
SALADS TO SHARE
CATERING SERVES 5 SERVING UTENSILS, BOWLS, AND UTENSILS ARE INCLUDED.

NEW! SPICY ASIAN CHICKEN GREENS  
& GRAINS 44.00
Kale + Spinach + Gochujang Chicken +  
Ancient Grains + Carrots + Radishes + Edamame 
+ Cucumbers + Chow Mein Noodles × Asian 
Sesame Dressing = Feel The Flavors In Your 
Seoul!

NEW! SANTA FE SHRIMP GREENS 
& GRAINS 44.00 
Kale + Spinach + Lime Roasted Shrimp + Ancient 
Grains + Black Beans + Tomatoes + 
Fire-Roasted Corn + Green Bell Peppers + 
Pepitas × Cilantro Ranch  
= Have The Lime Of Your Life! 

IT’S BACK! STRAWBERRY CHICKEN 
40.00 
Mixed Greens + Roasted Chicken + Strawberries + 
Crumbled Bleu Cheese + Slivered Almonds ×  
Poppy Seed Vinaigrette Dressing  
= Strawberry Fields Forever!  

CARIBBEAN SHRIMP GF 44.00
Mixed Greens + Shrimp + Avocado + 
Black Beans + Fire-Roasted Corn +Corn Tortilla 
Strips × Citrus Lime Vinaigrette  
= A Jammin’ Good Salad.

BUFFALO CHICKEN 40.00
Mixed Greens + Roasted Chicken + 
Crumbled Bleu Cheese + Tomatoes + 
Carrots + Celery + Croutons × 
(Buffalo Sauce + Housemade Ranch) 
= A Hot Mess, But In A Good Way.

APPLE ALMOND CHICKEN  
GF 40.00
Romaine (In Season) + Roasted Chicken + 
Granny Smith Apples + Crumbled Bleu 
Cheese + Slivered Almonds × Apple Cider 
Vinaigrette = If Eve Didn’t Resist , Why 
Should You?

CHICKEN BACON RANCH 40.00
Mixed Greens + Roasted Chicken + 
Cucumbers + Tomatoes + Diced Egg + 
Bacon + Carrots + Cheddar Cheese + 
Croutons × Housemade Ranch 
= Giddy Up!

CLASSIC COBB 42.00
Romaine (In Season) + 
Roasted Chicken + Diced Egg + 
Crumbled Bleu Cheese + Avocado + 
Bacon + Tomatoes + Croutons × 
Housemade Ranch 
= It Gets The Cobb Done.

GF = Gluten Friendly  I f  you or  anyone in your par ty has a food al lergy or  sensit ivity,  please bring it  to the attention of  the person in charge.  We wil l  do our best to accommodate you!  Due to the shared nature of  our kitchens,  fr yers,  and dining room, we cannot guarantee the absence of  any 
par ticular  al lergen.  Please be aware that our fresh- cut fr ies and corn tor t i l la  str ips are cooked in highly ref ined peanut oi l .  Ingredients and prices are subject to change.  More nutrit ional  and al lergen info avai lable at  Hel loBistro.com. ©EPR 2021.
* We wil l  cook it  how you l ike it ,  but your state requires us to inform you that even though raw and undercooked meats,  seafood,  and eg gs may taste whoa good,  consuming them may increase your r isk of  foodborne i l lness.

ORDER ONLINE AT 
HELLOBISTRO.COM 
OR WITH OUR APPAVAILABLE FOR PICKUP OR DELIVERY!

CATERING MENU

CREATE YOUR 
OWN SALAD
SERVES 5
SERVING UTENSILS, BOWLS, AND UTENSILS 
ARE INCLUDED.

CUSTOM CHOPPED 
SALAD 40.00

1. CHOOSE YOUR EXTRAS
Carnivore? Herbivore? 
We Love You Both!
CHICKEN  + 12.00
AVOCADO / SESAME TOFU  + 10.00
SHRIMP / SALMON + 15.00
DOUBLE IT UP = $ × 2

2. CHOOSE A LETTUCE
Your Foundation For Deliciousness

3. TOP IT (Select up to 6)
So Many Choices & No Scale!

4. DRESS IT (Select 2)

5. ADD EXTRA CRUNCH (Select 1)
Go Craisi Nuts!

6. ENJOY YOUR CREATION!
Treat Yo Self To Some Delicious Soup.

THAI PEANUT SALMON 44.00
Mixed Greens + Salmon + Carrots + 
Cucumbers + Red Bell Peppers + 
Edamame + Ramen Noodles + 
Chopped Peanuts + Chow Mein Noodles × 
Thai Peanut Dressing = It’s To Thai For!

CHICKEN FIESTA GF 42.00
Mixed Greens + Fiesta-Seasoned Chicken 
+ Fire-Roasted Corn + Black Beans + Red 
Onions + Fiesta-Roasted Red & Green Bell 
Peppers + Hot Pepper Blend + Avocado + 
Corn Tortilla Strips × Citrus Lime Vinaigrette 
= This Bird’s A Party Animal.

QUINOAVOCADO 
(KEEN-WAH-VO-CADO) GF 40.00
Kale + Spinach + Avocado + Quinoa + 
Red Bell Peppers + Pepitas × 
Olive Oil And Lemon Juice
= Super Food Equals Super Mood!

GREEK CHICKEN 40.00
Mixed Greens + Roasted Chicken + 
Tomatoes + Cucumbers + Red Onions + 
Feta Cheese + Kalamata Olives + 
Croutons × NEW Greek Dressing 
= Toga! Toga! Toga!

