SALAD BOXES e

ALL OUR SALADS ARE PREPARED FRESH EACH MORNING
USING LOCAL PRODUCE WHERE POSSIBLE.

THEY ARE PERFECT ALONGSIDE OUR SANDWICH
PLATTERS. WHY NOT ADD A FRESH TWIST TO YOUR Comp0O°" 4
CORPORATE LUNCHES. —

IF YOU HAVE A SPECIFIC SALAD IN MIND THAT ISN'T
LISTED BELOW, JUST LET US KNOW - WE'D BE HAPPY TO
PROVIDE A TAILORED SALAD TO SUIT SPECIFIC
APPETITES AND DIETARY REQUIREMENTS.

THE BELOW INDICATES SERVING SIZE AS A SIDE SALAD

SMALL | APPROX. 5-8
MEDIUM ;, APPROX. 10-15
LARGE | APPROX. 20-30

SALADS

MEATY
SMALL £24.95, MEDIUM £44.95 | LARGE £84.95

« tandoori spiced chicken breast, roasted sweet peppers and slithers of red onion on a bed
of sweet potato salad - served with a ginger, chilli and soy dressing (df)

« herb crusted grilled chicken breast, mozzarella, cherry plum tomatoes, roasted sweet
peppers, fresh torn basil and extra virgin olive oil (gf)

» chipotle spiced chicken breast, marinated mixed beans in lime juice, shavings of fresh
mango and cherry plum tomatoes - served with a chipotle and lime dressing (gf, df)

VEGGIE
SMALL £19.95 /| MEDIUM £36.95 | LARGE £69.95

» roasted sweet potato, kalamata olives, marinated feta, cherry plum tomatoes, cucumber,
red onion, oregano and lemon juice (gf)

« slices of conference pears, stilton, sticky figs and caramelised walnuts served with a
honey and mustard dressing (gf)

» slices of conference pears, manchego, sweet cranberries and caramelised walnuts
served with a honey and mustard dressing (gf)

» shavings of fresh mango, marinated feta, fresh torn basil and cherry plum tomatoes with
a sweet chilli and lime dressing (gf)

« variety of tomatoes, torn mozzarella, fresh basil and extra virgin olive oil (gf)

VEGAN
SMALL £19.95 /| MEDIUM £36.95 | LARGE £69.95

» celeriac, beetroot and apple slaw with a parsley and lemon dressing (gf, df)

» fresh parsley, mint, tomatoes, red onion, cucumber and fine bulgur wheat with extra
virgin olive oil and lemon juice (df)

» roasted courgette, sweet peppers, cherry plum tomatoes and aubergine pasta salad with
lemon zest, thyme and a hint of chilli (df)



