
 
 
 
 
 
 
 
 
 
 
 

Salads en Quiches - Zing Good Food catering service 
 
Quiches 

• Quiche Loraine 
• Quiche with salmon and broccoli 
• Quiche – Gorgonzola (blue cheese) 

 
Salades 

• Tabouleh Salad: cooked fine Bulgur wheat, fresh lemon juice, olive oil, fresh mint leaves, 
onion, tomatoes,  

• Pasta salad with roasted vegetables: red and green bell peppers,  red onion, courgette, 
mushroom, cherry tomatoes 

• Greek Salad: tomatoes, cucumber, black olives, red onions, feta cheese, oregano, olive oil 
fresh lemon juice 

• Salad of Couscous with Roasted Vegetables : semolina,  peppers, courgette, cherry tomatoes, 
Portobello mushrooms, toasted pine nuts, olive oil and lemon juice. 

 
 

 

Note: 

• The exact recipes of the salads and quiches can vary according to the seasons and the availability of the 

ingredients.  

• With both our drop off catering and our serviced catering we deliver our salads in bowls and our quiches on 

serving trays and with serving knives and spoons.  

• Depending on the rest of the menu of your catering we calculate between 50 and 200 grams a person per salad.  

• If you would like to order salads or quiche for your catering please take into account that we normally part from a 

minimum order of 25 persons 

• If  ordered in time and with caterings from 50 persons on we can prepare your quiche in small individual baked 

mini servings.  

• In the case of colleagues or guests with food allergies we either adapt our recipes or prepare a special recipe. 

Please advise us when ordering your catering or not later than  can  3 days in advance. 

 


