
C U L I N A R Y  A R T inc.

1605 S. 93RD STREET, SUITE EA
SEATTLE, WASHINGTON 98108

phone 206.768.0677 fax 206.768.0794
email CATERING@CULINARYART.COM

web WWW.CULINARYART.COM

�
I N ~ F L I G H T  C A T E R I N G M E N U

S E R V I N G

BOEING FIELD (KBFI), SEA-TAC (KSEA)
& RENTON MUNICIPAL (KRNT)

H O U R S O F  O P E R A T I O N

5:00 AM ~ 5:00 PM Monday-Friday
6:00 AM ~ 2:00 PM Saturday
6:00 AM ~ 1:00 PM Sunday

Please Call for Holiday Hours

Hours of operation may vary based on client needs. 

Additional delivery and airport service fees apply.

PHONE ( during regular business hours) 206.768.0677

AFTER HOURS CELL (until 8:30 PM) / and voice mail 206.478.9512

FAX 206.768.0794

(faxes are read during regular business hours only) 

AVIATION CATERING TERMS AND ORDER POLICIES

In order to provide you and your passengers with the best quality catering available, 
we ask for as much advance notice as possible. Time constraints may limit some selections. 

CANCELLATION FEES WILL APPLY 
BASED ON THE FOLLOWING SCHEDULE

* 4 business hours notice to cancel standard stock and cold deli items.

* 12 business hours notice to cancel any seafood.

* fees may apply to cancel any item cooked to reheat.

(these items require cooling time before packaging)

* we cannot accept cancellations on any special purchase items.

* we cannot accept cancellations on any specific recipe requests.

* we cannot accept cancellations on any EXPEDITE or ASAP order. 

The following is a list of suggested menu items to provide you with a sample of our cuisine.
We are not limited to these items and will prepare your own menu requests with adequate notice.



A P P E T I Z E R P L A T T E R S

grilled vegetable platter with herb goat cheese spread.

northwest vegetable tray with herb dip.

seasonal fresh fruit tray with yogurt dip.

imported & domestic cheeses with crackers.

fresh fruits and cheeses with crackers.

buffalo chicken wings with bleu cheese dip.

spinach & cheese phyllo triangles

bruschetta toasts topped with roma tomato, basil & fresh mozzarella.

grilled or breaded chicken strips with honey mustard & barbecue sauce.

tenderloin beef skewers with creamy horseradish sauce.

prawns with zesty cocktail sauce.

teriyaki glazed chicken skewers with spicy peanut sauce.

petite dungeness crab cakes with remoulade.

smoked salmon platter with cream cheese, crackers, capers & red onion garnish.

sushi & sashimi with pickled ginger, wasabi & soy sauce.

northwest chilled seafood appetizer platter with salmon, sautèed scallops, 
crab meat, prawns, calamari, smoked seafood & a variety of seasonal items 

with cocktail & tartar sauces.
add lobster tail market price.

�
B R E A K F A S T S E L E C T I O N S

( for re-heating; all served with breakfast potatoes)

deep dish quiche lorraine

egg white omelet with spinach & swiss cheese.

french toast with maple syrup & seasonal warm fuit compote.

country farmers scramble with ham & cheese or vegetarian

three egg omelet with your choice of 3 fillings.

breakfast sandwich with egg, cheese & choice of bacon, ham, or sausage.

breakfast burrito with sausage, egg & cheese 
served with salsa & sour cream.

c u l i n a r y a r t s e a t t l e  2 0 6 . 7 6 8 . 0 6 7 7



B R E A K F A S T P L A T T E R S

muffins & scones with butter & jam.

bagels with cream cheese, butter & jam.

lox & bagels with cream cheese, capers & red onion.

assorted danish with butter & jam.

A D D I T I O N A L B R E A K F A S T I T E M S

breakfast potatoes

side of bacon, sausage or ham

broiled tomato topped with parmesan & breadcrumbs.

yogurt

fresh orange juice

granola with yogurt or milk

assorted cereal

cottage cheese

fresh fruit salad

seasonal berry bowl

�
L U N C H E O N P L A T T E R S

assorted sandwiches with lettuce & tomato; mayo 
& dijon on the side.

deli meats & cheeses with bread basket & condiments.

finger sandwiches on variety breads with trimmed crusts 
& crudite garnish.

antipasto platter with meats, cheeses, marinated prawns, roasted vegetables, olives 
& crostini toasts.

