TO OUR CATERING MENU

@ SALADSTOP!
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Served as a bowl (1 portion)
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GLUTEN  DAIRY NUTS  ALLIUM VEGAN VEGETARIAN

our product may contain allergens*
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{3 KAMPONG TABLE ¢ $82
) Mixed grains, roasted lemongrass chicken, thai basil
\ o) tofu, onsen egg, oriental cabbage salad, lime wedge

with Sweet Potato Turmeric Dip & Green Chutney

{4 SPICETRADE D¥om $78
Cauliflower lentil rice, falafels, fried eggplant,

spiced chickpeas, carrot salad, soya crisps
with Red Pepper Dip & Tzatziki

Q ]9 MUSCLE BEACH B¥o $98
Tri-colour quinoa, sous-vide chicken breast, charred

broccoli, charred carrots, avocado, mixed seeds with
Beetroot Chipotle Dip & Yuzu Soy

@ ,6 SUNDAYROAST A ¥ & o $108

Tri-colour quinoa, char-grilled steak, roasted pumpkin
wedge, charred corn, haricot salad, garlic breadcrumbs
with Beetroot chipotle dip & Balsamic Butter
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For more enquiries, do write in to catering@freshkitchen.sg
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SHIBUYA NIGHTS 0 ¢ $108

Green soba, baked salmon, onsen egg, grilled mushrooms,
oriental cabbage salad, furikake with avocado edamame dip
& Beetroot Miso

GOCHU=-POP Y O $88

Sweet potato noodles, gochujang chicken, charred corn,
grilled mushrooms, carrot salad, radish pickles with
Avocado Edamame Dip & Black Garlic Vinaigrette

SOYDYNASTY ¥ & 478

Mixed grains, braised pork, onsen egg, charred kai lan,
tomato salad, cilantro, with Red Pepper Dip &
Ginger Soy Vinaigrette

MIGHTY MEKONG & ¥ 0O 482

Mixed grains, baked chilli dory, thai basil tofu, fried
eggplant, tomato salad, spiced peanuts with Sweet
Potato Turmeric Dip & Pineapple Tamarind

Fresh Kitchen Catering freshkitchen.sg
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FOR CHOOSING SALADSTOP!



