





Arugula & Fennel Salad with Grilled Chicken & Ginger Vinaigrette 
$0.00

*810304*

Asian Salmon Salad with Orange Sesame Dressing 
EW
$0.00

*300002*

Autumn Farro Salad with Raspberry Vinaigrette 
VG
$0.00

*810289*

Autumn Grilled Chicken Salad with Balsamic Dressing 
$0.00

*810290*

Blueberry & Spinach Salad with Bacon, Blue Cheese & Dijon Vinaigrette 
$0.00

*810292*

California Steakhouse Salad with Tex-Mex Ranch Dressing 
$0.00

*810293*

Chef's Salad with Creamy Balsamic Dressing 
$0.00

*300006*

Chicken Shawarma Salad with Lemon Oregano Dressing 
$0.00

*810295*

Chinese Grilled Chicken Salad with Sesame Dressing 
$0.00

*300007*

Chopped Coconut Shrimp Salad with Lime Yogurt Dressing 
$0.00

*211000*

Citrus Kale Salad with Orange Poppy Vinaigrette 
EW, VG
$0.00

*300009*

Classic Caesar Salad 
$0.00

*810297*

Classic Greek Salad with Olive Oil Herb Dressing 
V
$0.00

*810299*

Classic Turkey Cobb Salad with Blue Cheese Dressing 
$0.00

*400001*

Cobb Salad with Grilled Chicken & Dijon Mustard Vinaigrette 
$0.00

*810298*

Falafel Salad with Quinoa & Lemon Herb Tahini 
V
$0.00

*810300*

Fall Harvest Salad with Squash, Cauliflower, Apples, Cranberries & Pumpkin Spice Dressing 
EW, V
$0.00

*810061*

Firecracker Chicken Salad with Chipotle Ranch Dressing 
$0.00

*400005*

Firecracker Shrimp Salad with Chipotle Ranch Dressing 
$0.00

*400006*

Firecracker Tofu Salad with Chipotle Ranch Dressing 
V
$0.00

*400007*

Garden Salad with Grilled Chicken & Tomato Herb Dressing 
EW
$0.00

*810301*

Ginger Brown Sugar Chicken Luau Salad with Orange Vinaigrette 
EW
$0.00

*600004*

Ginger Brown Sugar Shrimp Luau Salad with Orange Vinaigrette 
EW
$0.00

*600005*

Ginger Brown Sugar Tofu Luau Salad with Orange Vinaigrette 
EW, V
$0.00

*600006*

Greek Steak & Spinach Salad with Egg & Lemon Vinaigrette 
$0.00

*500005*

Greek Village Salad with Italian Dressing 
V
$0.00

*500006*

Grilled Chicken & Strawberry Salad with Citrus Cajun Vinaigrette 
$0.00

*810303*

Grilled Chicken and Roasted Beet Salad with Spring Onion & Orange Vinaigrette 
EW
$0.00

*810308*

Grilled Chicken Arugula Salad with Lemon-Oil Dressing 
$0.00

*810305*

Grilled Chicken Caesar Salad 
$0.00

*500009*

Grilled Chicken Creole Caesar Salad 
$0.00

*810306*

Grilled Chicken Salad with Kale, Pickled Shallots & Lemon Vinaigrette 
$0.00

*810307*

Grilled Chicken Spinach Salad with Seared Apples, Walnuts, Blue Cheese & Lemon Vinaigrette 
$0.00

*810309*

Grilled Chicken with Spinach, Avocado, Black Beans, Goat Cheese & Dijon Vinaigrette 
$0.00

*810310*

Grilled Chicken with Spinach, Edamame, Strawberries, Goat Cheese & Raspberry Vinaigrette 
$0.00

*810311*

Grilled Chicken with Spinach, Quinoa, Plums, Raspberries & Watermelon Vinaigrette 
$0.00

*810312*

Grilled Chicken, Beet & Orange Salad with Citrus Vinaigrette 
EW
$0.00

*810062*

Grilled Chicken, Mushroom & Asparagus Salad with Sundried Tomato Basil Dressing 
EW
$0.00

*810313*

Grilled Chicken, Watermelon & Feta Salad with Balsamic Vinaigrette 
$0.00

*810314*

Grilled Salmon over Field Greens with Balsamic Dressing 
$0.00

*600000*

Grilled Salmon with Spinach, Avocado, Black Beans, Goat Cheese & Dijon Vinaigrette 
$0.00

*810315*

Grilled Shrimp Cobb Salad with Dijon Mustard Vinaigrette

$0.00

*810316*

Grilled Shrimp with Spinach, Avocado, Black Beans, Goat Cheese & Dijon Vinaigrette 
$0.00

