
CATERING MENU:
Salad Selections

TABOULEH SALAD  – bulgur wheat, parsley, tomato, lemon and mint.  Served with lettuce leaf cups 
and pita chips.

MEDITERRANEAN SALAD  – feta cheese, olives, artichoke hearts, white beans and pepperoni.  Served 
over a bed of mixed greens with grape tomatoes, cucumber and red onion.

CAESAR SALAD  – fresh Parmesan, croutons, roasted garlic-lemon dressing.  Can be served with 
marinated, sliced chicken breast or London broil.

SOUTH AMERICAN SALAD  – papaya, mango, cilantro, shredded cabbage and three pepper medley.  

THAI STYLE SALAD  – toasted coconut, ginger, cilantro and peanut noodles.  Served over crunchy 
Asian slaw with fresh lime and chilies.

SUMMER MEDLEY SALAD  – strawberries, Bosc pears, granny smith apples, blueberries and toasted 
pecans.  Served over a bed of mixed greens with Vidalia onion/poppy seed dressing

TUSCAN GARDEN SALAD  – pesto-white beans, roasted red peppers, fennel and tomato.  Served over a 
bed of mixed greens with toasted pine nuts, crostini and balsamic vinaigrette.

NICOISE SALAD  – light tuna, olives, haricot vert, and walnut/chevre croutons.  Served over a bed of 
mixed greens, grape tomatoes, cucumber and red onion with a Dijon-tarragon dressing.

COBB SALAD  – chicken, bacon, avocado and bleu cheese.  Served over a bed of mixed greens, grape 
tomatoes, red onion and carrots with assorted dressings.
 
FRESH GARDEN SALAD  – bed of mixed greens with grape tomatoes, cucumber, red onion and carrot.  
Served with croutons and assorted dressings.   Can be served with cranberry-pecan chicken salad, 
seafood salad or hummus.
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