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Hot and Cold Recommendations

The menu provides cold food item suggestions for all jet categories as well as hot catering
items we recommend only for Heavy jets.

Light jets have no heating capabilities or flight attendant onboard. Mid jets also have no flight
attendant and while some have warming elements onboard, it is not a standard feature in this
category. There is also limited space on the aircraft to store catering. We recommend individually
packaged cold boxed meals or food items on small platters for convenience and taste consistency.

Heavy jets, which are equipped with full-service galleys and flight attendants to assist in meal
preparation, are well suited for both hot and cold catering items.

Specialty Food and Special Occasions

We are happy to accommodate any special religious or dietary requirements whenever possible.
Please discuss your particular needs (kosher, low sodium, vegan, Atkins, etc.) at time of booking.

In addition, please let us know of any requests pertaining to special occasions, such as birthday
cards, balloons, flower arrangements, cakes, desserts or alcoholic beverages. We will do everything
possible to ensure that the day is marked as a special one. Please note that balloons can only fit

on Heavy jets and cakes are not recommended for Light jets due to cabin size limitation. Advance
notice is much appreciated to ensure we can fulfill your special requests.

Availability

We will always strive to obtain your preferred catering choices. However, due to local limitations,
certain catering items may not be available at all airports.
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premium catering

Salads

[Recommended for all jet categories]

Tuna Nicoise Salad
Classic filet of seared tuna served chilled with delicate green beans, baby new potatoes and
hard boiled egg wedges accompanied by balsamic vinaigrette

Platters
[Recommended for all jet categories]

Crab Cocktail Platter
Chilled crab claws served with cocktail sauce and lemon crowns

Carving Station
Sliced beef tenderloin and chicken served with a flavorful horseradish mayonnaise, tangy
honey mustard sauce, whole grain mustard and freshly baked rolls

Seafood Sampler
Giant poached shrimp and cracked crab claws served with lemon crowns and cocktail sauce

Entrées
[Recommended only for Heavy jets that are equipped with a full service galley and flight attendant onboard]
All entrees served with seasonal vegetable, roll and butter

Filet Mignon
An expertly seasoned 8 oz. center cut filet of beef grilled to perfection

Grilled Jumbo Shrimp Scampi
Grilled jumbo shrimp sautéed in garlic and butter served with a white wine sauce and pasta

Surf and Turf
8 0z. of center cut beef and Maine lobster tail served with seasonal vegetables and rolls

Seared Tuna Steak
Sliced tuna steak accompanied by Chef’s selection of a delicious side

(continued on back)
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premium catering (continued)

Specialty Items
[Recommended for all jet categories]
To secure availability, kindly allow 48 hours advance notice

Sushi and Sashimi
Six pieces of fresh sushi and sashimi served with pickled ginger, spicy wasabi and soy sauce
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Cold Breakfast
[Recommended for all jet categories]

Healthy Choice Breakfast
Low fat granola, skim milk, fresh fruit, non-fat yogurt and spring water

Smoked Salmon Tray
Traditional display of thinly smoked salmon paired with onions, capers, sliced tomatoes
and cream cheese along with fresh bagels

Cereal Tray
An assortment of individual cereals served with milk

Breakfast Bakery Tray
Choice of muffins, croissants, danishes, bagels and slices of breakfast loaves along with butter,
fruit preserves and cream cheese

Continental Breakfast
Breakfast box that includes fresh sliced fruit, muffin, yogurt, granola, jam and butter

Hot Breakfast
[Recommended only for Heavy jets that are equipped with a full service galley and flight attendant onboard]

Breakfast Burrito
Soft flour tortilla filled with egg, cheese, grilled sausage and peppers served with breakfast potatoes

Egg and Cheese Sandwich
Farm fresh eggs with cheese served on your choice of bread

Traditional French Toast
Homemade french toast served with Vermont maple syrup, fruit preserves and fresh fruit garnish

Traditional Pancakes
Fluffy pancakes served with Vermont maple syrup, fruit preserves and fresh fruit garnish

Three Egg Starter
Choose from farm fresh scrambled eggs or a personalized omelet along with breakfast potatoes
and your choice of bacon, ham or sausage

(continued on next page)
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Cold Entrées
[These items are boxed and recommended for all jet categories]

