SAFE HANDLING INSTRUCTIONS

¢  Your cooked/sliced Turkey/Ham/etc. may be left
out for serving a total of 2 hours

e  After serving, carve any remaining meat from the
bones.

¢ Place small amounts (serving size) in covered con-
tainers and store in the coldest part of the refrigera-
tor, allowing space around food for adequate air
circulation.

e Cooked Turkey may be stored in the refrigerator
for 3 to 4 days.

e Cooked Turkey will keep up to 4 months in the
freezer when wrapped in heavy foil or placed in
freezer bags

HEATING COOKED TURKEY BREAST

1. Preheat oven to 350°F

2. Place breast in a shallow pan with enough liquid to
keep it from drying.

3. Cover in foil and heat approximately 15 minutes

per pound, until the internal temperature reaches

160°F.

BAKING/HEATING SPIRAL HAMS

(Small, 7 to 10 1b.)
Preheat oven to 350°F

1. Place ham in large oven-proof pan

2. Heat for 30 minutes (Ham is precooked)

3. Heat glaze on stove top under low heat until it

becomes liquid

4. Coat Ham with glaze and return to oven for 5

minutes
Garnish with pineapples & Cherries and serve

HEATING POTATO CUPS

Preheat oven to 325°F
1. Place Potato Cups on shallow baking pan
2. Heat for 20 to 25 minutes only. Do not overheat

MACARONI & CHEESE

1. Cover a microwaveable container and heat up
to 5 min. for 1-2 Ib. Up to 15 min for 5 Ib.
These Instructions are meant as guidelines only. Tem-

perature settings will vary in every oven. Over heating
will affect quality

HEATING INSTRUCTIONS
WHOLE TURKEYS

AFTER REFRIGERATION

(May be heated with or without foil wrapping)
1. Preheat oven to 325°F
2. Place turkey on a rack and add water (or drip-
pings) to the cavity and bottom of the pan.
10 Ib. Turkey up to 45 minutes
15 1Ib. Turkey up to 1 hour
20 Ib. Turkey up to 1 hour 15 minutes
251b. Turkey up to 1 hour 30 minutes
The USDA recommends the internal temperature be
165°F. The Turkey will be warm, a perfect slicing
temperature and will not be dry.

BAKING/HEATING STUFFING

1. Preheat oven to 325°F

2. Place covered pan of stuffing in the oven for 30 to
40 min. for small pan - 1 hour for med size pan and 1
1/2 hours for large pan.

3. Remove the foil cover for last 10 minutes to brown
top if desired. Internal temperature should be 165°F

HEATING MASHED POTATOES

We recommend heating in the microwave.

Transfer to microwaveable container

Start heating 1 minute per pound of potatoes

Stir often

Internal temperature should read 140°F in center
(Over heating will cause milk to turn sour)

PR

HEATING SWEET POTATOES

1. Preheat oven to 325°F

2. Place covered pan of potatoes in the oven for 15
min. for small pan, 20 to 25 min for med size pan
and 30 to 45 min for large pan

GRAVY
1. Pour gravy into sauce pan
2. Heat over LOW heat stirring often
3. Gravy should reach 160°F

Catering-To-Go
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A Jersey Shore Tradition For Over 80 Years

HINCK TURKEY FARM
1414 Atlantic Avenue
Manasquan, NJ, 08736
Located in Wall Twp.

Just off Manasquan Circle
732-223-5622 (Voice)
732-528-8247 (Fax)

www.hincksfarm.com

We’re talkin’ homegrown-homemade goodness

GIFT CERTIFICATES AVAILABLE

9/1/2025

Open Weekdays : 9 am To 6 pm
Open Weekends : 9 am To 5 pm
DELIVERY AVAILABLE
DOOR DASH / GRUB HUBB / UBER EATS

| ¢ Prices subject to change without notice ¢ |




TURKEY

Fresh or Frozen All-Natural/ABF Turkeys $ 4.89/1b
Cooking charge for Rotisserie Cooking  $ 2.65/1b
Cooked Boneless Turkey Breast (Whole) $16.49/1b
Smoked Boneless Turkey Breast (Whole) $16.49/1b
Whole Smoked Turkey (10 to 20 lbs) -- Call--

Whole Turkey Average serving portion: 1 pound
per person (using the uncooked weight), should be
sufficient. For those with dinner guests, always reach-
ing for seconds, (or if you want to count on leftovers),

opting for 174 -1% pounds per person is a safer bet.

If you would like your turkey sliced, it will be cooked
one day in advance and refrigerated over night, and
sliced the morning of your scheduled pick-up.

