample of 

what we prepare and 

serve to you: Slow 

smoked meats to include 

pork tenderloins, pork          

shoulders, beef brisket, 

barbeque chicken, roasted 

chicken, whole turkey 

and smoked sausage.   

    If the smoke flavor 

doesnõt appeal to you or 

your guests, then we have 

the capability to cook 

without it.  We have the 

grilling capability to grill 

pork chops, steaks, 

chicken, hot dogs and 

hamburgers and your 

favorite side dishes.  

Let us cater your next event!!  

Smoke or No Smoke:  Your Choice  

    You can choose to have 

your meal smoked with 

the wood of your choice.  

We generally smoke our 

pork butts for an average 

of 19 hours.  What this 

does is slowly cook the 

meat, tenderizing the cut 

and breaking down the 

muscles.  This slow cook-

ing process makes the 

meat so tender that you 

can cut it with a plastic 

fork!!!!   

    Now, if you donõt like 

the flavor of smoke, then 

we can just grill the cuts 

of meat using either pro-

pane or charcoal.  We can 

season the meats w/ a 

variety of spices and sea-

sonings to enhance the 

flavor.  This works great 

for items such as baked 

chicken, pork chops and 

steaks.                                  

     

MENU ITEMS  

Whole Hog  

Pork Butts  

Pork Chops  

Steaks  

Pork Loins  

Turkey  

BBQ Chicken  

Deserts  

Cakes  

Pies  

ôNanner Puddinõ 

Chocolate Éclairs  

Grilled Honey 

Buns  

Grazing Foods  

Smoked Stuffed 

Chicken Thighs  

BBQ Shrimp  

Hot Wings  


