
 
 

“Salads” 
 

Freshly Pickled Sweet and Sour Beets with braised Artichoke Salad and a warm Duck Confit 
 

A fine selection of Mesclun Mixes with a variety of Colorful Tomatoes and Feta Cheese 
 

Artichoke Salad with Kalamata Olives and Asiago Cheese and Aged Red Wine Vinaigrette 
 

Colorfully Arranged Young Belgian Endive and Baby Lettuce with a fine Dried Apricot Pistachio Dressing 
 

Baby Spinach Leaves with Chopped Eggs and Italian Parsley dressed with Warm Bacon Dressing 
 
Assorted Mixed Greens Julienne Red Onions, Roasted Peppers, Kalamata Olives, Tomatoes and Feta Cheese 

Coriander Red Wine Vinaigrette 
 

Caesar Salad 
Tender Red and Green Romaine with Anchovy Toast and Shaved Parmesan 

 
Colorful Tomato Salad and Fresh Buffalo Mozzarella 

Yellow and Red Tear Drop Tomatoes, Cranberry Tomatoes, Yellow, Green and Red Beef Tomatoes 
Sweet and Sour Chive Dressing 

 
Eva Paulussen CEO / Owner C/ Phone 1-702-580-9182 

Georg Paulussen Executive Chef / Owner C/ Phone 1-702-580-9172 
7905 West Sahara Avenue Suite 106, Las Vegas, NV 89117 

Tel. 1-702-242-1542     Fax.1-702-804-8085 
E-mail: events@wild-truffles.com  www.wild-truffles.com 


