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Circle the date on your calendar and join us to relish 
chicken at its finest and hospitality at its most congenial.

www.manchesterchickenbroil.org

The 3rd Thursday in July is the date of the 
Midwest’s biggest and most famous charcoal Chicken Broil in       

picturesque Manchester, Michigan. Beginning at 4:00 p.m. this 
annual event draws some 12,000 guests who flock to the Alumni 
Athletic Field southeast of Main Street in this small town on the 
River Raisin.
Mounted police direct traffic to the free  parking areas, while 600 
volunteers from the Manchester area, headed by the local civic 
groups, man the four 100-foot charcoal  broiling pits and prepare 
to serve the complete chicken dinners. Musicians and a classic car 
show are a few of the 

For more information or large take-out orders, please call the 
Manchester Community Resource Center at (734) 428-7722.



Fun Facts About the Chicken Broil:
• 3200 Blocks make 4 pits 100’ long

• 9600 lbs. of charcoal
• 19,000 lbs. of fresh Chicken 

• 56 lbs. of butter to baste the chicken
• 2-1/2 tons of fresh cabbage for Cole Slaw

• Old German Hand slaw cutters shred the cabbage
• 104 Gallons of dressing for Cole Slaw 

• 1100 lbs. of Radishes
• 12,000 Dinner Rolls and Bags of Potato Chips 

• A meal a second for four hours
• 200 Tables and 2100 Chairs for on the field dining

A chicken dinner includes:
Half a char-broiled Chicken, 

Homemade Cole Slaw, Radishes, 
Chips, Roll & Butter 

and a drink.
Served to you with a smile 

and at $900, 
a price you can’t beat!

Over $500,000 
donated to community endeavors 

throughout the years.
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