GROUP PLATTERS & SIDES. DOWNLOAD OUR APP OR ORDER FROM QUR SITE FOR PICK UP & CATERING. MYPORTAVIA.COM

GOURMET GROUP SIDE SALADS R  R1LLCD) PANIN & WRAP PLATTERS

et - § ‘ A TASTEFUL SELECTION OF OUR TOP SELLERS, FRESHLY GRILLED & ARRANGED IN OUR
FRESHLY PREPARED SIGNATURE SALAD RECIPES WITH HOUSE MADE OLIVE OIL BASED S e e B " ' @ ECOFRIENDLY PLATTER TRAYS. PAIR THEM UP WITH OUR GOURMET GROUP SIDE SALADS
DRESSINGS. EACH LARGE BOWL SERVES 8-12 AS A SIDE DISH. ] G 1 e, e T SRl & SHAREABLE SIDE DISHES FOR A SHOW STOPPING PRESENTATION.

MEDIUM: (6 UNITS CUT IN HALF): $95 LARGE: (12 UNITS CUT IN HALF):  $190

RAINBOW KALE & SLAW: $45
Massaged kale, rainbow cabbage slaw, tossed with

our house salsa verde aioli, extra virgin olive oil,

lemon juice, seasalt & cracked peppercorn.

HARVEST QUINOA & CAULIFLOWER: $50
Roasted cauliflower, fresh parsley, red quinoa,

pico de gallo salsa, spiced chickpeas, roasted corn,

cranberries, tossed with our roasted pear dressing & EV0O.

PORTA VIA SPECIAL: $45
Spring mix, shredded beets, shredded carrots,

grape tomatoes, cucumber, goat cheese, with

our house citrus basil dressing on the side.

TOMATO BASIL: $50
Diced cucumbers, tomatoes, zucchini &

fresh basil, garnished with feta cheese, olives

and caperberries, tossed with extra virgin

olive oil, lemon juice, seasalt & cracked peppercorn.



