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FOR ALL YOUR CATERING NEEDS
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PLEASE NOTE:

City-Wide Delivery may be arranged, subject to
availability, within city limits, for $30.

Minimum order of 10 for City-Wide Delivery.

Catering Orders arrive in King + Bannatyne
catering boxes measuring 22" x 14”.

Cutlery and napkins are provided.
15% automatic gratuity added to all invoices

Payment can be made online, with all major credit
cards.

Management must be contacted
24 hours in advance, to place catering orders.




THE SANDWICHES

Included are sandwiches, daily sides, and house-made picl(las for

$18.75 per guest. optional drinks for $4.00 per guest.

All sandwiches and sides are individually wrapped for best quality.

THE SALADS

Salads are ordered per guest for $18.75.
optional drinks for $4.00 per guest.

All salads are individua”y boxed with proteins, and dressing, on

the side for best qua[ity.

RIVER CITY
BRISKET

beef brisket brined 7 days in-house, cured
with our own pastrami-style rub.
served on thick hand-cut rye with a bold
smear of our house-made mustard.

CAROLINA BBQ
BRAISED BEEF

house braised beef with our very-own
carolina gold bbq sauce, fresh sliced
apple, thin-shaved red onion and arugula,
all on thick hand-cut rye.

JALAPENO PINEAPPLE
BBQ JACKFRUIT - ™

braised and shredded jack fruit coated in
our house-made sweet cola bbq sauce,
topped with roasted pineapple and
jalapefio pineapple coleslaw.

ROAST SWEET POTATO +

HUMMUS -V

cold-cut spice roast sweet potato, roasted
red pepper hummus, fresh arugula, house
dill pickles and garlic aioli on thick,
hand-cut, rye.

SMOKED BUFFALO
CHICKEN

slow-roast, smokey, pulled buffalo chicken

with our house-made buttermilk ranch,
shredded iceberg lettuce and
house-made sweet zucchini pickles.

THE RIVER CITY
REUBEN

hand-carved river city brisket, creamy
white cheddar cheese sauce, house
kraut, bread + butter pickles and
horseradish dijon aioli.

THE KING + BANN
HAM + CHEESE

oven-roast ham, creamy white cheddar
cheese sauce, balsamic caramelized
onions, bread + butter pickles and
house-made sweet onion mustard.

SWEET ONION
HAM + CHICKEN CLUB

cajun pulled chicken, oven roast ham,
fresh arugula, dill pickles, garlic aioli and
house-made sweet onion mustard on
thick, hand-cut, rye.

SESAME SAMBAL +
EDAMAME SALAD

mixed greens, edamame, fresh cucumber,
sunflower seeds, pickled carrot, crispy
noodles, pulled pork and sesame sambal
dressing.

MAPLE BALSAMIC -
SWEET POTATO - @
mixed greens, quinoa, dry cranberry,

honey roast almonds, apple, roast sweet
potato and maple balsamic dressing.

SMOKED BUFFALO
CHICKEN SALAD

mixed greens, cajun baked chick peas,
sweet pickled zucchini, slow-roast
smokey, pulled buffalo chicken and
house-made buttermilk ranch.

CARNE ASADA
SANTA FE SALAD

mixed greens, black bean, corn, pickled
red onion, crunchy la cocina tortilla chips,
pulled carne asada and house-made
santa fe dressing.

DRINKS +

FRESH SQUEEZED
ROSEMARY LEMONADE

RHUBARB+ MINT
PEACH ICED TEA

DESSERT

CHOCOLATE CHIP
CRUMB COOKIES

SALT ROASTED
CARAMEL POPCORN

CONTACT US

SEE THE BACK OF THIS MENU

FOR ALL THE DETAILS,
OR QUESTIONS YOU MAY HAVE,
ABOUT ORDERING KING + BANNATYNE CATERING




