
1 83% of restaurant consumers say that the 
type of salad green is an important factor in 
their decision to order a salad at a restaurant.

2 Eight in ten restaurant consumers (78%) 
report that it is important to them that 
restaurants offer more healthy salad greens.

3 Three-fourths of respondents (77%) say 
that the nutritional value of salad greens is 
important or extremely important to them 
whenever they order a salad at a restaurant.

4 Nearly three quarters of restaurant consumers 
(73%) say that salad greens with a darker 

color provide more nutritional value than 

lighter colored salad greens.

5 A darker color is the number one indicator 
of nutritional value by a wide margin (70%).

6 88% of restaurant consumers agree that it is 
important to them that salad greens be 
visually appealing.

7 Seven in ten consumers agree that curly/
robust/leafy salad greens enhance the visual 
appeal of salad.

8 Six in ten consumers (59%) say that a 
darker color is more appealing.

9 Two-thirds of respondents (66%) report 
that they perceive salad greens with a 
darker color as more upscale or premium.

10 Three in five restaurant consumers say 
that all three of the items in the Arcadian 
Harvest® line are appealing to them, while 
fewer say the same for romaine (50%) 
and iceberg (31%).

11 Among fourteen salad greens evaluated 
for visual appeal, Arcadian Harvest Classic®, 
Spring Mix, Mann’s HoneyGem™, Mann’s 
Scarlett Butter™, and Arcadian Harvest Ruby™ 
make up the top five, respectively.
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12 Respondents indicate that they prefer 

salad greens with a slightly sweet but 
milder flavor profile.

13 Arcadian Harvest Classic® was rated the 
most appealing salad green (73% rated 
appealing or extremely appealing).

14 Iceberg lettuce is listed as one of the top 
salad green “pet peeves” of consumers. 
It is viewed as a low quality, less nutritious 
option than the darker, leafier greens of 
the Arcadian Harvest® line.

 “I hate salads with just plain old iceberg 
lettuce.” – consumer quote

 “There is absolutely no nutritional value to 
iceberg lettuce.” – consumer quote

15 Restaurant consumers say that the darker 
colors of the Arcadian Harvest® line are 
appealing to them and are strong indicators 
of nutritional value.

16 When asked specifically about romaine 
lettuce, only 27% said that they preferred 
the lighter leaves for the “crunch.”

17 Menu analysis indicates that foodservice 
operators are moving away from romaine 
lettuce and are experimenting with a wider 
selection of salad green varieties.

18 Both romaine and iceberg saw declines 
in menu incidence in 2013 among limited-
service restaurants.

19 Menu incidence of romaine and iceberg 
is down since 2011 among entrée salads 
at upscale casual-dining restaurants, 
while mixed greens and spinach saw 
strong gains in 2013.

20 Two-thirds of restaurant consumers agree 
that they are eager to try new and unique 
varieties of salad greens.
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Specific characteristics that make salad greens look more 

appealing, from the 893 respondents that indicated visual 

appeal of salad greens is important or very important to them.


