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Salads - $10.50/person 
Our individually packaged meal-sized salads are accompanied by Fresh 

Baked Rolls, Butter, a Cookie or Brownie, and Assorted Soda or Bottled Water.
(Minimum of  8 people.)

Banner Signature Glazed Meatloaf  $9.95
An old fashioned, homestyle meatloaf  topped with a tangy, mouthwatering glaze.   

Chicken Cordon Bleu $10.95
A classic French combination of  chicken stuffed with smoked ham, Dijon mustard, and swiss cheese and breaded 
w/panko bread crumbs and Parmesan cheese,  Topped with a warm Alfredo sauce.  

BBQ Beef  Brisket $10.95
Slowly braised beef  brisket basted in a homemade tangy barbecue sauce.

Chicken Parmesan $10.95
Tender breasts of  chicken seasoned with Italian spices and rolled in parmesan cheese and bread crumbs. Topped with 
a slowly simmered marinara sauce and melted mozzarella cheese, serced over angel hair pasta.

Italian Lasagna $9.95
Ground beef  simmered in a homemade basil marinara sauce layered between pasta sheets, mozzarella, ricotta, and 
parmesan cheese.

Beef  Stroganoff  $10.95
Seasoned tender beef  tips served in a rich, creamy mushroom sauce and served over a bed of  buttered egg noodles.

Chicken Cacciatore $9.95
Chicken breasts simmered with tomatoes, mushrooms, bell peppers, herbs  and onions to enhance the flavors.

Build Your Own Taco Bar $10.95 (groups of  25 +)
Complete with all the fixings including:  Seasoned Ground Beef, Shredded Chicken, Lettuce, Tomatoes, Shredded
Cheese, Black Olives, and Tortillas.  Sides include Refried Beans and Mexican Rice.

Three Cheese Manicotti $9.95
Manicotti shells filled with Italian spices, mozzarella, ricotta, and parmesan cheeses. Top this dish off  with our 
homemade basil marinara sauce and mozzarella cheese.

Machaca Beef  Enchiladas $9.95
Our slow cooked, shredded machaca beef  is combined with cheddar cheese, green chilies, mexican spices, rolled in  
tortillas smothered in a homemade roasted enchilada sauce.

Dinner Menu
Our Hot Dinner entrees include (1) side, (1) salad or vegetable, rolls, and butter, 

(1) cookie or brownie and assorted canned soda or bottled water
(Minimum of  12 people.)

Garlic Chicken w/ Bowtie Pasta $10.95
Sauteed chicken with fresh garlic, tomatoes, mushrooms and green onions served with bowtie pasta.

Jerk Rubbed Pork Chops w/ Mango Salsa $10.95
Boneless pork chops rubbed with a special combination of  jerk spices and grilled to perfection and topped with a 
fresh mango salsa.

Chicken Fettucini Alfredo $9.95
Strips of  seasoned grilled chicken and steamed broccoli are tossed with a homemade alfredo sauce and served over 
fettucini noodles.

Maple Mustard Pork Tenderloin $10.95
Pork tenderloin marinated in a tangy maple mustard sauce.  Topped with a homemade apple compote.

Smothered Pork Chops $10.95
Tender pork chops sautéed and smothered in a brown mushroom gravy.

Grilled Chicken Pot Pie $9.95
Tender chunks of  grilled white meat chicken, potatoes, carrots, and peas mixed in a creamy homemade gravy and 
topped with a flaky pie crust. 

Dinner Menu 
Our Hot Dinner entrees include (1) side, (1) salad or vegetable, rolls, and butter, 

(1) cookie or brownie and assorted canned soda or bottled water
(Minimum of  12 people.)
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Vegetables:
Seasonal Sauteed Vegetable Medley
Glazed Carrots
Sweet Corn
Refried or Black Beans
Sweet Corn with Roasted Bell Peppers and Onions
Green Beans Almondine

Potato:
Red Skinned Garlic Mashed Potatoes
Traditional Mashed Potatoes and Gravy
Roasted Red Potatoes with Butter, Rosemary and Onions
Baked Potatoes with Sour Cream and Butter
Potatoes au Gratin
Twice Baked Potatoes (add $1 per person to menu)

Pasta & Rice:
Garlic Herb Pasta
Spaghetti Marinara
Macaroni Cheddar Bake
Angel Hair Pasta tossed with Fresh Basil, Herbs, Diced Tomatoes and Olive Oil
Herbed Wild Rice Pilaf
Broccoli Rice Casserole
Caribbean Rice and Peas

Salad:
Caesar Salad with Crisp Romaine, Herbed Croutons, Parmesan Cheese and Caesar Dressing
Mixed Greens Salad with Cucumber, and Tomatoes in a Balsamic Vinegarette
Baby Spinach Salad with Toasted Almonds and Dried Cranberries in a Poppy Seed Dressing

Standard Side Selections:
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  All salads can be served individually or buffet style complete with all the fixins!

Grilled Steak Salad
Thinly sliced Grilled Steak tops fresh Romaine Salad Greens, Diced Tomatoes, Green Bell Peppers, Mushrooms, Celery 
and Green Onions and Italian Dressing.

Bacon Spinach Salad
Baby Spinach topped with Crispy Bacon, Grape Tomatoes, Mushrooms, Almonds and a Fresh Poppy Seed Dressing.

Chicken Club Salad
Crisp romaine lettuce and spring mix topped with bacon, seasoned chicken, tomatoes, carrots, crackers and ranch dressing.

Grilled Chicken Caesar Salad
A traditional Caesar Salad topped with Grilled Chicken, Parmesan Cheese, Herbed Croutons served with Caesar Dressing.

Asian Chicken Salad
Fresh Romaine Lettuce topped with Grilled Chicken, Carrots, Cilantro, Green Onions, Crispy Wontons, and a delicious 
Citrus Asian Dressing.

Banner Chef  Salad
Our Chef  Salad is layered with Crisp Romaine Lettuce, Cucumbers, Carrots, Sliced Ham and Turkey, Grape Tomatoes, 
Swiss Cheese, Hard Boiled Eggs served with Ranch or Italian Dressing.  

Grilled Chicken Spinach Cranberry Salad
Fresh Baby Spinach Salad tossed with Seasoned Grilled Chicken, Toasted Almonds, and Dried Cranberries and served 
with a Homemade Poppy Seed Dressing.

Southwest Chicken Salad
Tossed greens are topped with corn, cheddar cheese, black beans, green onions, cilantro, Chicken marinated with 
southwestern spices and lime juice, tortilla chips and  sante fe ranch dressing.

Banner Soup
A delicious addition to any lunch menu is a terrine of  our homemade soup.  $36 per gallon—1 gallon will feed 10 
people.  (Homemade Chicken Noodle, Baked Potato Corn Chowder, Chunky Sirloin Chili)
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