*810317*

Grilled Steak & Gorgonzola Salad with Green Beans & Balsamic Vinaigrette 
$0.00

*600001*

Harissa Lime Grilled Salmon Salad with Creamy Red Wine Dressing 
$0.00

*810318*

House Salad with Parmesan, Mozzarella & Balsamic Vinaigrette 
V
$0.00

*810319*

Kale & Napa Salad with Lentils, Pecans, Pears, Goat Cheese, Oil & Vinegar 
V
$0.00

*810320*

Lemon Pepper Shrimp Salad with Pickled Onions, Peaches & Herb Vinaigrette 
$0.00

*810321*

Mango Caprese Salad with Thai Basil & Fried Wontons 
V
$0.00

*810291*

Mexi-Chicken Caesar Salad with Chipotle Caesar Dressing 
$0.00

*810322*

Mexi-Shrimp Caesar Salad with Chipotle Caesar Dressing 
$0.00

*810323*

Orange, Beet & Spinach Salad with Grilled Chicken & Raspberry Vinaigrette 
EW
$0.00

*810324*

Rainbow Steak Salad with Avocado Dressing 
$0.00

*211001*

Seasonal Vegetable Grain Salad with Dijon Mustard Vinaigrette 
V
$0.00

*810325*

Southwest Chicken Salad with Chipotle Blue Cheese Dressing 
$0.00

*900002*

Spicy Thai Shrimp Salad with Peanuts & Thai Curry Vinaigrette 
$0.00

*810326*

Spinach Salad with Grilled Chicken, Goat Cheese, Strawberries, Mushrooms & Balsamic Vinaigrete 
EW
$0.00

*810327*

Spinach, Strawberry & Feta Salad with Grilled Chicken & Goat Cheese Walnut Dressing 
$0.00

*810328*

Steak, Watercress & Orange Salad with Cashews & Dijon Vinaigrette 
$0.00

*900003*

Summer Chicken Salad with Grilled Chicken, Radish, Strawberries, Broccoli & Balsamic Vinaigrette 
$0.00

*211002*

Sunburst Chicken Salad with Beans, Beets, Spinach, Pineapple & Lemon Basil Dressing 
EW
$0.00

*211003*

Teriyaki Salmon Salad with Miso Sesame Dressing 
$0.00

*810330*

Texas Chicken Po'Boy Salad with Buttermilk Tex-Mex Ranch Dressing 
$0.00

*810331*

Tropical Salad with Papaya, Mango, Edamame, Jicama, Avocado & Pineapple Orange Vinaigrette 
V
$0.00

*211004*

Grilled Shrimp Cobb Salad with Dijon Mustard Vinaigrette

$0.00
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Nutrition Facts
1 serving per container
Serving Size (46352

Amount per serving

Calories 910

% Daily Value*

Total Fat 77g 118%
Saturated Fat 16g 79%

Chol ol 345mg 115%

Sodium 2060mg 86%

Total Carbohydrate 14g 5%
Dietary Fiber 6g 23%
Total Sugars 4g

Protein 43g

Vitamin A 170% Calcium 20%

Vitamin C 30% Iron 15%

* The % Daily Value (DV) tells you how much
a nutrient in a serving of food confributes to
a daily diet. 2,000 calories a day is used for
general nutrition advice.

Grilled Shrimp Cobb Salad with Dijon
Mustard Vinaigrette

Ingredients:

Grilled Shrimp (Shrimp, Olive Oil, Cilantro, Sailt,
Black Pepper), Chopped Lettuce, Applewood
Bacon, Dijon Mustard Vinaigrette (Canola Oil,

Olive Oil, Dijon Mustard, Water, Cider Vinegar,
Roasted Garlic, Pancake Syrup, Lemon Juice,
Salt, Black Pepper, Parsley, Thyme), Tomatoes,

Egg, Avocado, Blue Cheese

*Consuming raw or undercooked meats,
pouliry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

Perishable. Keep refrigerated. Consume within
2 days of purchase. Be aware that we handle
and prepare egg, milk, wheat, shellfish, fish,
soy, peanut and tree nut products, and other
potential allergens.
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* The % Daily Value (DV) tells you how much

a nutrient in a serving of food confributes to

a daily diet. 2,000 calories a day is used for
general nutrition advice.
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*Consuming raw or undercooked meats,
pouliry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

Perishable. Keep refrigerated. Consume within
2 days of purchase. Be aware that we handle
and prepare egg, milk, wheat, shellfish, fish,
soy, peanut and tree nut products, and other
potential allergens.




