
TO PLACE AN ORDER:
ordering@greatcirc lecater ing.com

greatcirc lecater ing.com
(603)  422-5502

Portsmouth,  New Hampshire

IN-FLIGHT MENU
GREAT CIRCLE CATERING



  •  B R E A K F A S T  O P T I O N S  •

BAKERY 
Great Circle’s Assortment of
Breakfast Breads, Muffins, and
Pastries
Accompanied by Appropriate Spreads

FRUIT
Whole Fruit Tray

Sliced Seasonal Fruit
Skewered Fruit with

Honeyed Yogurt

EARLY DEPARTURESEARLY DEPARTURES

Chef’s Selection of Assorted
Bagels & Spreads

SANDWICHES
Choice of  Bagel,  Engl ish Muff in or
Croissant 

HOT MEALS
American Classic

Scrambled Eggs,  Bacon, 
Breakfast  Potatoes,  Toast

Pancakes
Served with Sausage or Bacon, Butter

 & Syrup

French Toast
Served with Bacon or Sausage, Butter

 & Syrup 

 OMELETS
Classic with Cheese

Cheese & Bacon
Cheese, Bacon & Sausage

Cheese, Black Beans, Salsa
Tomato, & Feta 

Spinach, Mushroom, & Goat
Cheese

BEVERAGES
La Mulita Coffee
Assorted Teas
NOBL Cold Brew Coffees &
Teas
Assorted Juices

Egg & Cheese
Egg, Bacon & Cheese
Egg, Sausage & Cheese
Egg, Grilled Sliced Tomato,
Ham & Cheese
Choice of  American,  Cheddar,  Swiss,  or
Pepper Jack Cheese



SOUPS
Available in 8oz |  16 oz |  32 oz

Tomato Basil
Butternut Squash Bisque

Lemon Chicken Orzo
Minestrone

SMALL BITES
Asiago Arancini

Bacon Wrapped Scallops
Smoked Salmon Cucumber Coins

Lobster Canape
Petite Crab Cakes

Miniature Beef Wellington
Short Rib Hand Pie

 Parmesan Chicken Bites with Roasted Garlic Aioli

STARTERSSTARTERS
  •  S O U P S  &  S M A L L  B I T E S  •



ARTISANAL
 CHEESE BOARD
Served with Crackers & BreadsCHEF’S BOARD

Chef’s  Select ion of  Meats,  Cheeses,  
Pickled Vegetables,  Fresh and Dried Fruits
Avai lable With Or Without Assorted Nuts*

MEZZE PLATTER
Chef’s  Select ion of  Mediterranean Offer ings

PETITE LOBSTER ROLLS
Accompanied by House-Made Potato Chips

DEVILED EGGS
6pc |  12 pc 

Classic Style or Chef’s  Choice

STARTERSSTARTERS
  •  D I S P L A Y S  •

SMOKED SALMON
DISPLAY

Tradit ional  Presentat ion of  Smoked Salmon,
Cucumbers,  Tomatoes,  Red Onions,  Capers,  Hard

Boiled Eggs,  Served with Crisp Pita Chips and
Lemon Remoulade

CRUDITÉ WITH
 ASSORTED DIPS

Vegetable Batonnets and Pita Crisps 
Served with Chef  Crafted Dips

SHRIMP COCKTAIL
Classical ly  Prepared 

Served with Housemade Cocktai l  Sauce



LUNCH & DINNERLUNCH & DINNER
  •  F R O M  T H E  D E L I  •

IN-FLIGHT DELI PLATTER
Assorted Del i  Meats,  Cheeses,  Breads,

Condiments & Accompaniments

IN-FLIGHT GOURMET
SANDWICH BOARD

Sl iced Beef  Tenderloin,  Gri l led Chicken Breast,
Chi l led Poached Salmon, with Domestic  and Imported

