SALAD
CURRENT COLLECTION

- Made to order

34 per SUPERGRANDE (serves approximately 5 people)
We prefer to serve these plated as they look great, however boxed is fine also. Orders available Monday - Saturdays only.
Catroux café offers a selection of salads also daily; available boxed for 29.0, please come in to select salad on the day.
Individual boxed salads + bio cutlery - minimum of 10 per option
Small 7 / Medium 10.5
Protein and salad boxes + bio cutlery - minimum of 6 per option
Free range Chicken breast or Salmon fillet + medium salad 16.5
Eye fillet (130g) or Lamb fillet (130g) + medium salad 18
Glazed Ham (120g) + medium salad 15
Grilled haloumi + medium salad 15

1.

Organic quinoa, haloumi, kale, pickled fennel, avocado, turmeric nuts & seeds, mint, mustard dressing GF

2.

Grilled aubergine, rocket, basil, artichokes, beans, hazelnut dukkah, roast garlic yoghurt GF

3.

Curried cauliflower, lentils, yoghurt, mango dressing, almonds, coriander GF (Request VEGAN

4.

Organic buckwheat, roasted brussel sprouts, roasted broccoli, crumbled goats cheese, broadbeans, basil pesto GF

5.

Courgette ribbons, beans, edamames, avocado, rocket, crumbled feta, pinenuts, EVO, green goddess GF (Request VEGAN

6.

Roasted beetroot, creamy goats cheese, lentils, avocado, orange dressing, walnuts GF

7.

Roast pumpkin, roasted chickpeas, chimichurri, beans, chorizo, yoghurt, coriander, crispy shallots GF, NF

8.

Rocket, basil, slow roasted tomato, grilled haloumi, avocado, walnuts, olive oil & balsamic GF

9.

Free range chicken slaw, wasabi mayo, bok choy, pickled ginger, mint, cashews, sesame seeds DF, GF

)

10. Parsnip, red kidney beans, roasted red onions, sundried tomato pesto, kale, tahini yoghurt GF
11. Baby roasted potatoes, mustard sour cream, capers, cornichons, fresh herbs, parmesan, truffle soft eggs GF, NF
12. Kumara, homemade hummus, beans, sweet chilli, almonds, baby spinach GF
13. Red rice salad with tender stem broccoli, sweet soy, coriander, spring onions, crushed peanuts DF, VEGAN
14. Orzo, roast pumpkin, Kalamata olives, feta, basil pesto
15. Balsamic roasted pear, free range bacon, blue cheese, walnuts, baby spinach, olive oil & balsamic GF
16. Organic brown rice, broccolini, peas, truffle oil, ricotta, parmesan, pesto GF
17. Miso roasted eggplant, green tea noodles, ricotta, dates, kale, pinenuts, wasabi dressing
18. Prawns, rice noodles, cabbage, snaps, spring onion, mint, crushed peanuts, sweet chilli DF, GF
19. Salmon, organic brown rice, broccolini, mustard dressing, ricotta, pesto GF
20. Raw detox salad with broccoli, kale, cauli, carrot, sunflower & almonds, lemon, rice vinegar, currants DF, GF, VEGAN
21. Soba noodles, tofu, edamame’s, snaps, broccolini, cashews, spring onion, miso dressing DF, VEGAN
22. Couscous, Moroccan roast pumpkin, mint, parsley, yoghurt, pistachio, green olives, lemon zest, EVO, sumac
23. Roasted sesame yams, feta dressing, rocket pesto, chorizo, beans, walnuts GF
24. Orecchiette pasta, mushrooms, feta, basil pesto, broccolini, truffle

ORDERING DETAILS
Contact Name 				

		

Please deliver to						
Boxed

OR Plated

Date required

Time required

Phone Number		
		

I would like platters collected the next business day

OR I will collect from Catroux
OR I will return to Catroux

129 West End Road, Westmere | p: 09 376 3590 m: 021 863 677 e: info@catroux.co.nz | www.catroux.co.nz

)

