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Aviation
Cate’zing

Based bn Southern california, we take a great
deal of pride and effort to maintain a global
perspective of business aviation catering.

We are active Ln the Natlonal Business Aviation
Assoctation and a natlonal network of Premier
Aviation Caterers. It is our vision to “Exceed

the Expectations of each Customer” with each
catering,.

our facLLL‘cg Ls located in carlsbad, california,
vesiode CR®. We also service SNA, SAN, SEE,
MYF and SDM.

Our instde sales team Ls available 5o0m to 10pm.
We can also be contacted by phone at:
F60-931-026F, fox: 760-931-091L or

email: Lsaacscatering@sbeglobal.net.

while we have Lnvested wa ny hours n
destgning, writing and arranging this menu,
our experienced staff s capapable of preparing
Your destres, with exact deseriptions and clear
directions we are committed to exceeding the most
selective of expectations.




For the Sweet Tooth

For the Chocoholics [g01]
Assortwment of Gourmet Minl Desserts.

Crembrule [£02]
Traditional Crembrule, Custard with Caramelized Sugar
on Top

Cookies [£0=]

Assorted Large Gournet Cookies, White Chocolate
Macadamin, Oatmeal Raisin, Sugay, Chocolate Chip,
Peanut Butter, Chocolate Chocolate Chip with walnuts
Baked Fresh D[ZI:LM

Fudge Creme Cheese Brownles [£04]
Awnother of lsaac’s favorite recipes. Fudge Brownies with
Blended Créme Cheese

Dessert Barvs [£05]
Assorted Gourmet Dessert Bars, Assortment of Lemon,
Chocolate, Pecawn, Coconut

Fresh Frult Tavts [L06]
n season fruits and berries over our own Bavarian créme
tarts. Fresh Lemon Tarts alse available.

Traditional New York Style Cheesecake [£07]
Traditional Cheesecake with owr own Raspberry Sauce

Breakfast Meni

French Toast [101]

Thick Slices of Egg Battereo Breaot
serveol with Breakfast Ments of Cholce,
whipped Butter and Maple SYrup

Pancakes [102]
2 Buttermilk Pancakes served with Breakfast Meats of
Cholce, Whipped Butter ano Maple SYrup

*omelets or Frittata [103]
= Egg Owelet, designed by you, Breakfast Potatoes,
Fresh Frult

Oowelets ngredients
Bacon, Sausage, Ham, Chorizo, Peppers, Onlons,
Mushrooms, Shredded Cheese

*Scerambled Eggs [104]
= Extin Large Bggs, Scrambled as you wish, Breakfast
Potatoes, Fresh Frult

(saac’s Continental [105]
Assorted Mink Muffins, Assorted Mint Danish, Fresh
Fruit salad, Yogurt and Orange Juice

*Breakfast Burvito [10€]

E9gs, Cheese, and Your cholee of meat in a flour tortilla
served with our owwn salsa and sour créwee, Home Fries,
Fresh Frult, Orange Juice

*The Breakfast Sandwich [107]

Your Chotce of Bagel, Bread or crolssant. Eggs, as you
lilke with any ingredient from our Omelets ingredient
List, Home Fries, Fresh Frult, Orange Julce.

*Minl Quiche [10€]

lsaac’s Original Recipe with Shrimp, Cralb, Spinach and
Feta Cheese with Fresh Meditervanean Salsa, Breakfast
Potatoes, Fresh Frult



Avollable Stoes

Fresh Frult, Home Fried Potatoes, Bacon, Ham, Sausage,

Fresh Seasonal Berries,
Yogurt, or Granola

*Available in Breakfast Boxes to nclude Breakfast

Potatoes, Fresh Squeezed Orange Juice, and Fresh Frult Cup

Our Breakfast Trays

Fresh Frult D’Lspta Y [109]

Awn assortment of Sliceot anol Whole Seasonal Fruits with

Dipping Yogurt

Fresh Pastries and Bagel Tray [110]

Our owwn Fresh Bakeo Pastries including Mint danish,
Mint Muffins, Chocolate Crolssant, Clnnamon Roll,
Bagels and Creme Cheese and Frult Spreads

Smokedt Sabmown Tray [111]
Assorted Bagels of Your cholee, smoked salmon, sliced
onlons, crtme cheese, capers, and lemon wedges

Bagel and Spread Tray [112]
Assorted Bagels fresh from our ovens, Butter, Whipped
Cream Cheese and Frult Spreads

Fresh SOUpS

ltalian wedding [405]
Tomato Blsque [406]
Traditional Chicken Noodle [407]
Cream of Potato [40€]
Vegetable Beef [409]

For the Little Traveler

Macaronl and Cheese [225]
Chicken Strips [226&]

