Banque’c Menus: Served or ngﬁfet

V{’?

Single Entrée Plate or Buffet: $21 95pp++

Cocktail Hors D’oeuvres: Veggies & Dip, Cheese & Crackers & Cocktail Meatballs:

Duet Entrée Plate or Buffet: $25 95pp++

Chicken

All menu selections include a preset salad, rolls, assorted dessert table, coffee, tea & ice water

(add $2.99)

Choose: 1 Entrée, 1 Starch and 1 Vegetable

Choose: 2 Entrée’s, 1 Starch and 1 Vegetable

Pork

* Piccatta * Parmesan * Romano * Marsala

Grilled Chicken Breast: Choice of seasoning: Italian, Steakhouse, Sesame Ginger, Teriyaki

Traditional Smﬂ‘ed Chicken Breast

* Roast Pork loin * Pork Cutlet Marsala * Pork Schnitzel

Gri[[ed POYk Chop: Choice of seasoning: Italian, Steakhouse, Sesame Ginger, Teviyaki

Traditional Stuffed Pork Chop

Sausage, Spinach & Asiago Stuffed Chicken Breast: (add $2.00)  Sausage, Spinach & Asiago Stuffed Pork Chop: (add $2.00)
Sausage, Artichoke & Asiago Stuffed Chicken Breast: (add $2.00) Sausage, Artichoke & Asiago Stuffed Pork Chop: (add $2.00)
Apple, Cranberry & Cheddar Stuffed Chicken Breast: (add $2.oo)

Fish Beef
Tilapia: Almond Crusted / Lemon Hevb / Citrus Peppercorn Swiss Steak with Mushroom Gravy
Cod: Almond Crusted / Lemon Herb Sliced Roast Beef
Flounder: Almond Crusted / Lemon Herb Steak Teviyaki: (add $ 4_00)
Crab & Shrimp Stuffed Tilapia or Flounder: (add $4.00) Sirloin Steak: (add $4.00)
Salmon Teriyaki: (add $4.00) Steak Sicilian with Peppers ,Onions & Mushrooms (add $4.00)

Starch Vege‘cab les

* Potatoes: Garlic Smashed / Roasted Red Potatoes / Au Gratin * Green Beans * Green Beans Almandine  * Glazed Carrots
*Rice: Rice Pilaf / Wild Rice * Broceoli *Broceoli Soufflé * Peas & Carvots
* Pasta: Penne Vodka / Mastaccioli with Marinara / Ziti with Meat Sauce ~ * Corn * Seasonal Vegetables

++18% service charge will be appﬁed to all food and bevevage items. 6% Pennsy[vania state sales tax app[ies to all items.

Menu, taxes, and pricing subject to change. *Price includes: Wait staff, Labor, Linens*
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