
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

THE SPANFERKEL 
If cooked and carved at Bunzel’s __________ $13.99 / person 

If carved onsite _____________________________ $18.99 / person 
50 person minimum (Call for pricing less than 50 people) 

Prices subject to change without notice 

 
  

YOUNG TENDER SPANFERKEL 

Stuffed with up to 2 chickens served along with our 

famous bratwurst sauerkraut stuffing.   

We slow roast the Spanferkel on a portable rotisserie for 

several hours with apple and mesquite wood which 

enhances the flavor and will assure its tenderness.  The 

pork is pulled from the bone and offered plain and with 

BBQ sauce.  Both pork options are Gluten Free. 

 

SALAD Choice of Three  

American Potato Salad 

Hot German Potato Salad  

Creamy Cole Slaw 

Meaty Baked Beans 

Pasta Salad 

Three Bean Salad 
 

ALSO INCLUDED  

Assorted Relishes 

Fresh Bakery Rolls 

Whipped Butter 
 

 

Add on Baked Chicken        _________ $1.50 / person 

Includes disposable divided plates, plastic  

forks/knives, and paper napkins 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

PIG ROAST READY WHEN YOU ARE 

 

 
We do all the work. 

We cook the pig and 

carve it for you. We will 

even put it in foil pans 

for you ready for pick 

up. Some of the pork 

can be in BBQ sauce 

and some of it in natural juices. Both options are Gluten 

Free.  It is up to you to tell everyone how hard you 

worked to prepare such a feast. Prices are subject to 

change. Please note that only the ready to eat carved 

pork is included and no other body parts.  If you request 

a whole pig cooked and left whole there is a $5.00 up-

charge / lb. 

 

PRICE PER POUND FOR WHOLE PIGS 

20 lb – 29 lb __________________________________ $8.29 lb  

30 lb – 39 lb __________________________________ $7.39 lb  

40 lb – 49 lb __________________________________ $6.79 lb  

50 lb – 59 lb __________________________________ $6.39 lb  

60 lb – 69 lb __________________________________ $6.09 lb  

70 lb – 100 lb _________________________________ $5.99 lb 

TIP: The general rule is one pound of whole pig per person  

(because of the bones and such). 
 

Please attempt to give us at least 2 week notice so that we can have 

the farmer pick out the right one for you. 
Prices Subject to Change. Bunzel’s accepts cash, checks, MasterCard, 

Visa, Amex, and Discover Card. Security Deposit Required. 

 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

DO-IT-YOURSELF PIG ROAST 

MENU 
PRICE PER POUND FOR WHOLE PIGS 

25 lb – 29 lb ___________________________________ $7.29 lb  

30 lb – 39 lb ___________________________________ $6.39 lb  

40 lb – 49 lb ___________________________________ $5.39 lb  

50 lb – 59 lb ___________________________________ $4.99 lb  

60 lb – 69 lb ___________________________________ $4.69 lb  

70 lb – 85 lb ___________________________________ $4.39 lb 

 

Seasoning Injection        _______________________ $35.00 

(This keeps the pork nice and juicy) 

 

Spit Rental w/ Pig Purchase __ $45.00 / Business Day  

 

TIP: The general rule is one pound of whole pig per person 

(because of the bones and such). 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

A PARTY WITH 8 OR 10 CHICKS 
 

 8 Chickens ____________________________________$119.99 

10 Chickens ___________________________________$139.99 

INCLUDED: 

Rotisserie Rental 

8 or 10 Chickens fully seasoned and ready for Roasting 

 

CHOOSE YOUR MARINADES (1 flavor per order please)  

Standard Seasoning Salt Based Marinade 

Lemon Pepper Marinade 

Sweet BBQ Marinade 

 

You can figure that it should take about 2 hours to cook 

all 8-10 chickens. Time will vary depending on weather 

and how strong the wind is. 

 
 
 


