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Products and Services

Our products will include various lettuces and leafed
greens to create the base of the salad. We will also be
providing freshly made soups created at the
restaurant and prepared with vepetables grown at
The Fresh Table and from local Farmers. We will alse
feature a line of organic salad dressings to ensure an
arganic and fresh experience.
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Products and Services

Our products will include various lettuces and leafed
greens to create the base of the salad. We will also be
providing freshly made soups created at the
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Key Structure

Mission: To create a fresh and healthy restaurant
environment.

Vision: Our vision is to have edible vegetables/fruits
and herbs be imported as little as possible.

Values: A belief that growing fresh produce is of
fundamental importance. We are motivated to
create a fresh produce environment within a
restaurant environment.
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- Promote healthy eating '- "‘.':—“."‘ »
- Provide affordable food dishes pras ol { )
- Produce locally grown lettuces © % = @& j
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- Support the local economy = °

- Eat healthier with no hormones in our food products
and be pesticide free

- Focus on students and the middle aged class who
are mainly vegetarian. Mainly ages 9-24 and 35-50
- To get the younger generation to eat
healthier
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How are we different?

- We focus on growing a variety of leaf lettuces
in our greenhouse

- Our unordinary salads are geared towards
vegetarians

- You can tour the greenhouse with our
Horticulturalist

- We are local supporting local companies




|ceberg Lettuce Butterarunch Lettuce Mingonette Lettuce

Q..
Oakleaf Lettuce Red Coral Lettuce Radiccihio

Cos Lettuce Rocket Watercress Chicory




Products and Services

Our products will include various lettuces and leafed
greens to create the base of the salad. We will also be
providing freshly made soups created at the
restaurant and prepared with vegetables grown at
The Fresh Table and from local farmers. We will also
feature a line of organic salad dressings to ensure an
organic and fresh experience.



