
NEW! 
By Chef Ryan 

Specialty Salads and Wraps 

Cool Cucumber Turkey Wrap and Roll 
A definite change from the ordinary sandwich. Wholesome and convenient, this hand held 
gourmet meal combines sliced turkey, diced cucumber, shredded carrots and crisp romaine 
tightly rolled in a tomato basil wrap with Ranch dressing on the side. 
 

Vegetarian Wrap it Up 
Just the veggies please. When you’re in the mood for a tasty vegetarian sandwich this is the 
perfect alternative to the everyday sandwich.  Chock full of the best ingredients selected not 
only for their delectable taste but their nutrition boost. Diced cucumber and tomato, 
shredded carrots, pepper strips, sliced black olives and fresh spinach with a sprinkling of 
grated cheese are rolled in a spinach wrap  and served with Ranch or Italian dressing on the 
side. 

 
Asian Noodle Chicken Salad 
An explosion of color, flavor and texture.  Oriental Sesame dressing is tossed into spaghetti 
noodles, shredded green and purple cabbage, carrots and chopped green onions.  Diced 
chicken is mixed in this tasty, tangy salad with optional chow mein noodles on the side. 
 

Apple , Berry Chicken Salad 
On a bed of mixed greens, cranberries, strawberries and apples give this salad a sweet- tart 
note.  Tossed with chopped walnuts that add a crunch to this beautiful and flavorful chicken 
salad. Balsamic or Raspberry Vinaigrette dressing is served on the side. 
 

Southwestern Chicken Salad 
This layered southwestern-style salad is zippy and exciting and will make you want to eat 
salad every day.  Crunchy salad greens and diced chicken served with a colorful confetti of 
red onion, corn, diced tomato and peppers, red or black beans, crispy seasoned croutons 
and a zesty Southwest  dressing help to make salad sound great again. 
 

Italian Market Salad 
A new twist to this Italian salad. Grated mozzarella, diced ham and salami, black olives, 
Pepperoncini, red onions, cherry tomatoes, and mixed greens all tossed with a creamy Italian 
dressing. 