assorted wrap sandwich platter

baguette sandwiches with prociutto & provolone, smoked ham & brie, 
grilled vegetables & chevre.

c u l i n a r y a r t s e a t t l e  2 0 6 . 7 6 8 . 0 6 7 7



H O M E M A D E S O U P S

new england clam chowder

vegetable minestrone

old-fashioned chicken noodle

hearty beef & vegetable

tomato cheese bisque

soup du jour

lobster bisque
(requires 24 hours notice)

E N T R È E S A L A D S
(served with roll & butter)

grilled chicken caesar with garlic croutons.

shrimp louie with thousand island dressing.

northwest classic mixed seafood over gourmet greens with lemon-herb dressing.

thai noodles with cilantro-lime chicken & vegetables & a spicy peanut dressing.

traditional chef salad with roasted turkey, honey ham, swiss & cheddar cheese.

chicken taco salad with tortilla chips, salsa, sour cream & spicy ranch.

supreme cobb salad with chicken, bacon, egg, gorgonzola, tomato, avocado 
& bleu cheese dressing.

southwest cobb salad with spicy turkey, pepper jack, corn, beans, tomato, avocado 
& chipotle ranch dressing.

grilled sirloin steak over greens with gorgonzola cheese.

spinach, strawberries, grilled chicken & almonds with 
crumbled bleu cheese & raspberry vinaigrette.

iceberg wedge with smoked bacon, crumbled gorgonzola & bleu cheese vinaigrette.

caprese salad with ripe tomatoes, fresh mozzarella, basil leaves & balsamic dressing.

ahi tuna salad niçoise with red potatoes, green beans, tomato, egg, 
olives & sweet dijon vinaigrette.

mixed gourmet greens with garden vegetables. 
(thousand island, ranch, bleu cheese, or italian dressing)

c u l i n a r y a r t s e a t t l e  2 0 6 . 7 6 8 . 0 6 7 7



�
D I N N E R S E L E C T I O N S

(for re-heating)

dinner entrees are served in containers suitable for use in 
microwave or conventional ovens. please specify upon ordering.

(all dinners are accompanied by seasonal vegetables, green or caesar salad, roll & butter)

C H I C K E N

lemon-herb marinated chicken breast with rice pilaf.

parmesan breaded chicken breast marinara with spaghetti.

classic chicken marsala with pasta.

chicken scaloppini in lemon-caper sauce with rice pilaf.

grilled chicken breast with pomodoro salsa with rice pilaf.

chicken & vegetable pot pie with flaky pastry.

shredded chicken enchiladas with spanish rice.

B E E F, P O R K  &  L A M B

filet of beef tenderloin in a wild mushroom cabernet sauce with mashed potatoes. 

filet of beef tenderloin & lobster tail (classic surf & turf)

flank steak stuffed with sautèed roma tomatoes, spinach & fresh basil 
with garlic mashed potatoes.

beef & wild mushroom stroganoff with egg noodles.

grilled rib eye steak with bèarnaise butter served with 
mashed yukon gold potatoes.

pork loin cutlets in mustard sauce with roasted potatoes.

rosemary roasted pork tenderloin in cranberry-port wine sauce 
with mashed potatoes.

seared lamb chops in herb-wine sauce with chateau potatoes.

herb & mustard-crusted rack of lamb in a demi-wine sauce 
with roasted red potatoes.

c u l i n a r y a r t s e a t t l e  2 0 6 . 7 6 8 . 0 6 7 7



S E A F O O D

grilled salmon fillet in a white wine, caper & butter sauce served with rice pilaf.

baked salmon fillet topped with homemade pesto & breadcrumbs served with rice pilaf. 

grilled halibut fillet in a fresh pomodoro salsa served with rice pilaf.

macadamia-crusted halibut in lemon beurre blanc served with rice pilaf.

dungeness crab cakes with jalepeno-corn salsa served with mashed potatoes.
(requires 24 hours notice)

sautèed scallops provençal with rice pilaf. 

jumbo shrimp scampi with pasta.

baja fish tacos with seasoned halibut, slaw, black beans, tortillas & tropical fruit salsa.

P A S T A

northwest seafood pasta in red or white sauce.

3-layer lasagne with chicken & vegetables; roasted vegetables; or rich bolognese sauce.

smoked salmon fettuccine in a tomato-vodka cream sauce.

cheese tortellini prima vera in marinara or alfredo sauce.

chicken and penne pasta in pesto cream.

classic chicken fettuccine alfredo

gnocchi in gorgonzola cream sauce

TM

P O R T F O L I O P I C N I C S

by culinary art inc.