Qur sliced turkeys should be served cold.

Custom Slicing

$ 24.00 per item

Platter Sliced—Sliced onto a platter and decorated
to include cranberry relish as center decoration

Framed—Sliced, reassembled and decorated onto
the carcass to resemble the whole turkey again.

Tray Sliced—Machine Sliced into a serving tray.
(This method will allow the turkey to be warmed)

WHOLE TURKEY DINNER(S)

Whole Rotisserie Cooked Turkey, Stuffing, Potatoes*,
Turkey Gravy, Vegetables** and Cranberry Sauce.

For 10 :
$ 195.00

For 15:
$297.00

For 20:
$390.00

For 25 :
$515.00

TURKEY BREAST DINNER(S)

Cooked and Sliced Turkey Breast, Potatoes*, Stuffing,
Vegetables**, Turkey Gravy and Cranberry Sauce

For5:
$95.00

For 10 :
$ 190.00

For 15:
$ 285.00

For 20:
$ 385.00

+ Prices subject to change without notice ¢

PRIME RIB DINNER(S)

Sliced Prime Rib, Potatoes*, Vegetables**,
Beef Gravy and Au-Jus.

For5:
$ 140.00

For 10 :
$270.00

For 15:
$415.00

For 20:
$ 560.00

PORK LOIN DINNER(S)

Sliced Pork Loin, Potatoes*, Herb Stuffing,
Vegetables**, Applesauce and Pork Gravy.

For5:
$95.00

For 10 :
$ 185.00

For 15:
$275.00

For 20:
$378.00

SPIRAL HAM DINNER(S)
Spiral Sliced Smoked Ham, Potatoes™®, Baked

Beans, Vegetables** and Ham Glaze.

For 8: $ 190.00 | For 16: $ 360.00

VIRGINIA HAM DINNER(S)
Sliced Virginia Baked Ham, Potatoes*, Baked
Beans, Vegetables** and Raisin Sauce.

For5:

For 10 :
$170.00

LAMB DINNER(S)

Herb Stuffing, Potatoes*, Vegetables**
Lamb Gravy, and Mint Jelly

For 15:
$255.00

For 20:
$ 340.00

For 5:
$95.00

For 10:
$ 185.00

For 15:
$275.00

SALMON DINNER(S

Atlantic Salmon filet, Potatoes*, Vegetables**

and Cole Slaw.

For 20:
$365.00

For5:
$110.00

For 10 :
$220.00

For 15:
$320.00

For 20:
$420.00

¢ * NOTE: Potatoes Choice (Mashed or Sweet )

¢ **NOTE: Vegetable Choice (Carrots, Corn,
Green Beans, Mixed Vegetable, Peas & Carrots)

HAM ¢ ROAST BEEF

PORK LOIN ¢ PRIME RIB
Spiral Sliced Honey Glazed Ham (Bone-In)

Whole Ham (~14 to 17lbs) - Serves 16 to 20
Half Ham (~8 to 101lbs) - Serves 8 to 10

Virginia Baked Ham (Boneless)

Whole Ham (121bs) - Serves 25 to 30

$11.99/1b.

Half Ham (61bs) - Serves 10 to 12 $11.99/1b.
Rib-Eye Prime Rib Whole (~111bs) Market
Rib-Eye Prime Rib Half (~6lbs)

Top Round Roast Beef Whole( ~101bs) or Half $17.99/1b.
Pork Loin Whole (101bs) or Half (5lbs) $16.49 Ib.

PARTY PLATTERS

Party Platters are arranged and decorated with :
Pickles & Olives or choice of center condiments.
Sliced Turkey Breast, Top Round Roast Beef, Virginia
Baked Ham, American & Swiss Cheeses
For 10 or more: $9.99 / serving
To include in addition to the above plus:
Potato Salad, Macaroni Salad, Cole Slaw,
Baked Beans & Dinner Rolls it is
$17.99 / serving

SANDWICH PLATTERS

Sandwich Platters are arranged and decorated with Pickles
& Olives, along with sides of Mayonnaise,
Russian Dressing, Cranberry sauce and Mustard.
Sandwich wedges are made and 1/4’d with Sliced Turkey
Breast, Top Round Roast Beef and Virginia Baked Ham
on White, Wheat, Rye and Pumpernickel breads.
For 10 or more: $12.99 / serving
To include in addition to the above Sandwiches:
Potato Salad, Macaroni Salad, Cole Slaw
and Baked Beans it is
$ 19.99 / serving

Whole Rotisserie Roasted Pigs

(20 to 40 1b. Each)
$ Market Price ¢ Call for Details!




