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Main Course Solutions for 

Food Wholesalers and Catering Establishments



Ready meals with real appeal. 
Banner Foods are proud to present its extensive range of quality main-course, ready-cooked meals now 
available from distributors throughout the UK. 
With microwave cooking times from five minutes, the range is quick and easy to serve making it a 
convenient choice, without compromising taste and quality. 
If you’re a catering establishment, our ready made meals provide a huge profit opportunity. Simply ‘plate 
and present’, the hard work has all been done for you. It’s an a-la-carte offer, with a fast food time cost. 
 

Quality and values at Banner Foods. 
Banner Foods began making ready prepared foods in 1995 and our outlook today is the same as it was then. 
We take premium quality meats and marry them with the finest sauces to create some of the best dishes 
available in the United Kingdom. 
The balance of generous meat portions and quality sauce is the key to Banner Foods success. 
Chris Banner has been involved in butchery since leaving school in 1984 and he has worked with some of 
the UK’s leading development chefs to create the dishes available today. 
“I know a good cut of meat when I see one!” says Chris. “By employing great chefs we turn these meats 
into great meals”. 
Chris’ philosophy is not to skimp and save on small portions but to ensure the customer gets a great 
portion with great taste. 
We believe that combining tradition with innovation has resulted in one of the finest ranges of main course 
meals available. 
All ingredients are selected with taste and quality in mind. Where possible we buy British and we do not 
add artificial or genetically modified ingredients at any stage in the cooking process. 
Even today every meal is produced by hand by a small, close knit team overseen and trained by Chris. 
 
From day one, Banner Foods ready meals have been enthusiastically praised by caterers, retailers and 
consumers alike: an opinion that was truly endorsed at the Meat & Livestock Commission’s prestigious 
British Meat Awards in 1999. Banner Foods were proud to receive three awards. 
 
    

An innovative cooking process equals extended life! 
Nearly all the meals produced by Banner Foods receive a post pack pasteurisation cook which enables the 
caterer to defrost the meals and keep them in the refrigerator for up to 14 days. This speeds up cooking 
time and has proved very popular with caterers. 
 

Bespoke products. Small production runs. 
We have learnt at Banner Foods that tastes differ and we have, on many occasions, made variations of 
meals to suit different customers. Where possible we try to say yes. Our purpose built production facility 
enables us to make production runs varying from 200 meals down to just 50 meals. 
 

The Range. 
On the following pages you will find details of our current range of products. There is obviously a core 
range of products but there is also an ever changing list of products as caterers ask us to produce differing 
meals. Subject to volumes we will listen and endeavour to work with the caterers to produce any products 
they need. 
 

Re-heating options. 
 

                               
  
  

 Re heat in a microwave, in a saucepan of simmering water or in a steam oven 

Products can also be decanted and re-heated in a conventional oven. 



Favourites, best sellers. 
 

Mint Lamb ShankMint Lamb ShankMint Lamb ShankMint Lamb Shank    

 
 

Duck in Plum & GingerDuck in Plum & GingerDuck in Plum & GingerDuck in Plum & Ginger    

 
 

Chicken ForestiereChicken ForestiereChicken ForestiereChicken Forestiere    

 
 

Chicken Saag BaltiChicken Saag BaltiChicken Saag BaltiChicken Saag Balti    

 
 

Beef in Stilton & PeppercornBeef in Stilton & PeppercornBeef in Stilton & PeppercornBeef in Stilton & Peppercorn    

 
 

Glastonbury LambGlastonbury LambGlastonbury LambGlastonbury Lamb    

    

    
our current top twenty five best sellersour current top twenty five best sellersour current top twenty five best sellersour current top twenty five best sellers    

 

 

