
SENSATIONAL BUDDHA BOWL MENUS 

Buddha Bowls are served cold. 

Minimum of 3 per item 

Pulled BBQ Chicken vg, gf 
Basmati Rice, wilted spinach, corn, and black bean salad, shaved red onion, buttermilk ranch 

dressing 
Pulled Mexican Chicken gf 

Brown rice, cilantro, lime, sautéed peppers & onions, black beans, cheddar cheese, Pico de 

Gallo, guacamole, chili lime vinaigrette 

Pulled Pesto Chicken gf 

Quinoa, roasted asparagus, cherry tomatoes, fresh mozzarella, basil, toasted pine nuts, 

shaved parmesan, and a pesto vinaigrette 
Pulled Curry Chicken vg 

Moroccan couscous, field greens, roasted sweet potatoes, feta cheese, toasted pistachios, 

raisins, with a cinnamon red wine vinaigrette 
Grilled Salmon gf 

Basmati Rice, wilted spinach, English cucumbers, roasted asparagus, grilled red peppers, and 

a mango salsa dressing 
Grilled Cilantro Lime Shrimp gf 

Brown Rice, cabbage slaw, grilled corn, English cucumbers, and a lime yogurt dressing  
Souvlaki Steak gf 

Basmati rice, feta cheese, kalamata olives, stuffed grape leaves, roasted red peppers, hummus, 

and a greek vinaigrette 
Roasted Butter Squash vg, gf 

Brown rice, roasted garbanzo beans, baby spinach, sliced avocado, roasted red beets, and a 

siracha dressing 

Lemon Garlic Broccoli v, gf 

Quinoa, roasted chickpeas, roasted carrots, toasted almonds, scallions, and a lemon 

vinaigrette 

Thai Coconut Quinoa v, gf 

Roasted sweet potato, roasted garlic carrots, shaved red cabbage, edamame, crushed peanuts, 

cilantro, and a sweet chili vinaigrette 

If budget or allergies are a concern, please call our sales team for additional options! 