Cheeses,  Spreads,  Breads,  and Accompaniments

GOURMET SANDWICHES
Southwestern Chicken with Chipotle Aiol i ,

 Lettuce,  and Tomato

Turkey & Havarti with Lettuce, Tomato, 
and Herbed Aioli

Curr ied Chicken Salad

Roasted Beef  & Caramelized Onions,  Swiss,  
Lettuce,  and Tomato

Art ichoke,  Tomato,  Boursin and Sprouts

Buffalo Chicken & Blue Cheese Wrap

Gri l led Vegetable & Hummus Wrap 



LUNCH & DINNERLUNCH & DINNER
  •  D E L I  &  D E L U X E  S A L A D S  •

COBB SALAD
Served with Blackened or

 Gri l led Chicken

SOUTHWESTERN SALAD
Chicken,  Black Beans,  Fire Roasted Corn

and Roasted Red Peppers

MEDITERRANEAN ORZO SALAD
Served with Citrus Poached Shrimp

CHILLED SALMON NICOISE
Mixed Lettuce,  Kalamata Olives,  Baby Potatoes,  Hard

Boiled Eggs,  Haricot  Verts,  Cucumbers,  Tomatoes

CHOPPED SALAD
with House-Marinated Steak Tips

LOBSTER SALAD
Crisp Lettuce,  Tomatoes,  Cucumbers,  Jul ienned

Carrots,  Topped with Fresh Lobster Salad

MEDITERRANEAN WEDGE SALAD
Kalamata Olives,  Pickled Red Onion,  Tomatoes,  Crumbled Feta

Cheese with Feta Vinaigrette
*Add Chicken Souvlaki  



CHICKEN PICCATA
Boneless,  Skinless Chicken Breast  with

Capers & Lemon White Wine Sauce

CHICKEN MARSALA
Boneless,  Skinless Chicken Breast  with

Mushrooms & Marsala Wine Sauce

CHICKEN CACCIATORE 
Chicken Breast  Braised in a Rust ic  Tomato

Sauce with Onions,  Red Bel l  Peppers,
Mushrooms, and I tal ian Herbs

CHICKEN STIR FRY
Chicken,  Vegetables,  Ponzu,

 and Togarashi

  •  C H I C K E N  E N T R E E S  •

LUNCH & DINNERLUNCH & DINNER



BRAISED SHORT RIBS
Boneless Short  Ribs Braised with Root

Vegetables,  and Red Wine

MARSALA BEEF TIPS 
Tenderloin Tips,  Mushrooms, 

and Marsala Wine Sauce

TOURNEDOS OF BEEF
Tenderloin Medall ions

 in Red Wine Mushroom Sauce

BEEF STIR FRY
Beef,  Vegetables,  Ponzu, and Togarashi

  •  B E E F  E N T R E E S  •

LUNCH & DINNERLUNCH & DINNER

SHORT RIB RAVIOLI
Braised Short  Rib Raviol i ,  

Tossed in a Browned Truf f le  Butter  Sauce



SALMON CAKES
House-Made Salmon  Cakes 

Accompanied By Lemon Dil l  Aiol i

LEMON DILL SALMON
Baked Salmon Accompanied By 

Lemon Dil l  Sauce

SHRIMP STIR FRY
Shrimp, Vegetables,  Ponzu, Togarashi

LUNCH & DINNERLUNCH & DINNER
  •  F I S H  E N T R E E S  •



MEDITERRANEAN PASTA
Penne Pasta Tossed with Art ichoke Hearts,

Tomatoes,  Spinach,
Tossed in a Garl ic  & Lemon White Wine Sauce

PASTA PRIMAVERA 
Pasta & Fresh Vegetables,  Tossed in a 

White Wine Garl ic  Lemon Sauce

EGGPLANT ROLLATINI
Eggplant,  Ricotta,  and Marinara Sauce

  •  V E G E T A R I A N  E N T R E E S  •

LUNCH & DINNERLUNCH & DINNER

CAPRESE STUFFED
MUSHROOM CAP

Marinated & Gri l led Portobel lo Mushroom
Cap, Mozzarel la,  Tomatoes,  Basi l ,  

Topped with a Balsamic Glaze



CHICKEN FINGERS

MAC & CHEESE

HAMBURGER OR
CHEESEBURGER 

Served with Tater Tots

PASTA
Served Plain 

or with Marinara Sauce

PEANUT BUTTER
& JELLY

  •  K I D ’ S  M E N U  •

LITTLE PILOTSLITTLE PILOTS



SWEET SELECTIONSSWEET SELECTIONS
  •  D E S S E R T S  •

ASSORTED COOKIES & BROWNIES

CHEF’S SELECTION DESSERT PLATTER

SEASONAL FRUIT KEBABS


