
 

5308 W Hampton Ave 
Milwaukee, WI 53218 

(414) 466-3291 

Rental Equipment 
 

Single ground spit   $40.00 

Double ground spit   $45.00 

Heat shields    $20.00 

Single Trailer spit   $90.00 

Double Trailer spit   $120.00 

Generator    $85.00 
 

Single or double ground spits are included with any meat 

purchase 

 

A refundable security deposit of $100 is required for all 

rental equipment 

Chicken Special 
40 servings 

 

10 – 3 lb. seasoned chickens 

Single ground spit 

2 – 20 lb. bags lump charcoal 
 

$129.95 

Spanferkel Special - Pig Roast 
50 servings 

 

60 lb. pig 

Single ground spit 

6 – 20 lb. bags lump charcoal 
 

$359.95 

Supplies 
 

20 lb. Bag Natural hardwood lump charcoal    $13.50 

20 lb. bag ice        $3.99 

Thermometer        $5.99 

  

Rotisserie Meat 
 

W/Equip. W/O Equip. 

Seasoned pigs 10-19 lbs.   $5.99     $5.49 

Seasoned pigs 20-29 lbs.   $4.89     $4.49 

Seasoned pigs 30-75 lbs.   $4.59     $4.29 

Seasoned pigs 76-120 lbs.   $3.99     $3.49 

Seasoned lamb    $5.79 

Goat                                          $4.99 
 

NOTE: Single or double spits are included with meat                   

purchase 

Pig and Chicken Special 
80 servings 

 

50 lb. seasoned pig 

10 – 3 lb. chickens 

2 single ground spits 

6 – 20 lb. bags lump charcoal 

6 – 8 lb. bags of ice 

 

$429.95 

Stuffing 
Price per pound multiplied by weight of pig 

 

Kraut & Sausage   $1.75 / lb. 

Wild Rice & Mushroom  $1.75 / lb. 

Cranberry Raisin & Walnuts  $2.00 / lb. 

Corn Bread    $1.50 / lb. 

Delivery 
 

Delivery and set-up starts at $60.00 

Return and pick-up starts at $30.00 
 

A refundable security deposit of $100.00 

is required on all rental equipment. 

Rotisserie Turkey Special 
70 servings 

 

4 – 18 lb. Turkeys 

1 single ground spit 

6 – 20 lb. bags lump charcoal 

 

$299.95 

Additional items you may need to cook with 
rotisseries on your own:  

Spade Shovel 

Extension Cord 

15 Amp. 110-Volt Outlet  

(within 50’ of cooking area) 

Heat Shields 

Lighter Fluid 

Generator 

Chef and Boning Knives 

 

Thermometer 

Cutting Table 

Oven Mitts 

Foil Serving Pans 

Aluminum Foil 

Plastic Gloves 

Tenting 

Beer and Friends 

COOKING PORK & CHICKENS 

* For every 10 lb. of pork weight, you will need: * 

1 hour of cooking time 

1 – 20 lb. bag of charcoal 

* Each chicken takes 1 ½ to 2 hours to cook. * 

RR oo tt ii ss ss ee rr ii ee   RR ee nn tt aa ll ss   

AAdddd  ttoo  aannyy  ooff  tthhee  SSppeecciiaallss::  
Heat Shields   $20.00 

Additional Chickens  $6.50 each 

Additional pig roast  10 lbs. each for 

$45.90 

Upgrade to a Single Trailer Spit + $55.00 

   (uses 1 7/8” Ball) 

Upgrade to a Double Trailer Spit  + $70.00 

   (uses 2” Ball) 


