2018-2019

Salads
$3.75 pp
Fruit Salad with or without whipped cream, it is an assortment of bananas, apples,
oranges, pineapple, melons, grapes, berries, pears and peaches when in season.
A

Pasta Salad of tri color rotini tossed with diced bell peppers, black olives, carrots,

broccoli, mushrooms and onions with parmesan cheese and creamy Italian dressing.
The traditional

Caesar Salad made with romaine lettuce with shredded parmesan

cheese, Caesar dressing, homemade croutons, artichoke hearts and lemon wedges.
Our

Cashew Salad with shredded Napa cabbage, toasted sesame seeds, ramen

noodles, cashews and green onion marinated in a unique oriental soy dressing.

Red Potato Salad with hard boiled eggs and dill or sweet pickles in a mayonnaise
based dressing.

Loaded Baked Potato Salad made with red potatoes, crumbled bacon bits, and
chives in buttermilk and sour cream dressing.

Coleslaw Salad is fresh homemade coleslaw made with either cabbage or broccoli
stalks, shredded carrots and tangy coleslaw dressing.

Tortellini Cheese Pasta Salad in a vinaigrette with sliced mushrooms, parmesan
cheese, kalamata olives and sun dried tomatoes.

Cold Al Dente Orzo tossed in an orange cilantro dressing with white corn,
cucumbers, celery, peppers, carrots, grape tomato, fresh lime & red onion.
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Creamy

Bow Tie Pasta Salad in a pesto buttermilk dressing tossed with asparagus,

artichoke hearts, green onion, pine nuts and cherry tomato.

Green Salad with a mixture of green and red leaf lettuce garnished with red onion,
cucumbers, cherry tomatoes, homemade croutons, and your choice of two dressings to
be served on the side.

Oriental Salad of leaf lettuce tossed with slivered almonds, baby mandarin orange
slices, green onion and crunchy Chinese noodles in an Oriental dressing and topped
with toasted sesame seeds and cashews.
A cold

Shrimp Salad made with red onion, sliced cucumbers and radishes marinated

in oil and vinegar Italian.

Pear Salad with spinach greens tossed with Feta cheese, red onion, toasted candied
pecans, sliced pears and honey lemon vinaigrette.

Greek Salad made with chunks of garden tomato, cucumber, onion, peppers,
Kalamata olives and feta cheese. Served over crisp romaine.

Blue Cheese Crumble Salad of mixed greens tossed with sliced red onion, toasted
hazelnuts, blue cheese crumbles, and crisp red grapes in a raspberry vinaigrette.

Quinoa Black Bean Salad tossed with roasted red cabbage and veggies in a light
avocado oil and lime dressing. (Vegan)

Spicy Sesame Salad with thin egg noodles tossed with a variety of colored peppers,
green onion, celery, carrots, and finished with toasted sesame seeds and spicy oil and
vinegar dressing.

Crunchy Chopped Kale Salad with radicchio, cabbage, shaved Brussel sprouts and
broccoli stalk, toasted pumpkin seeds, dried cranberries in a light poppy seed dressing.
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Spring Salad with organic spinach, peas, blanched asparagus, artichoke and thin
shaved cucumber and radish, avocado and crumbled goat cheese tossed in a honey
lemon vinaigrette dressing

Summer Strawberry Salad with Watermelon, Sliced Strawberries, Chopped
tomatillos and crumbled goat cheese tossed with mint, cucumbers and shallots.

Summer Blueberry Salad with mixed organic baby greens, blueberries, sliced
peaches, crumbled goat cheese and pistachios tossed in a poppy seed dressing

Fall Salad with Pistachios and crumbled chevre, sliced heirloom tomatoes tossed
with an Arugula Herb Green Mix and a tangy balsamic vinegar.
Mixed Greens

Winter Salad with Pomegranate seeds, sliced pears, and pistachios in

a house creamy pomegranate dressing topped with crumbled feta.

Salad Dressing Selections;
Buttermilk Ranch, Blue Cheese, Honey Mustard, Poppy seed
Italian, French, Thousand Island, Caesar, Sesame Ginger
Balsamic Vinaigrette, Raspberry Vinaigrette and Honey Lemon Vinaigrette
Please feel free to discuss having multiple salad choices for your guest with your event
planner. We like to offer options without it costing you a fortune!

