Coral Coast Catering

To all those who love great food...

SALADS




We have created a selection of large salads to complement any of our packages and are a great
accompaniment to our Platters (see Pages 2-3). All salads are prepared to serve 10 people.

Standard Salads

Classic Potato
S35 per salad (inc. GST)

Tablelands Chat Potatoes mixed with crispy bacon, shallots, parsley, dill, pickled cucumber and tossed with

sour cream and whole egg mayonnaise.

Coleslaw
S35 per salad (inc. GST)

A crispy, classic combination of red and green cabbage, carrots, capsicum, celery and onion with a light

citrus and herb vinaigrette.

Leafy Green
S35 per salad (inc. GST)

A variety of various lettuce, lightly tossed with tomatoes, onion, cucumber and carrots, with a balsamic

dressing.

Mediterranean Pasta
S35 per salad (inc. GST)

A delicious combination of al dente penne pasta, tossed through a variety of roasted Mediterranean

vegetables, pesto and aioli.

Rocket, Pear and Parmesan
S35 per salad (inc. GST)

Rocket lettuce, hand shaved Parmesan cheese, Cherry Tomatoes, Spanish onion and fresh pear, lightly

dressed with a champagne vinaigrette.



Greek
540 per salad (inc. GST)

Locally grown Iceberg lettuce, Kalamata olives, cucumber, capsicum, tomatoes and feta cheese, dressed

with a white wine herb vinaigrette.

Chemoula Chicken
540 per salad (inc. GST)

A whole chicken is rubbed with Moroccan herbs and spices and slow cooked. The meat is taken off the
bone and tossed through a salad of Mescalin lettuce, Spanish onion, Cherry Tomatoes, cucumber and

finished with a chemoula dressing.

Sichuan Duck
S50 per salad (inc. GST)

A whole duck is slowly cooked with roasted Sichuan pepper and cinnamon. The meat is taken off the bone
and tossed through a salad of ginger, chilli, coriander, vermicelli rice noodles, bean shoots, shallots,
peanuts and served with a Tom Yum and lime juice dressing.

NB: CONTAINS PEANUTS



