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KA LAMATA Add a Side Dish

Wedge Cut Fries 190 cal
Greek Side Salad 80 cal
Build Your Own PI r
uild Your O atte Tabouleh Salad 190 cal
Naan with greens and choice of main dish, 3 toppings, 1dip & . .
dressing Mediterranean Mixed Greens 15 cal
Choice of greens, grain, or fries with main dish, 3 toppings, Basmati Rice 210 cal
1 dip & dressing
. . . . 4 . . )
Fried Naan with choice of up to 2 dips . Choice of Dressing
Mediterranean Yogurt Sauce 60 ca % 1oz
4 Choice of Main Dish A Lerr.m.n Tahini Dressing o 110 ca VG 0Z.
Shawarma Chicken Breast 150 cal ¢ 1EA Tahini Ginger Blue Pom Vinaigrette 70 ca VG 0Z.
Charbroiled chicken breast marinated with curry, garlic & lemon juice. L Mint Yogurt Honey Mustard Dressing 80 ca % 1 0z. Y
Pork Souvlaki Skewers 370 cal 2 EA - ~N
Grilled pork skewers marinated with citrus, yoghurt, fresh mint and oregano. Choice of 3 Toppings
Beef Kafta (Lebanese Beef Kebabs) 240 cal 2 EA Cucumber Tomato Salad 5 3 G \G 1072
Grilled beef kabobs with sundried tomatoes, paprika, all spice, mint, cumin & cinnamon. pickled Red Onions 10 ca v 107
Falafel 100 cal 3 EA
a.a € | . , . - Fa e Mild Sliced Banana Peppers 10 ca ¢ \G 1 0z.
Crispy chickpea patties seasoned with onion, garlic, spiced & jalapeno.
\ / Turkish Pickled Vegetables 10 ca Vv 10z
4 A ) I -eta Cheese 80 ca % 1oz
Naan Choose a Dlp Pita Croutons 70 ca Y/ 1 0z
Naan 160 cal B® Each Tzatziki v 30 cal Harissa 120 cal Calarmata Olives 50 ¢4 - VG 1oz
Hummus MG 160 cal Labneh 30 cal
\ J L AN Y,
¢ Mindful VG \egan V. Vegetarian ¥ Plant Based

2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.



KA LA M ATA Sides / A La Carte Menu

Additional Protein

Grain Bowls Shawarma Chicken Breast 150 ca
Pork Souvlaki Skewers (2 EA) 370 ca
Beef Kafta (Lebanese Beef Kebabs- 2 EA) 240 ca
Falafel (3 EA) 100 ca

Beef Kafta & Tabbouleh Bowl 680 cal 12.00

Beef kafta over tabbouleh and greens with hummus, tzatziki, tomato salad & fried naan

Falafel & Basmati Rice Bowl 640 cal 10.00

Falafels over basmati rice and greens with hummus, tzatziki, pickled red onions & fried naan

Add Sides
Chicken Shawarma & Tabbouleh Bowl 630 cal 11.00

Shawarma chicken over tabbouleh and greens with hummus, tzatziki, tomato salad & fried naan

Wedge Cut Fries
Greek Side Salad
Tabouleh Salad

Naan Sandwiches Mediterranean Mixed Greens
Basmati Rice

Shawarma Chicken & Tabbouleh Naan 540 cal 11.00

Shawarma chicken with hummus, greens & tomato, onion, cucumber salad on naan with tzatziki

Beef Kafta & Tabbouleh Naan 630 cal 12.00 Add DIpS
Beef kafta with hummus, greens & tomato, onion, cucumber salad on naan with tzatziki Tzatziki Sauce 30 cal 100 Harissa 120 cal

Falafel & Basmati Rice Naan 580 cal 11.00 Hummus 160 cal 1.00 Labneh 30 cal

Falafel with hummus, basmati rice, greens & pickled red onions on naan with tzatziki

Beverages

Fountain Beverage 0-400 cal

¢ Mindful VG \egan V. Vegetarian ¥ Plant Based

2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.




KALAMATA

4 i )
Build Your Own Platter
Naan Naan with choice of main dish, 3 toppings, 1 dip & dressing 14.00
Bowl Choice of greens/ grain, main dish, 3 toppings, 1dip & dressing 14.00
Mezze Naan with choice of up to 2 dips 5.00
\- /
4 i ! )
Main Dishes
Shawarma Chicken Breast 150 cal ¢ 1EA
Charbrolled chicken breast marinated with curry, garlic & lemon juice.
Pork Souvlaki Skewers 370 cal 2 EA
Grilled pork skewers marinated with citrus, fresh mint and oregano.
Beef Kafta (Lebanese Beef Kebabs) 240 cal 2 EA
Grilled beef kabobs with sundried tomatoes, paprika, all spice, mint, cumin & cinnamon.
Falafel 100 cal VG 3 EA
_ Crispy chickpea patties seasoned with onion, garlic, spiced & jalapeno. y
r \ : p
Naan Dips
Naan 160 cal BB Each Tzatziki v 30 cal Harissa 120 cal
Hummus V& 160 cal Labneh 30 cal
\ J
¢ Mindful VG Vegan