Vegetarian Sandwich
Seasoned fresh veggies marinated and grilled to perfection on Chef's choice of bread

The “Light” Boxed Lunch
This lighter option consists of a half sandwich of your choice, baked potato chips and an
individual dessert

Cold PorkTenderloin
Grilled pork tenderloin sliced to perfection with Chef’s choice of a complimentary starch and sauce

Classic Chicken Caesar Salad
Sliced juicy chicken atop crisp romaine lettuce along with herbed croutons and shaved parmesan
served with Caesar dressing on the side

All American Deli Sandwich

Choose from turkey breast, lean roast beef, black forest ham, chicken salad, egg salad, or tuna
salad along with swiss, american or cheddar cheese. Your sandwich is prepared on freshly baked
breads and is accompanied by fresh fruit, chips and a cookie or brownie

Greek Salad
Feta cheese, marinated olives, cucumbers and iceberg lettuce served with Greek dressing on the side

Deli Salad on a Bed of Greens
Choose from tuna salad, chicken salad or shrimp salad delicately displayed on a bed of fresh greens
with dressing on the side

Cobb Salad
Grilled chicken or smoked turkey piled high on crispy romaine lettuce with applewood smoked bacon,
blue cheese, ripe tomatoes, avocado and herbed croutons with dressing on the side

Hot Entrées
[Recommended only for Heavy jets that are equipped with a full service galley and flight attendant onboard]
All Entrees served with seasonal vegetable, roll and butter

Meat Lasagna
Traditional beef lasagna prepared with aged provolone and creamy ricotta with fresh marinara sauce

Vegetarian Lasagna
Lasagna prepared with spinach, creamy ricotta and four cheeses with fresh marinara sauce

Chicken Parmesan
Golden brown chicken accompanied by melted cheese, pasta and fresh marinara sauce

Chicken Piccata
Sautéed chicken breast with capers and lemon sauce served with pasta

Pasta Marinara
Pasta served with fresh marinara sauce

Beef Stroganoff
Tender pieces of beef quick sautéed and served with a sour cream sauce

Poached Salmon

Poached salmon served with vegetables and rolls .
(continued on next page)
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recommended catering (continued)

Platters
[Recommended for all jet categories]

Deli Sandwich Platter
An assortment of sandwiches served with traditional condiments on the side

Deli Meat and Cheese Tray
“Make Your Own Sandwich” style with a selection of sliced meats and cheeses served with
assorted breads and condiments on the side

Shrimp Cocktail Platter
Traditional shrimp cocktail served with cocktail sauce and lemon wedges

Cheese and Cracker Tray
A selection of domestic and imported cheeses served with a cracker basket on the side

Fruit Platter
Selections of seasonal fruit with yogurt dip

Fresh Fruit and Cheese Tray
Selections of seasonal fresh fruit with yogurt dip and an assortment of cheeses served with crackers

Fresh Crudité Platter
Assortment of fresh raw seasonal vegetables served with assorted dipping sauces on the side

Hummus Dip with PitaTray
Toasted pita wedges served with hummus and marinated olives

Antipasto Tray
An assortment of hard meats and cheeses with marinated vegetables served with crackers,
flatbreads and crostini

Soups
Available in V2 pint, pint and quart sizes and served with crackers

Chicken Noodle
Minestrone
Tomato Basil

Vegetable

(continued on back)
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Children’s Menu
[Recommended for all jet categories]
All items include a juice box, diced fruit and dessert

Peanut Butter and Jelly
A classic sandwich of creamy peanut butter and grape jelly

Macaroni and Cheese
Traditional blend of macaroni and assorted cheeses

Chicken Fingers
Crisp golden chicken fingers served with assorted dipping sauces

Hot Dog
Traditional hot dog served with appropriate condiments

Grilled Cheese
The classic grilled cheese on white bread cooked to perfection

Desserts
[Recommended for all jet categories]

Chocolate Dipped Strawberries
Sweet strawberries hand dipped in imported chocolate

Miniature Dessert Display
An assortment of bite size sweet delicacies

Chocolate Brownie Platter
Indulge in rich chocolate fudge brownies

Freshly Baked Cookie Platter
An assortment of freshly baked cookies

Alcoholic Beverages
[Selection based on market availability]

White Wine
Red Wine

Choice of Beer
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