GALESBURG, IL

BANOUE

MENU



ASSORTED VEGETABLE PLATTER

A selection of fresh vegetables served with ranch
dipping sauce. ($3 /Person)

CHARCUTERIE BOARD

An assortment of premium cured meats, a variety
of cheeses,and marinated olives. ($6.50 /Person)

FRESH TOMATO BRUSCHETT
WITH GARLIC TOAST POINTS

Tomatoes infused with herbs and spices, served on
crunchy garlic toast points. ($5 /Person)

ASSORTED FRUIT PLATTER

An artful arrangement of fresh fruits served with a
delightful fruit dipping sauce. ($4 /Person)

FRESH PICO DE GALLO & GUACAMOLE
WITH TORTILLA CHIPS

Zesty pico de gallo and fresh guacamole, served
with crispy tortilla chips. ($5 /Person)

SPINACH & ARTICHOKE
WITH TORTILLA CHIPS

A warm, creamy blend of spinach and artichoke,
served with crispy tortilla chips. ($5 /Person)

JUMBO SMOKED
& FRIED CHICKEN WINGS

Jumbo chicken wings served with the choice of
any two sauces. Served with ranch and bleu cheese
dressing and carrots and celery . ($6 /Person)

PULLED PORK NACHO BAR

Custom nachos with tender pulled pork and an
assortment of delicious toppings. ($6 /Person)

SOFT PRETZEL BOARD WITH BEER
CHEESE SAUCE &SPICY MUSTARD

Warm pretzels with beer cheese dipping sauce and
spicy mustard. ($5 /Person)

BUILD YOUR OWN TACO BAR

A self-assembly station for creating tacos with a
variety of fresh and savory ingredients.
($12 /Person)

BUILD YOUR OWN 7z LB. CHEESE
BURGER BAR

Customize your half-pound cheeseburgerwith an
assortment of flavorful toppings. ($14 /Person)

BUILD YOUR OWN PULLED PORK
SANDWICH

Design your pulled pork sandwich with your choice
of condiments and fixings. ($12 / Person)

PORTOBELLO STROGANOFF
WITH CAVATAPPINOODLES

Portobello mushrooms combined with creamy
stroganoff sauce served over curly cavatappi pasta.
($14 /Person)

GRILLED CHICKEN ALFREDO
WITH FETTUCCINE NOODLES

Grilled chicken in an Alfredo sauce served over
fettuccine noodles.. ($15 /Person)

BLACKENED CHICKEN TETRAZZINI
WITH SPAGHETTI NOODLES

Blackened chicken in a rich and flavorful sauce
combined with spaghetti noodles. ($15/ Person)

LIGHT RAIL MARINATED GRILLED
CHICKEN BREAST (7 oz)

Grilled chicken breast cooked with our Light Rail
cream ale. ($9 /Person)

SLOW ROASTED PRIME RIB (8 oz)
WITH AU JUS & HORSERADISH

An 8-ounce portion of slowroasted prime rib served
with au jus and zesty horseradish. ($25 / Person)

HERB-CRUSTED ROAST PORK LOIN

A delicious roast pork loin crusted with flavorful
herbs. ($17 /Person)

GRILLED COHO SALMON (8 oz FILET)

A grilled, 8-ounce filet of Coho salmon.
($21/Person)

All items are sold A la Carte and served banquet style.



LIGHT RAIL CREAM ALE
BEER CHEESE SOUP

A creamy soup infused with the flavors of Light Rail
Cream Ale. ($5 /Person)

GARLIC PARMESAN MASHED
POTATOES WITH OATMEAL STOUT
DEMI-GLACE

Creamy garlic and Parmesan mashed potatoes with
the rich oatmeal stout demi-glace. ($5 /Person)

FRESH SEASONAL VEGETABLE SAUTE

Seasonal sautéed vegetables. ($5 /Person)

ASSORTED CAKE BARS &DESSERTS

An assortment of cake bars and other desserts.
($7 /Person)

TRIPLE CHOCOLATE BROWNIES

Chocolate brownies made with three different
types of chocolate. ($7 /Person)

CREME BRULEE CHEESECAKE

Rich and creamy cheesecake with the classic
caramelized sugar topping of creme brilée.
($5 /Person)

FOUR CHEESE MAC & CHEESE

Cavatappi noodles tossed in our creamy homemade
four cheese sauce and served with garlic bread.
($6 /Person)

FRESH GARDEN OR CAESAR SALAD

A choice between refreshing garden salad or a
classic Caesar salad. ($4 /Person)

DINNER ROLLS
WITH WHIPPED BUTTER

Freshly baked dinner rolls served with whipped
butter. ($3 /Person)

COKE, DIET COKE, MR. PIBB, SPRITE,
MELLOW YELLOW, AND LEMONADE

ICED TEA
WATER
COFFEE

All items are sold A la Carte and served banquet style.



