
Is land Kitchen In-Fl ight Passenger Menu

 ***All  i tems are customizable for  number of  passengers on a 1 -20 pax basis*** 
 
Cold Breakfast:

Breakfast Bread and Pastries Display :  assorted breakfast  pastr ies ,  whipped butter ,  f ru i t
preserves ,  and f ru i t  garnish $22
Continental  Breakfast Tray :  min i  pastry ,  mixed fru i t ,  healthy cereal ,  2% mi lk  *DF mi lk
avai lable*,  greek yogurt ,  & butter/jam $21.5
Smoked Salmon Bagel  Display :  smoked salmon,  cream cheese,  butter ,  capers ,  red onion,
hard-boi led egg,  tomato,  cucumber ,  b ibb lettuce,  d i l l ,  and lemon $26
Breakfast Quiche :  quiche Lorraine,  Greek yogurt ,  berr ies ,  granola,  tomato compote $28
Yogurt  Parfait  and Berry Display :  vani l la Greek yogurt ,  berr ies ,  and granola $24
Fresh Fruit  Display :  grapes,  seasonal  berr ies ,  f ru i t  s l ices ,  st rawberr ies ,  +  exot ic/seasonal
f ru i t  $18
Assorted Bagel  Display :  par  baked bagel ,  whipped butter ,  jam, & cream cheese $18

Hot Breakfast:

Breakfast Sandwich :  2 eggs,  cheddar ,  choice of  sausage or  bacon on a croissant $14
Deluxe Breakfast :  scrambled eggs,  choice of  bacon or  sausage,  home fr ies ,  f resh f ru i t ,  
+  a half  p int  of  f resh squeezed OJ $24
Scrambled Eggs :  three soft  scrambled eggs $8
Omelet Choices:  $16

Spinach,  Feta,  and Tomato
Vegetar ian:  Peppers ,  Mushrooms,  Onions ,  and Cheddar
Meat Lovers :  ham, sausage,  bacon
Bui ld your  Own

Egg White Burrito :  egg white scramble,  turkey ,  spinach in  a wheat wrap with sour  cream and
salsa on the s ide $18
Classic Breakfast Burrito :  scrambled eggs,  shredded cheese,  onions ,  peppers ,  and bacon
with sour  cream and salsa on the s ide $17
Pancakes:  house made pancake stack (3) ,  pure maple syrup,  soft  butter  $16
French Toast:  texas toast ,  pure maple syrup,  soft  butter  $16
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Display Trays:

Deli  Sandwich Display :  ro l l ,  del i  meat ,  s l iced cheese,  lettuce,  mustard,  mayo,  f ru i t  cup,
savory salad,  brownie or  cookie ,  and gourmet chips $32

Sliced Meat and Cheese Display :  artes ian ro l l s ,  var iety  of  s l iced meat ,  var iety  of  cheese,
mustard,  mayo,  cornichons/gherk ins ,  tomato s l ices ,  and lettuce $32

European Tea Sandwiches Display :  assorted tea sandwiches with colorfu l  spreads,
assorted roasted red peppers and cornichons $26

Miniature Deli  Sandwich Display :  min iature del i  sandwiches on artes ian ro l l s ,  s ides of
mustard,  mayo,  mixed savor ies ,  tomato,  lettuce,  and garnish $24

Hummus and Pita Display :  p i ta,  crudité,  hummus with o l ive oi l ,  and lemon $16

Artisan Cheese Display :  var iety  of  f ive cheese (goat ,  hard,  b lue cheese,  soft ,  and semi
soft ) ,  dr ied f ru i t ,  grapes,  cracker  display ,  and garnish $22

Chicken Tender Display :  gr i l led or  f r ied chicken tenders ,  BBQ, honey mustard,  grape
tomato skewers ,  and garnish $18

Antipasto Display:  prosciutto,  salami ,  sopresseta,  caprese skewers ,  s l iced cheese,  o l ives
and gherk ins ,  mar inated peppers and art ichoke hearts ,  and balsamic reduct ion.  Served
with herbed crost in i  and baguette $28

Mezze Tray :  hummus,  tabouleh,  o l ives ,  feta cheese,  crudité,  stuffed grape leaves,
art ichoke,  and pita $42