Peanut Butter avaeLLg Box Lunch [22F#]
Grilled Cheese sSandwich [22£]
sSwmall Gourmet Plzza [229]
Hamburger ano Fries [230]

Stayvehes

Garlic Cheese Mashed Potatoes
Baked Potateo with Sour Créme Chives and Butter
Herb Roasted Red Potatoes
Rice Pilaf
Rice Florentineg
Cltrus Rice

Vegetables

Steamed Medley of Fresh Vegetables
Green Beans Almonoine
i Season Grilled Fresh Vegetables
Belglum Baby Carrots in Apple Chutiney
ASparagus Spears sautéed in Garlic Butter Sauce



Postas

Flsaac’s Special Pasta [220]

Penne Pasta with Sundried Tomatoes, Caramelized Peppers and
Onlons, Fresh Roasted Chicken Breast, Prepared tn Extra-Virgin
Olive OLL, Topped with Fresh Grated Cheese, Served With Salad
and Breadsticks

*Pasta Primavera [221]

Rotlnl Pasta, Snow Peas, Cauliflower Flovettes, Broccoll
Flovettes, Red and Yellow Pepper Strips, Fresh Garlic and Fresh
Grated Cheese, Sevved with Salad and Breadsticks

*Heart-Smart Pasta [222]

Linguint with Tomato-Basil Sauce, Covered with Grilled Breast
of Chicken, Parmesan Cheese, talian Style Salad with Oil and
vinegar Dressing, Fresh Breadsticks

*our own Lasagna [223]
Vegetnble, Meat, or Cheese Lasagna, fresh from our ovens, served
with ttalion style salad, Cholce of Dressing, Soft Breadsticks

*Baked Manteottl [224]
Mawnleotti stuffed with our own blewdl of herbs and cheeses.
Served with Sauce of Cholce, Salad, and Soft Breadsticks

*can Be Prepared Vegetarian, Cholce of Marinara, Alfredo, or
Pesto sSauces

wownderful Beginnings

Minl Crab Calkes [120]
Crenteol with Lump Backfin Crabment from Ma ryland, and
served with Roasted Garlic AolL

Stuffed Button Mushrooms [131]
Mushroom Buttons, Stuffed with crabment and oressed with
Garlic Butter Sauce

Hea\/ew% Wings [132]

Using only the drumette portions of the wings, marinated
in our own marination of Extra Virgin Olive OLL, cilantro
and assorteol chiles. Accompanied with Chunky Blue Cheese
Sauce, celery sticlks, and our own hot sauce.

Encrusted Chilcleen Tewderloing [133]
Chitcken Tenders encrusted with Sesame, Browned, and
served with Chipotle Ranch Dressing

Sl/wimp Scampi StgLe [124]
Large Mexican \White shr’ump, Prepa red Sea Wq:i Stg le

Shrimp Cocktail [125]
Large White Shrimp, served with our owwn traditional
coclketatl sauce.

Fresh Mozzavella lsaac’s StgLe [1=z26]
Fresh Mozzavelln, sandwiched with tri-color tomatoes and
dressed with Extra Virgin Olive OLL and Fresh Basil

Bruschetta [1=27]

French Bread Croutons topped with marinated tomatoes tn
Extra Virgin Olive OLL, Fresh Garlic and Cilantro, dressed
with fresh grateo parmesan.

Minl Kalbobs [1=2€]
Chicken, Beef, Seafood, or Vegetarian Kabobs, grilled to
perfection and served with Assortedl Dipping Sauces.

—— ___r




Fresh Salads

Ultimate salad [129]

Mixture of Fresh Baby Greens, Hardboiled Eggs, Crumbled
Bacow, Cherry Tomatoes, Blackened Chicken, Shredoled
Cheeses, Julienned Peppers, Sliced Red Onions and avocado,
served with a honey mustard dressing.

Chinese Chicken Salad [140]

Assorteol Baby Greens smothered with julienned vegetables,
Grilled Chicken, Mandarin Oranges, Crﬁspg Wown Tons, dressed
with sesame vinaigrette dressing

Frulted salad [141]
Fresh Greews covered with Seasonal Bervies and Frults, Candied
walinuts and our own Raspbervy Vinatgrette Dressing

Traditional Caesar [142]

Chopped crisp romaine, blended with French Bread Croutons
andl traditional Caesar Dressing with fresh grated Parmesan
Cheese. Grilled chicken can be added.

