
SALADS AND SIDES 

 

SALAD SELECTION 

Choose two options to be served on shared platters in the centre of each table. 

Baby spinach with rocket, cherry tomatoes, artichokes, Spanish onion, olives & bocconcini cheese with an olive 
oil & balsamic vinaigrette 

Italian slaw with shaved fennel, cabbage, red onion, radish, sliced orange and fresh herbs 

Roast vegetable salad tossed with fresh pesto and rocket 

Roast sweet potato salad with rocket, strips of red pepper, caramelised onions, snow peas, pine nuts and 
balsamic dressing 

Cauliflower and grain salad with currents, almonds, peas and mint 

Salad of roast beetroot with green beans, goats’ cheese, cress and a lemon and garlic dressing 

Rocket and cress salad with shaved parmesan, pear, walnuts and lemon vinaigrette 

Broccolini, black rice and toasted almond salad with tahini dressing 

Smokey pot salad with grilled corn and chipotle aioli 

Chunky Greek salad with roasted peppers, red onion, cherry tom, cucumber, olives, fetta and oregano 

 

HOT SIDE DISHES 

 

Italian fried potatoes with lemon, rosemary & garlic  

Seasonal greens with preserved lemon butter and toasted almonds 

Honey and cumin roasted root vegetables with fetta and dill 

Charred cauliflower with toum, golden raisins and pine nuts 

Corn on the cob with chilli butter and shaved Manchego 

 

Great Ocean Catering 