B O X B R E A K F A S T S
(with flatware & moist towelette)

continental A selection of fresh baked muffins & bagels with cream cheese, butter & jam.  
Served with seasonal fruit salad, cheese & crackers, yogurt & orange juice.

granola & yogurt Cranberry granola with vanilla yogurt, 
2% milk, muffin, seasonal fruit salad & orange juice.

deluxe bagel breakfast Bagel with lox & cream cheese, caper & red onion garnish.
Served with seasonal fruit salad, yogurt & orange juice.

breakfast burrito Breakfast burrito in a microwaveable container with a side of breakfast potatoes, 
salsa & sour cream. Served with seasonal fruit salad, yogurt & orange juice.

c u l i n a r y a r t s e a t t l e  2 0 6 . 7 6 8 . 0 6 7 7



3-egg omelet Omelet with your choice of fillings in a microwaveable container with a side 
of breakfast potatoes. Served with seasonal fruit salad, yogurt & orange juice.

croissant breakfast sandwich Egg, ham & cheese on a flaky croissant in a microwaveable 
container with a side of breakfast potatoes. Served with seasonal fruit salad, yogurt & orange juice.

�
B O X L U N C H E S

(served with seasonal fresh fruit garnish, our signature Espresso Bar dessert, flatware & moist towelette)

deli sandwich box Your choice of roasted turkey & jack; honey ham & swiss;
roast beef & cheddar; basil-parmesan chicken salad; albacore tuna; grilled chicken & cheddar; 

or a vegetarian sandwich on wheat grain, french roll or sourdough breads. 
Served with vegetable pasta salad & potato chips.

clubhouse sandwich box A triple-decker sandwich with roasted turkey, bacon, cheese, 
lettuce & tomato on wheat or sourdough bread. Served with vegetable pasta salad & potato chips. 

classic caesar salad with grilled chicken & homemade croutons.

asian chicken over greens & cabbage with vegetables, crunchy noodles & sesame vinaigrette.

thai noodles & vegetables topped with cilantro-lime marinated 
julienne chicken & a side of spicy peanut dressing.

supreme cobb salad with chicken, bacon, egg, tomato, gorgonzola, avocado & bleu cheese dressing.

traditional chef salad with turkey, ham, swiss & cheddar with your choice of dressing.

southwest cobb salad with spicy turkey, pepper jack, corn, beans, tomato, avocado 
& chipotle ranch dressing.

�
C O L D B O X D I N N E R S

(served with green salad, roll & butter, our signature Espresso Bar dessert, flatware & moist towelette)

cold poached salmon fillet over a vegetable pasta salad. Served with cucumber-dill sauce.

grilled chicken breast over a vegetable pasta salad. Served with roasted red pepper dressing.

filet of beef over a vegetable pasta salad. Served with creamy horseradish dressing.

chilled northwest seafood served with cocktail & tartar sauce.

c u l i n a r y a r t s e a t t l e  2 0 6 . 7 6 8 . 0 6 7 7



M I C R O W A V E A B L E B O X D I N N E R S
(served with seasonal fresh fruit garnish, roll & butter, our signature Espresso Bar dessert, 

flatware & moist towelette)

lasagne bolongese or vegetarian with green salad.

grilled or breaded chicken tenders with BBQ or honey mustard dipping sauce & pasta salad.

grilled top sirloin in mushroom sauce with mashed potatoes, vegetable medley & green salad.

grilled chicken breast pomodoro with rice pilaf, vegetable medley & green salad.

�
D E S S E R T S E L E C T I O N S

a variety of cookies & dessert bars

sliced cheesecake in assorted flavors

traditional tiramisù

layered chocolate fudge cake with ganache icing

fresh fruit tartlet with custard

individual lemon tart

carrot cake with cream cheese icing

chocolate espresso tart

petite gourmet dessert platter

Ask about our seasonal specialty selections.

A D D I T I O N A L S T O C K I T E M S

Additional grocery items may be purchased with sufficient notice.

c u l i n a r y a r t s e a t t l e  2 0 6 . 7 6 8 . 0 6 7 7

milk (whole, 2%, or skim)
half-and-half

san pellegrino water
fiji water  330ml. or 500ml.

evian water  330ml. or 500ml.
perrier water

fresh orange juice

soft drinks
snapple beverages

thermos of coffee (4 cups)
lemons & limes

whole fruit basket
plate, flatware & napkin

hot wash cloth packs


