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Salads & Dressings 
 

Salads 
 

Mesclun Salad 
Mixed Wild Lettuces with Italian Vinaigrette Dressing 

 
Pear, Arugula and Endive Salad 

with Candied Walnuts in a Dijon Mustard Dressing 
 

Spinach Salad 
with Apples, Avocado and Bacon in a light Vinaigrette Dressing 

 
Waldorf Salad 

Lettuce, Apples, Celery, Grapes, Toasted Walnuts in a 
Dressing of Yogurt, Dijon Mustard, Honey & Lemon Juice 

 
Simple Green Salad 

Red and Green Lettuces in a Dijon Mustard Dressing 
 

Caesar Salad 
 

Italian Chopped Salad 
Plum Tomatoes, Endive, Mozzarella, Arugula, 

Radicchio in a Sherry-Shallot Vinaigrette Dressing 
 

Endive, Escarole and Apple Salad 
with White Balsamic Vinaigrette Dressing 

 
Endive, Stilton and Bacon Salad 

in a Lemon/Olive Oil Dressing 
 

Chopped Vegetable Salad 
Artichoke Hearts, Carrots, Green Beans, 

Avocado, Tomato, Corn Kernels, Radicchio, Celery, 
Mixed Green in a Mustard Vinaigrette Dressing 

 
Shrimp Remoulade 

with Avocado and Hearts of Palm over Romaine 
Lettuce – Remoulade Sauce:  Olive Oil, Onion, Creole 

Mustard, Vinegar, Paprika, Cayenne Pepper, Green Onions 
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Dressings 
 
 

Creamy Blue Cheese with Bacon & Horseradish Dressing 
Bacon, Mayo, Sour Cream, Dijon, Worcestershire,  

Horseradish, Roquefort 
 

Lemon-Mustard Vinaigrette Dressing 
Lemon Zest, Lemon Juice, Red Wine Vinegar,  

Dijon, Garlic, Olive Oil 
 

Creamy Garlic Dressing 
Mayo, Milk, Green Onion, White Wine, 

Vinegar, Sugar, Salt, Garlic Pepper 
 

Creamy Honey Mustard Dressing 
Mayo, Milk, Dijon, Honey, Lemon Juice 

 
Italian Vinaigrette Dressing  

White Balsamic Vinegar, Olive Oil and 
Italian Spices 
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