N

-

\_

Dressing h
Mediterranean Yogurt Sauce 00 ca \% 1 0z.
Lemon Tahini Dressing 110 ca VG 1oz
Tahini Ginger Blue Pom Vinaigrette /70 ca VG 1oz
Mint Yogurt Honey Mustard Dressing 80 ca % 1 oz y
~
Toppings
Cucumber Tomato Salad 5 ca @ VG 10z
Pickled Red Onions 10 ca \ 1 oz.
Mild Sliced Banana Peppers 10 ca @ VG 10z
Turkish Pickled Vegetables 10 ca % 1 oz.
-eta Cheese 80 ca % 10z
Pita Croutons 70 ca % 1 0z.
Kalamata Olives 50 ca @ VG 1 oz
J
4 Sides — A La Carte h
Mediterranean Mixed Greens 15 ca VG 2 CUps
Tabouleh Salad 190 ca ¢ VG 250z
Greek Side Salad 80 ca % Each
Wedge Cut Fries 190 ca VG

V. Vegetarian

¥ Plant Based

2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.



KALAMATA

Monthly Special

Zucchini Pancakes & Basmati Rice

680 cal

11.00

Zucchint pancakes over greens, and basmati rice with hummus, tzatziki sauce, picked red onions
and seasoned pita chips. Available as either a rice bowl or naan sandwich

4 . )
Grain Bowls
Beef Kafta & Tabbouleh Bowl 680 cal 12.00
Beef kafta over tabbouleh and greens with hummus, tzatziki, tomato salad & fried naan
Falafel & Basmati Rice Bowl 640 cal ¢ V 10.00
Falafels over basmati rice and greens with hummus, tzatziki, pickled red onions & fried naan
Chicken Shawarma & Tabbouleh Bowl 630 cal @ 11.00
Shawarma chicken over tabbouleh and greens with hummus, tzatziki, tomato salad & fried naan
\_ .
4 . )
Naan Sandwiches
Shawarma Chicken & Tabbouleh Naan 540 cal ¢ 11.00
Shawarma chicken with hummus, greens & tomato, onion, cucumber salad on naan with tzatziki
Beef Kafta & Tabbouleh Naan 630 cal 12.00
Beef kafta with hummus, greens & tomato, onion, cucumber salad on naan with tzatziki
Falafel & Basmati Rice Naan 580 cal Vv 11.00
Falafel with hummus, basmati rice, greens & pickled red onions on naan with tzatziki
\_ .
r D
Beverages
Fountain Beverage 0-400 cal 3.00
Q y

¢ Mindful

VG Vegan

4 . )
Add Protein

Shawarma Chicken Breast 150 ca ¢ 6.00
Pork Souvlaki Skewers (2 EA) 370 ca 6.00
Beef Kafta (Lebanese Beef Kebabs- 2 EA) 240 ca /.00
Falafel (3 EA 100 ca s 5.00

N 3 EA Y

4 Sides — A La Carte )
Wedge Cut Fries 190 ca VG 3.50
Greek Side Salad 80 ca v 3.50
Tabouleh Salad 190 ca @ \G 3.00
Mediterranean Mixed Greens 15 cal \Y; 2.00
Basmati Rice 210 cal VG 2.00

\_ /

a _ )

Dips

Tzatziki Sauce 30 cal v 1.00 Harissa 120 cal vo 1.00
Hummus 160 cal M 1.00 Labneh 30 cal v 2.00

\__ y,

V. Vegetarian

¥ Plant Based

2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.



Dietary lcon Rules

Only one of these icons should be used at a time.
1. It Vegan () is used — then we should NOT use Vegetarian (@) or Plant Based (F4)
2. It Plant Based (Bd) is used, we should NOT use Vegetarian (M)

3. Use Vegetarian (M) if it isn't Vegan (&) or Plant Based (Fd)

Here is a quick view of the hierarchy

> bd >




More Tips in PDF

* Tips for working with the Digital Menu
PowerPoint Templates

* FDA Menu Board Rules
« ADA Compliance

* Menu Item Information
« Adding a Slide

* Menu Setup

» Table Borders

» Working with Dietary lcons

Retail Ranger has additional information for
Created with Love Culinary Concepts including:
Culinary Concepts Retail Pricing Tool, M3's, MSP Menu
Names, Culinary, Training and Marketing Information

K

Learn More

Alignments
Menu Set Up for Recipe Items
Exporting Slides as JPG

Fonts

<
View Tips PDF ¥
)



https://sodexo.sharepoint.com/:b:/r/sites/USA__RR-Prod/USA/Culinary%20Concepts/CWL%20PPT%20Tips/CWL_Powerpoint_Tips.pdf?csf=1&web=1&e=p81dku
https://sodexo.sharepoint.com/:b:/r/sites/USA__RR-Prod/USA/Culinary%20Concepts/CWL%20PPT%20Tips/CWL_Powerpoint_Tips.pdf?csf=1&web=1&e=p81dku
https://us-retailranger.sodexo.com/
https://sodexo.sharepoint.com/:b:/r/sites/USA__RR-Prod/USA/Digital%20Signage%20Libraries/Unified%20Background%20Selections/Tips/CWL_Powerpoint_Tips.pdf?csf=1&web=1&e=y9afw0
https://us-retailranger.sodexo.com/
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Learn more tips with this PDF
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