WEEK 27

OHA Green Kitchen

CATERING MENU

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

WARM MAINS

Zucchini Red Lentil and
Spinach Fritters with cilanto
yoghurt sauce

SIDES

Roasted Smashed Potatoes

SALADS
Naked Pasta with Artichokes

Mixed Greens with apples,
herbs, seeds in Vinaigrette

SPREADS

Classic Hummus

Pink Hummus

BREAD
Sourdough

Stoneaged bread

WARM MAINS

West African Inspired Peanut
Stew

SIDES

Purple Rice

SALADS

Carrot Salad with Orange and
Mint

Mixed Greens with
Pomegranates, Herbs, Seeds
and Nuts in Vinaigrette

SPREADS

Classic Hummus

Pink Hummus

BREAD
Sourdough

Stoneaged bread

WARM MAINS

White Bean Mushroom Stew

SIDES

Rustic Mashed Potatoes

SALADS

Green Bean Salad

Mixed Greens with melon,
seeds and nuts in vinaigrette

SPREADS

Pink Hummus

Green Hummus

BREAD
Sourdough

Stoneaged bread

WARM MAINS
Green Thai Vegetable Curry

SIDES
Wild Rice

SALADS

Crushed Cucumber in tangy
dressing

Mixed Greens with pears,
seeds and nuts in vinaigrette

SPREADS

Butter Bean Mash

Green Hummus

BREAD
Sourdough

Stoneaged bread

WARM MAINS

Pad Thai Noodles with
breaded Tofu

SIDES
Sauteed Spinach

SALADS

Fresh Veggie Spring Rolls in
ginger peanut sauce

Mixed Greens with dried
fruits, seeds and nutsin
vinaigrette

SPREADS

Classic Hummus

Smoked Paprika Hummus

BREAD
Sourdough

Stoneaged bread



