
VEGGIE SIDES
viet chicken & cabbage salad
stir fried veggies
bok choy and mushroom stir fry

EXTRA SAUCE
16 oz peanut sauce
16 oz teriyaki sauce
16 oz sweet chili sauce
7 oz hot chili oil jar

PROTEINS
grilled kalbi ribs *
teriyaki chicken
lemongrass pork skewers
lemongrass tofu
garlic shrimp

SMALL BITES
fresh salad rolls
fried spring rolls *
veggie spring rolls *
pork belly bao buns *
spicy wontons *

SIDES

steamed jasmine rice
wok fried rice
garlic noodles
yakisoba noodles
japchae

 We would love to be a part of your special day! Please fill out the contact form at
www.banoisocal.com/contact and we’ll be in touch with you as soon as possible. A minimum
total of $300 is required as well as a 30% non-refundable deposit to reserve your event date.

HOW TO ORDER

We are happy to make accommodations for
your dietary restrictions 

CATERING MENU

*It is recommended that this item be
prepared onsite for the best quality



fresh salad rolls - rice paper rolls with vermicelli, lettuce, cucumber, bean sprouts, mint and
cilantro. Served with peanut dipping sauce. Option: grilled pork sausage, shrimp or tofu
fried spring rolls - ground pork, jicama, glass noodles and wood ear mushroom,
deep fried and served with sweet chili sauce
veggie spring rolls - cabbage, carrots, taro, jicama, mushrooms, onions and glass noodles, deep
fried and served with sweet chili sauce
deep fried and served with sweet chili sauce
pork belly bao buns - braised pork belly filled bao buns with fresh cucumber, pickled carrots &
daikon and cilantro, topped with crushed peanuts
spicy wontons - homemade pork and shrimp wontons drizzled with a soy ginger sauce and topped
with green onions, cilantro and sesame seeds

SMALL BITES

grilled kalbi ribs - caramelized flanken cut beef ribs topped with toasted sesame seeds and green onions
teriyaki chicken - marinated chicken thighs charbroiled and drizzled with house teriyaki sauce
lemongrass pork skewers - charbroiled pork skewers marinated in fragrant lemongrass and shallots
lemongrass tofu - seared tofu marinated in fragrant lemongrass and shallots, topped with grilled onions

garlic shrimp - seared garlic butter shrimp tossed in our garlic noodle sauce

PROTEINS

viet chicken & cabbage salad - pulled chicken on cabbage-onion-herb mix topped with crushed
peanuts and fried shallots
stir fried veggies - broccoli, cabbage, carrots, bell peppers and mushrooms sauteed in house
teriyaki sauce
bok choy and mushroom stir fry - baby bok choy and oyster mushrooms stir fried in house garlic sauce 

VEGGIE SIDES

steamed white rice - fluffy and fragrant jasmine rice
wok fried rice - scrambled egg, peas, carrots and scallions topped with cilantro
garlic noodles - pan fried noodles tossed in a savory garlic sauce topped with parmesan and cilantro 

yakisoba noodles - wheat noodles stir fried in teriyaki sauce with cabbage, onion, and carrots
japchae - sweet potato noodles tossed in a sesame dressing with fresh spinach, carrots, bell
peppers and oyster mushrooms, served chilled

SIDES

CATERING MENU


