
GOURMET SALAD 
PLATES 

All Salad Plates are served with black plastic ware. 
Meals include Fresh Rolls &  Butter, choice of Dessert (please refer to our "Desserts" Section) 

Accompanied with Iced Tea, Water, Regular & Decaffeinated Coffee. 

B.B.Q. CHICKEN SALAD 
Chopped Lettuce, Black Beans, Sweet Corn, Jicama, 

Cilantro, Crispy Corn Tortilla Strips & Monterey Jack 
Cheese, Topped with BBQ Chicken Breast, Diced Tomatoes 

& Scallions. 
Served with a Herb Ranch Dressing. 

$14.95 per person 

CHICKEN & ASPARAGUS SALAD 
Chicken Breast with Baby Carrots, Red Potatoes and Fresh 

Asparagus 
arranged on a bed of Green Leaf Lettuce accented with 

marinade. 
$14.95 per person 

PESTO CHICKEN WITH ANTIPASTO 
Pesto Chicken, Artichokes, Proscuitto, 

Diced Tomatoes, Olives, Roasted 
Peppers, Marinated Mushrooms 
and Mozzarella Cheese. Served 

over Romaine Lettuce. 
$13.95 per person 

POACHED SALMON 
Fresh Poached Salmon served upon Angel 

Hair Pasta Mixed with Vegetables and Olive Oil. 
Accompanied with Asparagus and 
served with a Tangy Dill Sauce. 
(minimum of 15 people) 

$17.75 per person 

AVOCADO & CRAB SALAD 
Crabmeat, New Potatoes, sliced Avocado, Cherry Tomatoes 

with Young Spinach 
on Bibb Lettuce, served with an 
Olive Oil Cilantro Dressing. 

$17.80 per person 

GRILLED CHICKEN PESTO 
TORTELLINI SALAD 

Pesto Tortellini & Sundried Tomatoes topped with Grilled 
Chicken Breast over a bed of Spring Mix with Asparagus, 

garnished with Kiwi, Strawberries and Grapes. 
$13.95 per person 

CHICKEN WITH SUNDRIED 
TOMATOES 

Herbed Chicken, upon a Bed of Spring Greens with Capers, 
Sundried Tomatoes, Grilled Porto Bello Mushrooms and 

Fresh 
Herbs, Marinated in Olive Oil. 

$14.95 per person 

SIRLOIN STEAK SALAD 
Sliced Sirloin Steak, Tomato Wedges, Fresh 

Dill Pickles, Artichoke Hearts, Button Mushrooms and 
Green Olives placed 

on Watercress & Escarole Lettuce 
served with French Dressing. 

$15.95 per person 

CARNE ASADA CHOPPED SALAD 
Carne Asada layered over Shredded Lettuce, Black Beans, 
Corn, Jicama, diced Tomatoes, Cilantro & Monterey Jack 

Cheese served 
with a Buttermilk Ranch Dressing. 

$15.95 per person 

SEAFOOD COBB 
A succulent arrangement of Gulf Shrimp and Crab Claws 
with Bleu cheese, Tomato, Olives, Bacon, Green Onion & 

Hard-boiled Eggs served upon Mixed Greens. 
(minimum of 15 people) 

$17.80 per person


