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COWBOYS STADIUM, DALLAS – 19th AUGUST, 2009 

VEGETARIAN FOOD OPTIONS AT PUBLIC CONCESSIONS 

 

Premium Areas: 

 

Artichoke Dip with Roasted  Green Chilies 
Salsa Fesca 
Classic French Onion Dip 
Fresh Seasonal Fruit and Berries 
Farm to Market Fresh Vegetable Crudite 
Artisan Cheese Presentation 
Fresh Guacamole 
 
Rustic New Potato Salad 
Texas Caesar Salad with Jalapeno Dressing 
Farmers Market Tomato and Cucumber Salad 
Asian Pear and Grapefruit Salad 
Wild Rice and Fennel Salad 
Sundried Tomato Pasta Salad 
Mediterranean Pasta Salad with Spinach 
Modern California-style Potato Salad 
Gourmet Pizza: Cheese and Margherita 
 
Queso Bar 
Truffled Mac and Cheese Bar 
Squash Casserole 
Jalapeno Cheddar Poppers 
Red Pepper Cream Cheese Poppers  
Spanish Rice 
Refried Pinto Beans 
Salsa Verde 
Brown Sugar Baked Beans 
Potatoes Gratin with Truffle Cream 
 
Pastry Shoppe: 
Petite Desert Selection 
Ultimate Gourmet Bar Sampler 
Chocolate Caramel Genache Cake 
Scratch Baked Cookies 
All American Apple Pie 
Triple Berry Trifle 
Mini Cheesecake Bites 
Peach Bourbon Cobbler 
Texas Sized Bakers Dozen Chocolate Chip Cookies 



Hand Churned Ice Cream 
 
On The Concourse: 

 

Soft Pretzels 
Vegetarian Nachos 
Red Mango Yogurt 
Sweet Potato Fries 
True North Snacks 
Ice Cream 
 
Farmers Market Stand: 
Whole Fresh Fruit 
Fresh Fruit Cups 
Lychees 
Dried Fruit – Cranberries, Banana Chips, Mango, Papaya, Blueberries 
Rocky Trail Snack Mix 
Vegetable Cups 
Sugar Snap Peas 
Hummus and Pita Chips 
Edamame 
Caprese Sandwiches 
Granola Bars 
Texas Caesar Salad 
Fresh Bottled Juices 
 
Papa Johns Vegetarian Pizza 

 
 

 


