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OUR SERVICES

Great Circle Catering

At Great Circle Catering, we believe exceptional food
brings people together. Our team delivers thoughtful,
chef-driven menus and seamless service for events of
every size - from intimate gatherings to weddings,
corporate functions, and celebrations of all kinds. We
offer flexible catering options including delivery with
setup and full-service staffing. Whether you need a
beautifully curated spread or a fully managed event
experience, we're here to make it effortless,
memorable, and delicious.

Delivery - We will bring your order right to your event! Whether an office, venue,
home, or anything in between, our staff members deliver your catering and set it up
in the appropriate space. For hot menu items over 25 people, we will provide
disposable chaffers and sternos to keep your food fresh for your guests. We include
all disposable items so cleanup is nice and easy for you. There is a 20% service fee on
all delivery orders. Deliveries outside of our 10 mile radius are subject to a delivery
fee or order minimum.

Full Service - Offers everything included with delivery, plus a trained team to set
up, serve, and clean up after your event. Disposables are provided unless your
venue supplies them or you choose rentals. Locations may require prior
approval and some venues require additional kitchen equipment. Some dates
and locations have order minimums. Plated options are subject to a plating fee.
All full service events include a 20% service fee and a 12% staff gratuity.

To secure your catering, we require a signed contract and a 30% non
refundable deposit. Cancelations must be made 14 days in advance.
Modifications to your order require 48 hour notice and are subject to
approval. Final payments are due 7 days prior to your event.
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BREAKFAST

BREAKFAST STATIONS
++ PER PERSON

Yogurt Station
greek yogurt, berries, granola

Bagel Bar
assorted bagels, chef’s selection of jams, butter
and cream cheese

Continental
great circle’s signature assortment of breakfast
breads, muffins, and pastries with jam and butter .
add whole fruit
add sliced fruit platter

HOT BREAKFAST BUFFETS
++ PER PERSON

American Classic
scrambled eggs, breakfast potatoes, bacon OR
sausage

Great Circle Signature Breakfast .
scrambled eggs, breakfast potatoes, bacon OR
sausage, fresh fruit salad, and assorted
breakfast pastries

Great Circle Deluxe Breakfast

scrambled eggs, breakfast potatoes, bacon OR
sausage, french toast OR pancakes, fresh fruit
salad, and assorted breakfast pastries

Great Circle Catering

BREAKFAST SANDWICHES
++ EACH

all sandwiches served on toasted english muffin

Egg & Cheese

Egg, Grilled Sliced Tomato, Ham & Cheese
Egg, Bacon & Cheese

Egg, Sausage & Cheese

QUICHE
++ EACH

six servings per quiche

Broccoli & Cheddar

Tomato & Feta

Bacon, Spinach & Goat Cheese
Quiche Lorraine

LET'S BRUNCH
++ PER PERSON

Assorted Tea Sandwiches : SELECT 2
egg salad, chicken salad, smoked salmon & cream
cheese, cucumber & cream cheese

Quiche: SELECT 2
quiche lorraine, broccoli & cheddar, tomato & feta or
bacon, spinach & goat cheese

Soup: SELECT 2
new england clam chowder, minestrone, butternut
squash bisque, or chicken & dumpling

Salad: SELECT 2
great circle signature salad, potato salad, pasta
salad, mediterranean salad, confetti couscous salad
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LUNCH

LUNCH STATIONS
++ PER PERSON

Deli Board

black forest ham, roast turkey, salami, swiss,
cheddar, provolone, lettuce, tomato, onion, and
condiments served with rolls & breads

Taste of the Mediterranean

chicken souvlaki, falafel, grilled vegetables,
couscous salad, greek salad with feta vinaigrette,
tzatziki, hummus, olives, pita

Texas Charcuterie

dry rub beef brisket, pulled pork, bbq pulled
chicken, coleslaw, potato salad, corn bread,
honey butter, pickles, and bbg sauce
Minimum of 25

Little Italy
penne pasta, marinara sauce, alfredo sauce,
steamed broccoli, garlic knots

Protein - Select Two
grilled chicken

sweet italian sausage
meatballs
scampi style shrimp

Salads - Select One
caesar salad

great circle signature salad

selections from the lunch menu can not be ordered after 3:00pm

Great Circle Catering

Slider Bar

hamburgers, pulled pork, lemon pepper chicken,
served with rolls, cheddar, lettuce, tomato, garlic aioli,
ketchup, signature sauce, bbq sauce

SALADS - SELECT 2
o great circle signature salad
o coleslaw
¢ potato salad
¢ pasta salad
o mediterranean orzo salad
o confetti couscous salad

e corn & black bean salad

©0000000000000000000000000000000000000000000000

Baja Bowls

seasoned ground beef, chipotle pulled chicken,
white rice, black beans, fire roasted corn, lettuce,
shredded cheddar, verde & roja salsa, crema, and
guacamole