CHICKEN CAESAR 
(IN SEASON) 40.00
Romaine (In Season) + Roasted Chicken + 
Shaved Parmesan Cheese + Croutons × 
Caesar Dressing = Et Tu, Brute?



 

SOUPS
CUP 3.00

QUART 8.00 
Chicken Noodle & Potato

THIRSTY?
BOTTLED BEVERAGES
BUBLY™ SPARKLING 
WATER 2.00

LIPTON® PURE 
LEAF ICED TEA 3.00

PEPSI® & 
DIET PEPSI® 2.50

MTN DEW® 2.50

AQUAFINA® 
WATER 2.50

NEW! SWEETS 
INDIVIDUALLY WRAPPED
CHOCOLATE CHUNK  
COOKIE 2.00

SALTED CARAMEL COOKIE 
2.00

CRISPY MARSHMALLOW 
BAR 2.00

21HB4365-C

GF = Gluten Friendly  I f  you or  anyone in your par ty has a food al lergy or  sensit ivity,  please bring it  to the attention of  the person in charge.  We wil l  do our best to accommodate you!  Due to the shared nature of  our 
kitchens,  fr yers,  and dining room, we cannot guarantee the absence of  any par ticular  al lergen.  Please be aware that our fresh- cut fr ies and corn tor t i l la  str ips are cooked in highly ref ined peanut oi l .  Ingredients and prices 
are subject to change.  More nutrit ional  and al lergen info avai lable at  Hel loBistro.com. ©EPR 2021.
* We wil l  cook it  how you l ike it ,  but your state requires us to inform you that even though raw and undercooked meats,  seafood,  and eg gs may taste whoa good,  consuming them may increase your r isk of  foodborne i l lness.

NEW! SPICY ASIAN CHICKEN GREENS  
& GRAINS 10.50
Kale + Spinach + Gochujang Chicken +  
Ancient Grains + Carrots + Radishes + Edamame 
+ Cucumbers + Chow Mein Noodles × Asian 
Sesame Dressing  
= Feel The Flavors In Your Seoul!

NEW! SANTA FE SHRIMP GREENS 
& GRAINS 10.75 
Kale + Spinach + Lime Roasted Shrimp + 
Ancient Grains + Black Beans + Tomatoes +  
Fire-Roasted Corn + Green Bell Peppers +  
Pepitas × Cilantro Ranch  
= Have The Lime Of Your Life!

IT’S BACK! STRAWBERRY CHICKEN 
9.75  
Mixed Greens + Roasted Chicken + Strawberries +  
Crumbled Bleu Cheese + Slivered Almonds ×  
Poppy Seed Vinaigrette Dressing  
= Strawberry Fields Forever!  

CARIBBEAN SHRIMP GF 10.25
Mixed Greens + Shrimp + Avocado + 
Black Beans + Fire-Roasted Corn +Corn Tortilla 
Strips × Citrus Lime Vinaigrette  
= A Jammin’ Good Salad.

INDIVIDUAL SALADS BUFFALO CHICKEN 9.75
Mixed Greens + Roasted Chicken + 
Crumbled Bleu Cheese + Tomatoes + 
Carrots + Celery + Croutons × 
(Buffalo Sauce + Housemade Ranch) 
= A Hot Mess, But In A Good Way. 

APPLE ALMOND CHICKEN GF 9.75
Romaine (In Season) + Roasted Chicken + 
Granny Smith Apples + Crumbled Bleu  
Cheese +Slivered Almonds × Apple Cider 
Vinaigrette = If Eve Didn’t Resist ,  
Why Should You?

CHICKEN BACON RANCH 9.75
Mixed Greens + Roasted Chicken + 
Cucumbers + Tomatoes + Diced Egg + 
Bacon + Carrots + Cheddar Cheese + 
Croutons × Housemade Ranch 
= Giddy Up!

CLASSIC COBB 10.00
Romaine (In Season) + 
Roasted Chicken + Diced Egg + 
Crumbled Bleu Cheese + Avocado + 
Bacon + Tomatoes + Croutons × 
Housemade Ranch 
= It Gets The Cobb Done.

THAI PEANUT SALMON 10.25
Mixed Greens + Salmon + Carrots +  
Cucumbers + Red Bell Peppers + 
Edamame + Ramen Noodles + Chopped 
Peanuts + Chow Mein Noodles × 
Thai Peanut Dressing = It’s To Thai For!

CHICKEN FIESTA GF 10.00
Mixed Greens + Fiesta-Seasoned Chicken + 
Fire-Roasted Corn + Black Beans +  
Red Onions + Fiesta-Roasted Red & Green 
Bell Peppers + Hot Pepper Blend + 
 Avocado +Corn Tortilla Strips ×  
Citrus Lime Vinaigrette 
= This Bird’s A Party Animal 

QUINOAVOCADO 
(KEEN-WAH-VO-CADO) GF 9.00
Kale + Spinach + Avocado + Quinoa + 
Red Bell Peppers + Pepitas × 
Olive Oil And Lemon Juice
= Super Food Equals Super Mood!

GREEK CHICKEN 9.75
Mixed Greens + Roasted Chicken + 
Tomatoes + Cucumber + Red Onions + 
Feta Cheese + Kalamata Olives + 
Croutons × NEW Greek Dressing 
= Toga! Toga! Toga!

CHICKEN CAESAR 
(IN SEASON) 9.75
Romaine (In Season) + Roasted Chicken + 
Shaved Parmesan Cheese + Croutons × 
Caesar Dressing = Et Tu, Brute?

HELLOBISTRO.COM
ORDER ONLINE AT

NEW! ALL REGULAR 
MENU SIGNATURE 

SALADS AVAILABLE 
FOR CATERING!


