
sides  priced per person, min 7 persons

caesar salad $3 – romaine, parmesan cheese, croutons 
and egg-free caesar

fresh fruit salad $3 – selection of fresh seasonal fruits and 
berries

pasta salad $3 – whole wheat seasonal chefs choice pasta 
salad

sweets  priced per person, min 7 persons

yogurt parfait $5 – sweet honey yogurt, granola and 
fresh berries

fresh fruit platter $5 – selection of seasonal fruits and 
berries with sweet honey yogurt dip

organic cookies & fruit $4 – selection of organic 
chocolate chip and oatmeal rasin cookies with seasonal 
fruits

cg power bar and cookies $4 – organic in house 
granola and fruit power bar and selection of organic 
cookies

cupcakes $5 – selection of organic and vegan cupcakes

drinks

iced teas – organic jasmine apricot green tea, black leaf 
tea, fiesta fria blackberry tea  $10 per gallon

bottled izzy – blackberry, grapefruit, green apple or 
clementine  $2 each

pelligrino lemon or orange soda $2 each

fiji water  $2 each

voss water 800ml $7 each

nichols hills
6475 avondale dr                    

nichols hills, ok 73116
405.841.2665  

n. may 
14201 n. may

oklahoma city, ok 73134
405.286.9304 405.250.9637

405.250.9637
www.mycoolgreens.com



salad platters: full (feeds 8-10) $95  half (feeds 4-6) $55 pizza platters: full (48 pieces) $80  half (24 pieces) $40
wrap platters: full (24 pieces) $95  half (12 pieces) $50 coolwich platter: full (12 halves) $70  half (6 halves) $35

salad bars and build your own selections available on request.

contact us at: 405.250.9637 or catering@mycoolgreens.com

salads
southwest spicy chicken – mixed greens& arugula, 
marinated chicken, avocado, roasted poblano, corn, cumin 
black beans, red onion, blue corn tortilla chips and queso 
fresco cheese with southwestern vinaigrette

wild sockeye salmon – mixed greens, honey orange glazed 
salmon, sundried tomato, dried apricot, blue corn tortilla 
chips, red onion, cumin black beans, goat cheese and basil 
vinaigrette

asian shrimp – mixed greens, grilled shrimp, snap peas, 
carrots, bean sprouts, mandarin oranges, toasted almonds, 
sesame seeds, chinese noodles and asian ginger vinaigrette

caprese – mixed greens and arugula, croutons, grape 
tomatoes, fresh mozzarella, fresh basil, red onion, kalamata 
olives and balsamic vinaigrette and evoo

plaza skinny – arugula, marinated chicken, avocado, bean 
sprouts, capers, sun-dried tomatoes, heart of palm, toasted 
sunflower seeds and basil vinaigrette

wraps
bahamian jerk – mixed greens, marinated chicken, jerk 
seasoning, mango salsa, cumin black beans, bacon bits 
and lime-jalapeno vinaigrette

sonoma – arugula, marinated chicken, sun-dried tomato, 
smoked cheddar, toasted pumpkin seeds, red onion, 
artichoke hearts and honey-dijon vinaigrette

ahi tuna nicoise – mixed greens and arugula, seared ahi 
tuna, fingerling potatoes, pickled onion, grape tomato, 
snap peas, kalamata olive, capers, boiled egg and 
raspberry vinaigrette

original caesar – romaine, marinated chicken, shaved 
parmesan, croutons and egg-free caesar

jamie's greek – romaine, marinated chicken, pickled red 
onion, kalamata olive, garbanzo bean, croutons, 
cucumbers, grape tomato, feta cheese and greek dressing

*pizzas served on custom made cg whole wheat & rye flatbreads  
**coolwich served on artesian crafted ciabatta 

pizza coolwich
skinny – fresh basil pesto, roasted grapes, sundried 
tomatoes, dried figs, walnuts, goats cheese and arugula

margarita – grape tomatoes, fresh mozzarella, garlic, basil 
and evoo

barbeque chicken – roasted chicken, cg spicy barbeque 
sauce, crimini mushroom, red bell pepper, smoked cheddar, 
green onion

cg formaggio – smokey cheddar, queso fresco, and fresh 
mozzarella

southwestern – roasted chicken, tomato sauce, black bean, 
corn, red onion, roasted Poblano, queso fresco and blue corn 
tortilla chips

turkey pesto caprese – all natural turkey breast 
marinated in our house made almond basil pesto 
w/roasted tomato, fresh mozzarella, organic mixed greens, 
balsamic vinaigrette on toasted ciabatta

sweet & spice – jerk rubbed all natural ham, sliced red 
onion, sliced tomato, smoked cheddar and jack cheese, 
honey dijon, organic arugula on toasted ciabatta

seared ahi – seared ahi tuna, roasted tomato, crushed 
blue corn tortilla chips, chopped romaine, garlic aioli, fresh 
basil on toasted ciabatta

guilt-free chicken salad – marinated chicken breast 
dressed with our own tofu mayo, fresh granny smith 
apples, toasted almonds, sliced red grapes, fresh cilantro, 
mixed greens on toasted ciabatta

catering menu

delivery available mon-fri 9am – 7pm:  orders may be placed anytime.  delivery fees vary by area.  please ask sales associate 
for details.   we will do same day delivery, though all items may not be available.  we accept cash, corporate checks and all 
major credit cards.  prices do not include taxes or gratuity. 
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