Fajita Bar

fajita seasoned steak and grilled chicken, fire
roasted peppers and onions, spanish rice, refried
beans, corn and black bean salad, roja salsa, sour
cream, guacamole, flour & corn tortillas
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LUNCH

LUNCH STATIONS - CONTINUED
++ PER PERSON

Grown Up Pizza Party Soup & Salad

HOUSE-MADE FLATBREAD PIZZA - SELECT 3 SOUP IN 80Z CUPS - SELECT 1

o Caprese: tomatoes, fresh mozzarella, olive oil,
balsamic drizzle, fresh basil

e chicken & dumpling
e minestrone
o Four Cheese: fresh mozzarella, cheddar cheese,

provolone, shaved parmesan, marinara * tomato basil

o Mediterranean: artichokes, kalamata olives, feta e butternut squash bisque

cheese, herbed olive oil drizzle  italian wedding

o Buffalo: buffalo chicken, crumbled blue cheese,

) e new england clam chowder
ranch drizzle

o Luau: bbq pulled pork, grilled pineapple, teriyaki
glaze

served with bread & crackers

o Bistro: fig spread, prosciutto, arugula, balsamic
drizzle

o ltalian Sausage: sausage, peppers, onions,
marinara, mozzarella SALADS - SELECT 2

« Classic Italian: pepperoni, salami, mozzarella, « great circle signature salad

pepperoncini, marinara o chopped salad

» confetti couscous

o mediterranean orzo salad with citrus
poached shrimp
additional 4 per person

SALADS - SELECT 1
o great circle signature salad
e caesar salad

additional salad + 4 per person « blackened chicken cobb salad

additional 4 per person

©00000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

Great Circle Catering
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LUNCH

FROM THE DELI
++ PER PERSON

includes chips, cookies, and assorted beverages
up to 3 selections

o Mojo Cuban: marinated pulled pork, black forest
ham, swiss cheese, pickles, dijon aioli

o Huntsman Club: roast turkey, black forest ham,
cheddar, bacon, lettuce, tomato

« Spicy Bird: turkey, pepperjack, bacon, lettuce
and tomato with chipotle aioli

o Chicken Cordon Bleu: breaded chicken, black
forest ham, swiss cheese, lettuce, dijon mustard

« Italian Chicken: grilled, marinated chicken
breast, fresh mozzarella cheese, basil pesto,
balsamic glaze

o Heirloom Caprese: heirloom tomatoes, fresh
mozzarella cheese, basil pesto, balsamic glaze
*add prosciutto - additional 3 per person

« Big TEX BBQ: roast beef, pepper jack cheese,
bacon, coleslaw, bbqg sauce
*additional 2 per person

« New England Lobster Rolls
*Market Price

Sandwiches & Wraps

Boxed Lunch additional

Great Circle Catering

Great Circle BLT: crisp bacon, lettuce, tomato,
garlic aioli

Buffalo Chicken & Blue Cheese Wrap: grilled
chicken, buffalo sauce, blue cheese crumbles,
shredded lettuce

Chicken Caesar Wrap: caesar marinated grilled
chicken, crisp lettuce, shaved parmesan cheese

Turkey Club Wrap: roast turkey, cheddar cheese,
bacon, lettuce, tomato, mayo

Crispy Chicken Wrap: crispy chicken tenders,
lettuce, tomatoes, shredded cheese, ranch

Grilled Vegetable and Hummus Wrap: chef's
choice seasonal grilled vegetables, hummus

The Boursin Vegetarian: marinated sauteed baby
bellas, roasted red peppers, spinach, boursin
cheese, herbed focaccia bread

Classic Italian: salami, ham, pepperoni,
provolone, shredded lettuce, tomato, banana

peppers

MAKE IT A PICNIC LUNCH
Select 3 Sandwiches or Wraps and 2 Salads

great circle signature salad

coleslaw
classic caesar
potato salad

classic pasta salad
confetti couscous
cobb salad
mediterranean orzo salad

add blackened chicken or citrus poached shrimp to any salad for an additional 4 per person

add a salad to any buffet for an additional 4 per person

selections from the lunch menu can not be ordered after 3:00pm
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THEMED
BUFFETS

ISLAND TIME

++ PER PERSON

Little Gem Salad

gem lettuce, julienned carrots, orange
segments, radish, champagne citrus
vinaigrette

Tropical Salad

red & green shaved cabbage, cucumber,
julienne carrots, pineapple, slivered almonds,
toasted coconut, lemon vinaigrette

