THE ORIGINAL SPIT AND HOG ROAST COMPANY
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You can either go for our simple but tagiysic saladsor treat yourself and _your guests
to salads from our premium rangesltallar‘r Middie Eastern, American, Asian.or Modet
British. -
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more quurlous and .sophisticated, and have been specially designed to complement
roastsc be it hog or Iarb




BASIC SALAD OPTIONS:

Our basrc salads are priced£t.25 per portionor'you can choose the basic salad packagﬁzszﬂadsof your choice for
;i £3.00 perhead.

Green Leaf Salad:(V)

" A fresh green salad containing mixed seasonal leaves, cucumber, green beans, spring onions and peas with ajmild
honey andbalsamic dressing :

Potato S\alad:ﬁ(\'/)

Everyone loves potato salad, and ours is a classic combo of netog®tapring onions, parsley in & creamy
mayonnarse dressrng

Rice Salad:(V)
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A colourful salad that tastes as good as it loolmhrte rice mixed with peas, red pepper celery, cucumber, and .
' tomatoesc tossed with a zingy vinaigrette dressing

Tri(_:olo_ur Pasta Salad:(V)-
A real family favourite pasta twists mixed with red pepper, broccoli and parsley in a yummy vinaigrette dressin|y.

Coleslaw: (V)
"A'- -traditionlal cab_ba'ge and carrot coleslaw with added spring onions and a creamy mayonnaise dressing
P ; : :

‘Four-beansalad with Mustard Dressing: (V)

“We should all be eatingh' more pulses, and this salad is packed with lima, borlotti, red kidney and cannellini beals,
mixed with cherry tomatoes, .red onion, green pepper and parsley with a wholegrain mustard d_reBel'r@us.

.
' e

bjgroa'st.COm i contact@bigroast.com




ITALIAN -STYLE SALAD OPTIONS

They i;lre know how to make great salads in Italy, and with their penchant forrsaét pig (porchetta), it seems only
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= Our ltalian salds are priced at1.75 per portion or you can choose 3 different salads £6r00 per head.

Panzanella: : : : Capresestyle Salad:

Panzanella is a classic Tusc@n : 3 S0@G.8 1l 1-Sy: Ot 2 a A0
peasant salad - made - with mozzarella and tomato
stale . bread, tomatoes, combo and added baby
roasted  peppers, celery, leaf spinach, plump black
anchovies and capers. | olives aml a zingy olive oil
might = not sound that and lemon juice dressing

appealing, but ‘when mixed all flavours _  that

together, some kind of complement each other to
alchemy happens, turning create a really great salad.
these everyday ingredients = '

into a truly delicious dish '

Tonno € Fagioli: ltalian Potato Salad:

Or tuna and beans to Waxy salad potatoes are
you dnd me! Another, mixed ‘with rocket, capers,
classic Italian salad, this = anchovies, olive® oil and
time mixing tuna with lemon juice and a tiny bit of|.
_flageolet beans, fleckk i red chlli to create a perfect
- with finely chopped red “balanceof sweet, sour, salt
oni and flat leaf - ' and heat. .
parsley in a lemon and ' :
.olive oil dressing.

Pesto Rice Sala_ld: it : Rocket and Parmesan
“(V)(N) - L : 7 : Salad: (V) (N)

This. moreish salad is : What more can we say? Thi
2yS GKF G LY X O | simple classic is a perennid|l
- stop eating! Risotto | ; : favourite ¢ a delicious mix.of |
rice is cooked with 357 _ | rocket leaves, parmesan
‘ipesto, then  mixed : : ' shavings and toasted ping .
with. more, fresh: basil'|. ; nuts tossed with an extra
_pesto and garnlshed BT : . virgin® olive oil ‘and balsamig
with  basil  leaves, vinegar dressing. . i
'_;:-_f_=rsprlng onions, parmesan shangs and tossed with a little

% émon Ju1Ce to cut through the richness. Yum.
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