
SIDE & SALAD DISHES TO COMPLIMENT YOUR FEAST
OR BUFFET 

Rosemary salted smashed potatoes Baked in the oven
until crisp  

A Variety of Fresh Lettuce tossed
with Capsicum, Cucumber and Tomatoes Tossed

through with a Light Vinaigrette.

Sweet potato & Almond crumble Cooked with cream &
ginger

Caesar Salad with Garlic Croutons, Bacon, egg & Cos
Lettuce All Tossed through a Home-Made Caesar

Dressing and Topped with Freshly Shaved Parmesan
Cheese.

Traditional slaw with shredded red & white cabbage,
carrots shallots & parsley all tossed in mayo & apple

cider vinegar 

Asian cabbage Salad, Tossed with Crispy Noodles,
carrots, shallots and a Sesame & Mint Sweet soy

Dressing.

Baby spinach Leaves with Cumin Spiced Roasted
Pumpkin drizzled with a maple & mustard dressing
sprinkled with dried cranberries & pumpkin seeds 

Greek style Salad with olives & feta tossed with
mixed leaves roasted capsicum with a Lemon & garlic

herb oil

Spiral Pasta Salad Tossed with baby Spinach leaves,
Tomatoes, Spanish onion, feta, olives a hint of chili

tossed in a tomato olive oil dressing 



Spiced mixed brown rice salad Tossed with roasted
sweet potato, parsnip, Spanish onion with raisons &

almonds.

Rocket mix, dressed with beetroots that have been
roasted in maple, orange & cinnamon served with

candied walnuts , shaved pear and goat’s cheese & a
verjuice dressing 

Red Quinoa Salad Tossed with, cherry tomatoes,
Rocket & Cos lettuce, avocado, topped with Persian

Feta & sweet potato chips 

German style creamy potato salad, with bacon ,
shallots 

Tossed with a seeded mustard mayo with paprika &
malt vinegar 

Can also make vegan option as well 

Sliced tomato & smashed cucumber salad, with
pickled onion , chopped olives and capers with torn

bocconcini 
Drizzled with my garlic herb oil & lemon zest 

 Whole Roasted Moroccan cauliflower served on a 
Cream cheese & fetta with basil and garlic 

Drizzled with a tahini and chickpea dressing 

 Additional Salad Selections

Our range of fresh salads can be added to your
existing menu or ordered on their own min selection if

purchasing on there own min 10 guests 

$5 per person, per salad
+ GST



Whether you’re complementing a roast package or
just after some sides, we’ve got you covered.