Entree: Choice of 2
Huli Huli Chicken
marinated, grilled chicken, glaze with huli huli

sauce and grilled pineapple

Jamaican Jerk Rubbed Pork Loin with
Pineapple Salsa Crudo
spicy dry rubbed roast pork topped with a

sweet & spicy salsa

Mojo Marinated Flank Steak
citrus-garlic marinated grilled flank steak

Chefs Fresh Catch with Mango Salsa
mild white fish, broiled and topped with fresh

mango salsa

Hawaiian Sweet Rolls & Whipped Butter
Coconut Jasmine Rice

Rum Glazed Carrots

Great Circle Catering

MANGIA

++ PER PERSON

Great Circle Signature Salad
crisp lettuce, heirloom tomatoes, cucumbers, julienne
carrots

Chicken Parmesan
panko breaded Italian chicken cutlets smothered in

house marinara topped with mozzarella cheese

Rigatoni Bolognese
rigatoni pasta coated in a rich meat sauce

Penne Primavera
penne pasta, fresh vegetables sauteed in olive oil with

garlic & white wine

Herbed Roasted Fingerling Potatoes
Garlic Green Beans

Garlic Knots
warm marinara sauce

GREAT CIRCLE SIGNATURE BUFFET
++ PER PERSON

Great Circle Signature Salad
crisp lettuce, heirloom tomatoes, cucumbers, julienne carrots

Braised Short Ribs
boneless short ribs braised in red wine with root vegetables

Chicken Marsala
Sauteed medallions of chicken in mushroom marsala wine sauce

Mediterranean Pasta
penne pasta tossed with artichoke hearts, tomatoes, spinach in a
garlic, lemon white wine sauce

Mashed Potatoes
Garlic Green Beans

Dinner Rolls with Whipped Butter
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THEMED
BUFFETS

Great Circle Catering

STEAKHOUSE
FAVORITES

++ PER PERSON

SOIREE

++ PER PERSON

Domestic Cheese & Crackers
fresh & dried fruit accompaniments

Classic Steakhouse Salad

crisp romaine lettuce, candied pecans, :
dried cranberries, gorgonzola crumbles, :
bleu cheese vinaigrette

Crudité Vegetable
hummus, buttermilk ranch, basil salt

Filet Medallions
seared filet medallions in a red wine demi

Shrimp Cocktail
house made cocktail sauce & lemons

Steakhouse Fricassee
pan seared chicken breast with cipollini :
onions and mushrooms, finished with a :

Fig, Prosciutto and Goat Cheese Crostini

marsala wine laced shallot butter sauce  : Petite Beef Wellington

Roasted Asparagus Spears Bang Bang Chicken Bites

Herb Roasted Fingerlings Spanakopita

Dinner Rolls with Whipped Butter ...........................................................
: AMERICANA

BACKYARD BBQ

++ PER PERSON

Great Circle Signature Salad
crisp lettuce, heirloom tomatoes,

cucumbers, julienne carrots
Hamburgers

Pulled Pork

Sweet Italian Sausage

Peppers & Onions

Grilled Steakhouse Chicken Breast
Served with:

rolls, lettuce, tomato, onion, cheddar,

garlic aioli, signature sauce, ketchup,
bbqg sauce

Sides: Select 3
potato salad, pasta salad, coleslaw,
corn on the cob, baked beans

++ PER PERSON

Great Circle Signature Salad
crisp lettuce, heirloom tomatoes, cucumbers, Julienne
carrots

Lemon Thyme Chicken
seared boneless, skinless chicken breasts in a lemon
thyme pan jus

Sirloin Steak Tips
house marinated, charbroiled angus steak tips

Roasted Vegetables
seasonal roasted vegetables

Garlic Mashed Potatoes
mashed red bliss potatoes laced with roasted garlic

Dinner Rolls with Whipped Butter
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THEMED
B U F F E T S Great Circle Catering

TASTE OF NEW ENGLAND

++ PER PERSON

Soup: Choice of 1
new england clam chowder or corn chowder

NEW ENGLAND CLAMBAKE
++ PER PERSON

Classic Caesar Salad .
*Subject to market price fluctuation

crisp romaine lettuce with creamy Caesar dressing,
parmesan, and garlic croutons

Boiled Whole Lobsters with lemons and

Sweet Crumbed Baked Haddock drawn butter
fresh haddock with butter and a :
crispy crumb topping Steamers in broth
Sirloin Steak Tips Kielbasa
house marinated and char-broiled