Cold Seafood Tray :  U10 shr imp,  lobster  ta i l ,  seafood ceviche,  cocktai l  sauce,  tobacco,
lemon,  and di l l  $72

Shrimp Tray :  U10 shr imp,  cocktai l  sauce,  min i  tobacco,  lemon,  b ibb lettuce,  and di l l  $28

Chips & Dip :  tort i l la  chips ,  tomato salsa,  seven layer  dip $14
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Salads:  
*add protein to any salad:  chicken ($6) ,  s teak ($8) ,  shr imp ($8) ,  or  salmon ($12)
*Al l  dress ing served on the s ide & with a ro l l  and butter

Garden Salad: spr ing mixed and romaine,  cucumbers ,  carrots ,  tomatoes,  peppers ,  croutons,
v inaigrette dress ing $22

Caesar Salad:  romaine,  parmesan,  lemon,  croutons,  Caesar dress ing $24

Asian Chicken Salad: romaine lettuce,  gr i l led chicken,  carrots ,  bel l  peppers ,  cucumber ,  snap
peas,  a lmonds,  cr ispy noodles and Asian sesame dress ing $34

Caprese Salad: spr ing mix ,  mozzarel la ,  tomatoes,  gr i l led art ichoke,  lemon,  pesto,  and balsamic
glaze $24

Chef Salad: romaine lettuce,  turkey ,  ham, salami ,  swiss ,  cheddar cheese,  hard-boi led egg,  tomato,
cucumber ,  lemon,  croutons and v inaigrette dress ing $32

Cobb Salad: romaine and spr ing mix ,  gr i l led chicken,  hard boi led egg,  b leu cheese,  tomatoes,
cucumber ,  carrots ,  o l ives ,  bacon,  avocado,  lemon,  croutons,  and blue cheese dress ing $32

Whole Seafood with Greens:  mesclun mix ,  U 10-12 shr imp,  lobster  ta i l ,  cucumber ,  grape tomatoes,
carrots ,  croutons,  and ci t rus  v inaigrette $38

Superfood Quinoa Salad:  mesclun greens,  sweet potatoes,  quinoa,  tomatoes,  o l ives ,  feta,  carrots ,
cucumber ,  croutons,  and Greek v inaigrette $25

Entrees:

Cold Sl iced Fi let  Mignon :  f i let  mignon seasoned and th in ly  s l iced over  a bed of  bib lettuce served
with f reshly  gr i l led vegetables ,  potato salad,  horseradish cream sauce,  and a ro l l  and butter  $72

Cold Asian Style Tuna Soba :  seared tuna (ter iyak i  g lazed with black sesame crust) ,  As ian sty le
salad,  ju l ienne vegetables ,  As ian v inaigrette,  p ick led ginger ,  and wasabi  $55

Cold Surf  and Turf :  f i let ,  U 10-12 shr imp,  gr i l led vegetables ,  s ide salad with balsamic dress ing,
horseradish cream sauce,  and a ro l l  and butter  $78
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Desserts:
Brownie Tray :  mixed brownie t ray with berry  garnish $13.5

Cookie Tray :  mixed cookie t ray with berry  garnish $13.5

Cookie and Brownie Display :  mixed cookie +  brownie t ray with berry  garnish $17.95

Mini  Dessert  Display :  assorted mini  desserts  inc luding but not  l imited to macaroons,
tarts ,  souff le cups,  Crème Bru lé ,  and chocolate covered st rawberr ies $22.75

Chocolate Covered Strawberries :  white chocolate and dark chocolate dipped
strawberr ies on a banana leaf with garnish $18

Beverages:

Bott led Water  
Spark l ing Water
Coconut Water
Apple Ju ice
Cranberry  Ju ice
Orange Ju ice 
Vitamin Water
Cels ius  
Bott led Cold Brew 
Spite
Coke
Diet  Coke
Ginger Ale

Al l  beer ,  wine,  and l iquor  are avai lable on an as ordered basis .  

Looking for  something you don’t  see on our menu? We would be happy to
accommodate!

Shoot us an email  at  inf l ight@islandkitchen.com or cal l  239-450-6267 and
someone from our team wil l  put  together a quote for  you.


