
step 2: choose up to 4, each additional 50¢	

step 1: choose one or a combination

step 3: choose a dressing	

soups, sweets, drinks & chips	

Artichoke hearts

Asparagus

Avocado

Navy beans

Beets – roasted

Black bean salsa

Bow tie pasta

Broccoli

Carrots

Napa cabbage

Cauliflower – roasted

Corn – off the cob

Cucumber

Edamame

Egg whites

Hard-boiled egg

Haricot vert

Hearts of palm

Jalapenos

Mushrooms – sautéed

Kalamata olives

Green peas

Snow peas

Mixed bell peppers

Quinoa salsa

Radishes

Potatoes – roasted

Red onions

Sweet potatoes

Scallions

Roma tomato

Zucchini & yellow squash

classic

Balsamic Vinaigrette

Aged sherry Vinaigrette

Raspberry Vinaigrette

Honey dijon 

Sesame ginger

specialty

Lemon & Mint Vinaigrette 

Caramelized onion

Stilton Vinaigrette 

Roasted 5–pepper

GREEN house blend

spa (low cal/fat)

Cucumber dill (0 fat)

Balsamic Vinaigrette 

Citrus Vinaigrette

Ranch

extra dressing..........50¢

Fountain drinks  • Bottled water........... $1.50 

Perrier • Izze.............................................. $1.75 

assorted cold teas..................... varied pricing  

assorted energy drinks............ varied pricing

house+made soups.................................... $3.50  

assorted desserts.................................... $1.50

assorted specialty potato chips.............. $1.50

Mixed Greens 

Romaine Hearts

Iceberg

Baby Spinach

Baby Arugula 

Bibb

All of our salads are built, chopped, and tossed 
to order and served with a fresh baguette slice.

lettuce

toss-ins

dressing

a salad folded into 
a warm griddled 

tortilla

fruits & nuts

Crasins

Fresh mangos

Fresh ‘daily’ fruit

Toasted almonds

Toasted peanuts

Candied pecans

Sunflower seeds

cheeses

Asiago

Blue cheese 

Cheddar

Feta

Shaved parmesan

Fresh mozzarella

extras

Beef tenderloin................. $3

Smoked bacon.................. $1

Toasted pepperoni............ $1

Roasted tomatoes.............$1

Grilled chicken.................. $2

Blackened chicken............ $2

Roasted chicken................ $2

Crispy chicken................... $2

Grilled shrimp................... $3

Poached salmon............... $3

Italian albacore tuna......... $2

Grilled portabellas........... .$1

Curried tempeh................ $2

Baked tofu......................... $2

crisps.................................50¢

croutons, tortillas, fried 

wontons, potato fries  

and frizzled leeks

1137 16th St. (@ Arapahoe)
p 303.279.0173
f  303.279.0174

T W O  D O W N T O W N  L O C A T I O N S

110 16th St. (@ Broadway)
p 303.629.9127
f  303.629.9129

D E N V E R  •  C O L O R A D O

Steakhouse blue

Caesar

Buttermilk herb

Fresh lemon juice

Aged balsamic vinegar

EV olive oil

custom craft salad....... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$6.30 / $5.95 hand-held



Chef-Jam {suggested dressing: green house-blend}                 7.95	 7.15
Romaine hearts with asparagus, roasted cauliflower,  

roasted beets, grilled portabellas, carrots, candied pecans 

Asian  {suggested dressing: sesame ginger}                             7.95    7.15	
A blend of napa cabbage and iceberg lettuce with  

crispy chicken, toasted peanuts, wonton crisps, carrots,  

snow peas, scallions

Bistro  {suggested dressing: caramelized onion}                     7.95	 7.15 
A blend of mixed greens and romaine hearts with  

albacore tuna,  bliss potatoes, haricot vert,  

hard-boiled egg, kalamata olives, frizzled leeks

Sweet Baby  {suggested dressing: balsamic vinaigrette}	 7.30	 6.45 
A blend of baby spinach and baby arugula with toasted  

pepperoni, red onions, crasins, sunflower seeds, asiago  

cheese

Cobb  {suggested dressing: stilton vinaigrette}	 8.30	 7.35	  
A blend of bibb lettuce and romaine hearts with  

grilled chicken, smoked bacon, hard-boiled egg,  

roma tomatoes, red onions, avocado

Santa Fe  {suggested dressing: roasted 5-pepper}	 8.30	 7.35	  
Romaine hearts with grilled chicken or beef tenderloin,  

black bean salsa, tortilla crisps, avocado, fresh corn,  

cheddar cheese

Metropolis  {suggested dressing: aged sherry vinaigrette}	 8.30	 7.35
A blend of mixed greens, baby arugula, and romaine hearts  

with roasted chicken, roasted tomato, english cucumber,  

fresh mozzarella

Tuscan  {suggested dressing: balsamic vinaigrette}	 7.30	 6.45	  
A blend of baby arugula and bibb lettuce with navy beans,  

artichokes, roasted tomatoes, shaved parmesan 

Steakhouse  {suggested dressing: steakhouse blue}	 8.30	 7.35	
A blend of bibb lettuce and romaine hearts with beef  

tenderloin,roma tomatoes, red onions, shoestring fries

Caesar Grill  {suggested dressing: caesar}	 7.95	  7.15

Romaine hearts with grilled chicken, shrimp, or  

beef tenderloin, house croutons, shaved parmesan 

Twice chopped salad  {suggested dressing: ranch}           7.30	  6.45   
Hearts of Romaine with cucumbers, carrots, tomatoes,  
cheddar, bacon and croutons.        
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signature salads

catering 
delivery • pickup

a salad folded 
into a warm 
griddled tortilla

24-hour notice is appreciated

fax  

download a fax 
order form from 
greenfinesalad.com

pick up a form at  
either of our 
restuarants 

call  before 11 or after 2

16th & Arapahoe:  

303.279.0173 

or

16th & Broadway:  

303.629.9127

online 

please go to 
greenfinesalad.com 

guidelines

payment

hours

• ��$50 minimum order 
for delivery

• �$20 minimum order 
for pick-up

• available m-f 11-4

• �one day ahead 

• �cash, credit cards  
(visa, mc, ae) 

• ��ask about corporate 
   accounts

monday – friday
11:00am – 4:00pm