Corn on the Cob
Sauteed Squash

Maine Red Potatoes
Pan Fried Maine Potatoes

Coleslaw
Dinner Rolls with Whipped Butter :
0000000 c000000000000000000000000000000000000 § Cornbreadwithhoneybutter
SOUTHERN COMFORT
++ PER PERSON Sliced Watermelon
Cornbread with Honey Butter ADD-ONS:
Spinach Salad Grilled Chicken |6
baby spinach, fresh strawberries, crumbled . Steak Tips |8

bacon, crispy shallots, dijon vinaigrette
Mussels| 7

Heirloom Tomato Salad | 5

Potato Salad and Cole Slaw

Great Circle Signature Salad | 4

BBQ Pulled Chicken :
: Lobster Rolls | MP
Pulled Pork Cape Cod Potato Chips | 3
Strawberry Shortcake | 6
Dry Rub Beef Brisket
Baked Beans

Slider Rolls and BBQ Sauces
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STATIONED
H O RS DIO E U V R ES Great Circle Catering

Domestic Cheese and Crackers
chef's selection of domestic cheeses

Artisanal Cheese Display
chef's selection of domestic and imported cheeses, crackers, breads, and
fresh fruit

Charcuterie Board
chef's selection of artisanal cheeses, prosciutto, soppressata, salami,
spreads and seasonal fruits

Crudité
vegetables, pita crisps, basil salt, with hummus and buttermilk ranch

Seasonal Fruit Display
served with honeyed yogurt Dip

Mezze Board
variety of mediterranean offerings to include hummus, tzatziki, olives,
feta cheese, marinated grilled vegetables, and pita crisps

Raw Bar

local fresh shucked oysters, snow crab claws, chilled shrimp served with
grilled lemons, champagne mignonette, and cocktail sauce

CHEF ATTENDED
STATIONS

Prime Rib Carving Station
horseradish cream, au jus

Roasted Pork Loin Carving Station
apple chutney, pan jus

Beef Tenderloin Carving Station

red wine demi
*must be added to additional stations or a buffet, subject to a chef attendant fee
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THEMED STATIONS

Street Tacos Great Circle Catering
shredded chipotle chicken and al pastor pork tacos with onions and
cilantro, tortilla chips and roja salsa

Mac n Cheese
white cheddar mac n cheese, crumbled bacon, chives, crispy onions,

jalapenos, toasted breadcrumbs

Gyros
grilled chicken, Greek salsa. tzatziki, hummus, pita bread
*add Lamb | 4

Sliders
buffalo chicken, cheeseburger, and caprese sliders, tater tots, assorted
condiments

Chili Bar
hearty beef chili, shredded cheddar cheese, scallions, diced onions,
jalapenos, sour cream, fritos, cornbread with honey butter

Sunday Funday
crispy chicken wings, loaded potato skins with sour cream, carrot and

celery sticks, ranch and blue cheese.
SELECT 2 - dry rub, sweet chili, BBQ, buffalo, garlic parmesan
*boneless additional 2 per person

CORPORATE BREAKS

Whole Fruit Assorted Chips Granola Bars

Chips and Dips
hummus and pita crisps, tortilla chips and salsa, house-made kettle chips
and French onion dip

Movie Bar
seasoned popcorn, house made kettle chips, pretzels, candy bars

Have an idea? We are happy to customize anything to fit your guests needs!
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HORS D'OEUVRES

STATIONED OR PASSED
*PRICED PER 25 PIECES

Buffalo Chicken Empanadas with blue cheese sauce
Parmesan Crusted Chicken Bites with garlic parmesan aioli
Chicken & Waffle Skewers with warm maple syrup

Bang Bang Chicken Bites

Philly Cheesesteak Spring Rolls with dijon dipping sauce
Petite Beef Wellington

Braised Short Rib Hand Pie

Petite Cheeseburger Sliders

Classic Shrimp Cocktail

Coconut Shrimp with orange marmalade dipping sauce
Smoked Salmon Cucumber Coins with herbed whipped cream cheese
Bacon Wrapped Scallops

Petite Crab Cakes with chesapeake aioli

Fig and Mascarpone Beggars Purse

Asiago Arancini with warm marinara sauce

Spanakopita

Vegetable Spring Rolls with sweet thai chili sauce

Mixed Mushroom Tart with chive laced breme fraiche
Crispy Asiago Asparagus

Mini Mac & Cheese Melts

Lobster Arancini with newburg dipping sauce

Great Circle Catering
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DESSERTS

++ PER PERSON

MINI DESSERTS
COOKIES & BROWNIES
ASSORTED CHEESECAKES
MACERATED STRAWBERRIES AND BISCUITS
ASSORTED DESSERT BARS

GLUTEN FREE CHOCOLATE TARTE

BEVERAGES

++ PER PERSON

Assorted Juices
Lemonade and Ice Tea

Carbonated Beverages

Coffee OR Tea Service
includes cups, lids, stirrers, standard creamers &
sweeteners

each carafe serves 8 people

NOBL Cold Brew Coffee and Teas

Great Circle Catering
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