LAMB SHANK IN MINT AND ONION GRAVY 

*** 

LAMB SHANK IN RED WINE AND ROSEMARY 

*** 

PORK LOIN JOINT AN A CIDER APPLE GRAVY 

*** 

BEEF BOURGIGNON 

*** 

DUCK IN PLUM AND GINGER 

*** 

CHICKEN IN A SIX HERB SAUCE WITH CREAM CHEESE, LEEK, 

BACON 

*** 

BEEF IN A STILTON & PEPPERCORN SAUCE 

*** 

CHICKEN FORESTIERE 

*** 

LAMB HOTPOT 

*** 

CHICKEN SAAG BALTI 

*** 

LAMBS LIVER AND ONIONS 

*** 

GLASTONBURY LAMB 

*** 

TWO FAGGOTS IN A RICH ONION GRAVY 

*** 

DUCK A LA ORANGE 

*** 

SOMERSET CHICKEN 

*** 

CARIBBEAN CHICKEN 

*** 

CHICKEN NEW YORKER: BBQ SAUCE, BACON, CHEESE 

*** 

CHICKEN IN A TARRAGON SAUCE WITH A MUSHROOM 

STUFFING 

*** 

MUSHROOM AND RED PEPPER STROGANOFF 

*** 

LAMB BALTI 

*** 

VENISON RED WINE & MUSHROOM CASSEROLE 

*** 

BEEF IN ALE 

*** 

BUTTER CHICKEN 

*** 

THAI RED PORK CURRY 

*** 

CHICKEN PIRI PIRI 



LAMB MEALS 
 

 LAMB SHANK MEALS C’s 

2030 LAMB SHANK KLEFTICO  (500G)      0 
2003 LAMB SHANK IN MINT AND ONION GRAVY (500G)  0 

2005 LAMB SHANK IN RED WINE AND ROSEMARY (500G) 0 

2002 LAMB SHANK WITH VEGETABLES (500G) 0 

2021 LAMB FORE SHANK IN RED WINE AND THYME (420G) 0 

2020 LAMB FORE SHANK IN MINT AND ONION GRAVY (420G) 0 
 MORE LAMB MEALS 0 

2060 LAMB IN REDCURRANT SAUCE (400G)  0 

2010 LAMB STEWPENDOUS (510G) 0 

2011 LAMBS LIVER AND ONIONS (480G) 0 

2013 MOROCCAN LAMB CASSEROLE (320G)-  0 
4011 ITALIAN MEATBALLS IN A TOMATO SAUCE (400G) 0 

2062 LAMB HOT POT  (450G)  0 

2075 LIVER AND BACON CASSEROLE (380G) 0 

2076 GLASTONBURY LAMB (330G) 0 

2080 WELSH CAWL WITH LAMB (380G)  0 

 
PORK MEALS 
 

4060 PORK WITH BLACK PUDDING (350G)  0 

4008 SCRUMPY PORK HOCK (735G) 0 

4010 PORK STEAKS IN A MUSHROOM CREAM SAUCE 330G) 0 

4020 PORK LOIN JOINT AN A CIDER APPLE GRAVY (440G) 0 

4050 PORK TENDERLOIN IN A GREEN PEPPERCORN SAUCE 360G) 0 

4001 TWO FAGGOTS IN A RICH ONION GRAVY (480G) 0 
4080 THAI RED PORK CURRY (330G)  0 

 
BEEF MEALS 
 

3004 BEEF BOURGIGNON (400G) 0 

3061 BEEF MEDALIONS IN A STILTON & PEPPERCORN SAUCE (350G) 0 

3063 BEEF STROGANOFF (340G) 0 

3070 BEEF WITH LEEKS AND RED WINE (350G) 0 

 
 
 
 
 

 



DUCK MEALS 
 

1022 DUCK A LA ORANGE (330G) 0 

1023 DUCK BREAST MONTMORENCY (330G) 0 

1030 DUCK IN PLUM AND GINGER (350G) 0 

1054 DUCK IN A SWEET CHILLI SAUCE (350G) 0 

 
 
STUFFED CHICKEN BREAST MEALS 
 

1020 CHICKEN IN A SIX HERB SAUCE WITH CREAM CHEESE, LEEK, 
BACON (375G) 

0 

1019 CHICKEN IN A PORT WINE SAUCE WITH A STILTON MOUSSE 
(375G) 

0 

1010 CHICKEN IN A TARRAGON SAUCE WITH A MUSHROOM STUFFING 
(375G) 

0 

1070 CHICKEN NEW YORKER (350G) BBQ SAUCE, BACON, CHEESE 0 

 
 
CHICKEN BREAST MEALS, NOT STUFFED 
1045  CHICKEN FORESTIERE (350G) 0 

1061 SOMERSET CHICKEN (340G)  0 

1040 MEDITERRANIAN CHICKEN (340G)  0 
1039 CARIBBEAN CHICKEN (360G)  0 

1080 CHICKEN PIRI PIRI (350G) – NEW FOR 2011 0 
 
 
VENISON MEALS 
8080 VENISON IN RED WINE AND MUSHROOMS(330G)        0 
 
 
VEGETARIAN MEALS 
5006 MUSHROOM AND RED PEPPER STROGANOFF(350G) 0 

5004 CANNELLONI IN A GOATS CHEESE AND SPINACH SAUCE 
(330G) 

0 

 
 
 
 
 
 
 
 
 
 



ETHNIC MEALS (ALL 360G) 
 

1034 BUTTER CHICKEN 0 

1001 CHICKEN BALTI 0 
1002 CHICKEN & MUSHROOM BALTI 0 

1003 CHICKEN TIKKA 0 

1004 CHICKEN JALFREZI 0 

1005 CHICKEN KORMA 0 

1006 CHICKEN SAAG BALTI  0 
1007 CHICKEN VINDALOO 0 

1008 CHICKEN MADRAS 0 

2001 LAMB BALTI 0 

3001 BEEF MADRAS 0 

2070 KASHMIRI LAMB 0 
 
 

 
 
 

 

Why caterers should choose Banner Foods products  
 

• Ease of usage 
• Minimum 10 days shelf life from defrost 
• No preparation costs 
• Homemade look, extra large portions 
• Special board variety 
• No need to buy expensive ingredients 
• No preparation time 
• More free time for you 
• No need for expensive chefs 
• Microwavable 
• Simmer in Saucepan 
• Out of hours service 
• Cook from fresh or frozen 
• UK produced by small dedicated team 

 
 

Annual Tasting Extravaganza September 29th and 
30th 2011 at Bromsgrove Golf Centre 

 
 


