Salad Buffets for hot summer months
Choose 2 starting at 10.95 pp. ++ with Beverages and assorted
breads and dessert

Chopstick Chinese salad - tender beet or chicken. tresh lettuces. Chinese
vegetables. Mandarin oranges, crispy wontons & rice noodles. accented by
our light & sweet Sesame chopsticks dressing & toasted almonds

Thai Beet Salad tender marinated beet sirloin with Napa cabbage
peanuts carrots curry sesame vinailgrette

Bbg chopped chicken salad - chopped chicken. crispy tortilla strips.
corn, black beans, tomato, Cheddar. montery jack cheeses. green onion, lime
and cilantro ranch dressing

Grilled Chicken, Beet or Shrimp Caesar Salad - Romaine. Grilled
Caesar Chicken Breast, Homemade Croutons, Parmesan & our own Classic
Caesar Dressing

Antipasto salad -(classic salad or chopped salad) Italian meats &
cheeses. marinated Vegetables. peppers. olives. mixed greens & Iralian
vinaigrette

Seatood salad - shrimp & scallops with sweet onion, artichoke hearts &
citrus sections over Butter lettuce, with c/lampagne orange vinaigrette
Chicken taco salad - tajita spiced chicken. black beans. cheese. cilantro,
scallions, Peppers & greens. Served with tresh salsa, guacamole, sour cream
Chouinard's Jruity Summer Salad - spring greens poached pears.
golden raisins. gorgonzola. toasted pecans & balsamic vinaigrette

Tomato fresh mozzarella salad with tresh basil leaves & balsamic
glaze and pesto

Tortellini pesto salad with tresh basil. roma & sun dried romatoes and 4
Italian cheeses

Spinach salad with mushrooms. bacon. hard-boiled egg. red onion & choice
of, Balsamic or Hot Bacon Dressing and goat cheese



Greek salad with cucumber. roma tomatoes, teta. olives & house dressing
Classic Caesar - crisp romaine, homemade croutons, parmesan and classic
dressing

Pesto green bean salad with fresh roma tomatoes and pecorino Cheese

Thai noodle salad - cool noodles with spicy peanut dressing. broccoli,
cucumber, Mandarin oranges, scallions & chopped peanut

Grilled Vegetable salad with mushrooms, zucchini squashes Carrots
asparagus eggplant and sweet peppers basil and balsamic Glaze



