THIS LITTLE

PIGGY CATERING

This Little Piggy Catering is Minnesota’s
premier pig roast and comfort food caterer,
known for mouthwatering, made-from-scratch

meals cooked fresh on-site.
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THIS

LITTLE PIGGY

From weddings and corporate events
to backyard gatherings, we serve up
crowd-pleasing menus with unbeatable flavor
and friendly service. When you want your
event to be unforgettable, : : B «h
This Little Piggy brings the feast! — B ——

CUSTOM CATERING

CORPORATE DROP-OFF

e

At This Little Piggy Catering, we know that no
two teams are the same—that’s why we offer
custom catering options tailored to your corporate
drop-off lunch needs.

Whether you’re feeding a small staff meeting or
a large office event, we’ll craft a menu that fits your
taste, budget, and schedule. Fresh, flavorful,
and made just for you!

BAR OPTIONS

Looking to elevate your corporate lunch?
Add on our full beverage service—from refreshing

Have specific dietary needs? bottled drinks and infused waters to coffee setups, Co N TACT US'
Our team is happy to accommodate! -

sparkling beverages, and even beer, wine,

E E o e e or custom cocktail options. \612'332'7571

..E coordinator today to discuss It’s the perfect finishing touch to keep your =(INFO@THISLITTLEPIGGYCATERING.COM
% vegetarian, gluten-free, team refreshed and your event memorable! @ WWW.THISLITTLEPIGGYCATERING.COM
o *
3 dairy-free, or other custom =~ @ 22280 Chippendale Ave W. Farmington, MN 55024
E menu options. ¢ )



COLD SANDWICHES/WRAPS

$15 /each

TURKEY & PROVOLONE
ROAST BEEF & SWISS
HAM & CHEDDAR

Included with each meal:

e Lettuce, Tomato, Mayo, Mustard

e FRESH FRUIT - bananas, apples,
clementines

e CHIPS - Miss Vickie’s variety

e COOKIE - Chocolate Caramel Chip

ADDITIONAL ADD-ON’S

(Priced Per Person)

FRESH MIXED FRUIT

DRINKS (POP & WATER)

DESSERT BUFFET

(Mixture of cookies, brownies,
rice crispy treats)

BUNDTINIS

(sold by the dozen) Signature Assortment
Red Velvet, Chocolate Chocolate Chip,
Lemon, White Chocolate Raspberry

CALL

612-332-7571

TO BOOK YOUR

PLATTERS

(Each platter serves 25-30)

$300

(25 individually served chef’s selection of premium
cured meats, artisanal cheeses, fresh fruits, nuts &
gourmet accompaniments)

R saso

(Roast beef, ham, turkey, swiss & cheddar cheese,
mustard/mayo & 30 rolls)

125

(Cherry tomatoes, mozzarella, ciliegine,
$ 6 - 9 9 basil, balsamic glaze)
$3.99 125

(Garlic hummus & red pepper hummus
with pita bread - not grilled)

$120

(Cantaloupe, honeydew, strawberries,
grapes, pineapple)

$100

(Carrots, celery, cauliflower, broccoll,
cherry tomatoes, ranch dip)

$4
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CATERING NEEDS TODAY!




