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Salads

TREASURES OF THE GARDEN -
Salad Orders Include o Baskst of Pita Chips and o House-baked

Tried & True Selections

Caesar Solad 57.99 pp
Thiz popular classic still reigns supreme with our blend of crisp
Hearts of Romaine, crunchy Garic Butter Croutons, Chel lan's
dalectable house-made Coesar Diressing, and Shaved Parmeson

Reggiane.
[4dd blackenad Chicken for 33, or blackenad Jumbeo Shrimp for $8)

Cobhb Salod 512.99 pp
Crizp Heors of Romaine blended with Watercress, Oven-Roasted
Chicken Breast, Avocado, Applewood Smoked Bocon, Cherry
Tomato, sliced Hardboiled Egg, crumbled Gomgonzola Chesse and
toppead with a Creamy Ranch Dressing.

Pesto Pasto Salad 59.49 pp
Chilled Farlalle Pasta mixed with cur tasty tresh Basil & Macadomia
Mut Pesto, Sundried Tomate, Bultole Momarella, Charry Tomato, and
gamizshed with sliced ships of Genca Salami and fresh Basil
Chiffonade.

Greek Salad 51149 pp
You must try our vesion of this popular Meditemanean foveritel
Crizp Hearts of Romaine, choppead Plum Tomate, sliced
Eure-Cucumber, shaved Red Onicn, crumbled Feta Cheesa,
Fira-Ronsted Red Peppers and Kalamata Olives combined with an
Creganc Red Wina Vinaigrette.

Warm Spinach Jumbeo Shrimp Solod 51249 pp
Baby Spinach, Applewsod Smeked Bacen, shaved Red Onicns, and
ripa Plum Tomato covered with a warm Balzamic Dressing and
topped with sautéed Jlumbe Shrimp and crumbled Gomgenzola
Cheesa,

We Prefer a 10 Portion Minimum per tem for all Orders.
Al Menu ferms are priced Per Person (o).
& Delivery Fee Applies to Mast Orders.
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The Gourmet in YOU!

Nature's Garden 511.49 pp
Thiz salad is light, mheshing and unbelievakbly delicicus!

Mesculn Greans and Baby Amgula are tossed with Dried Chearries, Dried
Apricots, Mandarin Oranges, and Candied Pecans, in a scrumptious
Raspbemy Vinaigrette and fopped with crumbled pieces af heavanly
Goat Cheesa.

Thai Skirl Steak Salad 51699 pp
Grilled Thai Sweet Chili Marinated Skin Steak served over a Mesculn
Green, Cucumber, Carot, Scallion, and Cashew salad with a
mouth-wataring Sweet and Spicy Lime Vinaigrette,

Moroccan Cous Cous Salod

with Tequilo-Lime Shrimp 51249 pp
Lemaon-Scented Morocoan Cous Cous with Cheny Tomatoes, Scallions,
Dried Apricots, fresh Basil, and Mint Leal; topped with teasted Sunflower
Seads and Grilled Tequila-Lime Marinated Jumbo Shrimp.

Curried Chicken Whole Wheat

Pasta Salad 51099 pp
Tender, lightly Curmied Chicken Breast and Whale Wheat Pasta mixed
with toasted Almond Slivers, Golden Raisins, Dried Apricots, and juicy
chunks of tresh Mange.




