
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

DO-IT-YOURSELF PIG ROAST 

MENU 
PRICE PER POUND FOR WHOLE PIGS 

25 lb – 29 lb ___________________________________ $7.59 lb  

30 lb – 39 lb ___________________________________ $6.59 lb  

40 lb – 49 lb ___________________________________ $5.59 lb  

50 lb – 59 lb ___________________________________ $4.99 lb  

60 lb – 69 lb ___________________________________ $4.79 lb  

70 lb – 85 lb ___________________________________ $4.59 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). 
 

CALL 414-873-7960 to place an order 
 
 

Click here for Rotisserie Instructions 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

A PARTY WITH 8 OR 10 CHICKS 
 

 8 Chickens ____________________________________$129.99 

10 Chickens ___________________________________$149.99 

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. 
 

CALL 414-873-7960 to place an order 
 

Click here for Rotisserie Instructions 
 

https://bunzels.com/wp-content/uploads/2025/04/Rotisserie-Instructions-Pigs.pdf
https://bunzels.com/wp-content/uploads/2025/04/Rotisserie-Instructions-Pigs.pdf
https://bunzels.com/wp-content/uploads/2025/04/Rotisserie-Instructions-Chickens.pdf
https://bunzels.com/wp-content/uploads/2025/04/Rotisserie-Instructions-Chickens.pdf

