
PO Box 2664 
Lake Elmore, VT 05657

info@blackdiamondbarbeque.com
802.888.2275

If there is anything else we can  
help you with to ensure a successful 
event, please call or email me any time 
Thank you —Jason Pacioni

802.888.2275
info@blackdiamondbarbeque.com

www.blackdiamondbarbeque.com

Pig Roast

Entrée:

Salads: (choice of two) 

Hot Sides: (choice of two) 

We handle all necessary arrangements to provide 
the freshest butchered Vermont pig around. We slow 
smoke the pig over sugar maple and apple wood. 
We pull the pit directly to your party location. The pig 
is still smoking when we arrive. It doesn’t get any 
fresher than that. Black Diamond’s Pit is fully self-
contained so there is no open fire or mess for you 
to deal with. Just relax and enjoy, let us take care of 
the rest.

Great for any celebration or event. Birthdays, 
anniversaries, graduation parties, retirement 
celebration, weddings, company picnics or for no 
reason at all except to enjoy the wonderful smoked 
flavor of Black Diamond Barbeque. We slow smoke 
our pigs to perfection! Let us cater your next event 
with an authentic pig roast.

*Special request will gladly be accommodated; however, price 
adjustments may be necessary. 

Price per person: $22 per person based on 150 people, $24 
per person based on 100– 149 people, $27 per person based 
on 60-99 people, $36 per person 30- 59 people. Prices based 
on delivery in Stowe and Montpellier. Addition charges apply for 
travel and extended service.

Price includes set up and buffet line for one hour. Price does not 
include Vermont meals and room tax (9%, 10%) or service charge 
of 19%.

$1.50 extra per person for bamboo plates and real silverware

Please let us know if we have accommodated your needs with 
this sample menu. Your event is a special occasion and we want 
to work with you to find a menu that complements the evening.

Whole Pig (16hr roast) Carved On-site by Chef

Carved Smoked Turkey Breast

Homemade BBQ and Horseradish Sauces

Caesar or Mixed Green Salad with Fruit  
and Gorgonzola

Cole Slaw

Garden with Fresh Vegetables

Macaroni

Marinated Cucumber & Tomato

New Potato

Pasta

Tabouli with Feta

Three Bean

Traditional Potato

Dinner Rolls with Butter or Local Organic Breads

Baked Beans or Bourbon-Glazed Carrot

Broccoli with Soy Ginger Sauté

Cous Cous with Roasted Red Peppers 

Green Beans with Garlic and Almonds

Grilled Vegetables or Local Sweet Corn (when available)

Roasted Potatoes with Vermont Apples

Salt Potatoes

Vegetable Penne with Homemade Sauce

Vermont Mac & Cheese