Traditional Garvden Salad [143]
Mixed Greens, Onlons, Peppers, Tomatoes and Cucumbers with
Your cholce of dressing

Cobb salad [144]

Mixed Fleld Greens, topped with grilled chicken, avocado,
crumbled bacown, tomatoes, criumbled blue cheese, olives,
hardbotled egg slices, shredded cheeses and Your chotee of
dressing

Chef salad [145]

Our own roasted Turkey, roast beef, and ham, sliced cheeses,
olives and sliced eggs over mixed baby greens with your chotee
of dressing

Salbmon salad [14¢&]

Fresh Grilled salmon Filet over a bed of mixed Baby Greens
anol Jullenneo vegetables Dresseo with a Balsamic vinaigrette
Dressing

Coprese Salad [147]
Sliceot helrloom tomatoes, Fresh Buffalo Mozzarella, Extra
Virgin Olive OLL, and Balsamic Vinaigrette

Beet

Filet Mignon [213]
USDA Cholcee Filet, brotled to perfection accompanien with
Horseradish and el Glace

New York Steak [214]
USDA Cholce New York Steak, dressed with our own fuve-color
PEPPEICOVIL SAULE

Beetf Ew@umd@ [215]
USDA Cholce Beef, stmmered tn a burgundy wine sauce with
onlons ano mushrooms

Porie

Porle Tenderloin [216]
Porik Tenderloin voasted with our own apple ch utney

Baby Back Ribs [217]
%abg Bock RLbs slow roasted tn our owin molasses and brown
sugar BBR Sauce

Lo

Lamlb Chops [21€]
Baby Lamb Chops, marinated with fresh herbs ano dijon
mustard, and brotled to your destre.

Rack of Lamb [219]
Ronsted Rack of New Zealand Lamb, served with sage au jus
and WL’LWCJ@L%.



Seatood

Sl/w’u/vqa Sea mpl [20F7#]

Large White Shrimp, sautéed in white wine, Lemon butter anol
fresh garlic served over a bed of Angel Halr Pasta. (ncludes
Stloe salad.

Maht Maht [20€]
Fresh Maht Maht grilled and dressed with our own mango
papaya salsa

Crab Cakes [209]

Simply the best. Lump Backfin Maryland crab weat blended
with our own mixture of seasonings and broiled to perfection.
Served with a side of lemon budtter

Scallops [210]
Fresh Large Sea Scallops, pan searved and served with Lemon
butter sauce.

Salmon [211]
Fresh Filet of Salmon, grilled and dresseol with a créme dill
sauce

Dover Sole Florentine [212]

Fresh Filet of Dover Sole stuffeol with Fresh Spinach and
Neufehatel Créme Cheese and Dressed with a White wine
Sauce.

Trays of Distinction

lmported and Domestic Cheese Display [201]
lmpeceably displayed arrangement of imported and
domestic cheeses accompanied with gourmet crackers

Fresh Frult Dispmg [z02]

Our chefs take a great deal of pride tn selecting the funest
Sensonal Frults and Bervies, and creating a unique display
with each arrangement

Fresh Frult and Cheese DLSPLM [20=]
Seasonal Frults ano Berries, O{Lsptaged with an array, of
assorted Dowmestic and mported Cheeses

Crudites Display [204]
Seasonal vegetables displayed with assorted dipping sauces

Cheese and Dell Displa Y [205]

Awn assortment of our own roasted weents and sliced cheeses,
serveol with condiments and assortment of fresh Gourvmet
breads.

Deluxe Seafood Tray [zoe]
Cold water Lobster Tail, Jumbo Shrimp, Crab Claws,
Scallops, Served with traditional Cocktatl and Remoulade

Sauce




Lunch Boxes

Standard Fave [401]
Overstuffed Sandwich of Cholee on Breads of Cholce, Stde of
Cholce, Fresh Frult Cup, Gourmet Cooklie

For the Long Haul [402]
2 overstuffeo Sandwiches, Small Side Salad, Fresh Frult Cup,
Cheese and Crackers, Fudge Brownie

Meats
Oour owwn Fresh Roasted TMVV@%, Roasted Chiclken Breast, Roast
Beef, Ham, Corned Beef Pastrami, Grilled vegoles

Cheeses
Provolone, Mozzavelln, Swiss, Chedday, Monterey Jack, Pepper
Jack

Breaos
Sourdough, Whole Wheat, £-Grain, Rye, Kaiser, Sub, Foceacin

Stdes
redsleln Potato Salad, Pasta Salad, Cole Slaw, Broceoll Cole
Slaw, Fresh Frult

Grilled Gourmet vegetariaon [403]

Tri-Colored Roasted Bell Peppers, Eggplant, Zucchind,
Portabella Mushrooms, tomatoes, with melted Mozzavella on
Foceacin, Fresh Frult Cup, Gourmet Cookie

Seafoodt Box [404]

Jumbo Shrimp, Scallops, Cold Water Lobster Tail with
traditional Cocktall Sauce, Cole Slaw, Herbed Roll and Buttey,
Dessert

AlL Entrees, unless otherwise noted, tnelude a Staveh,
vegetable and a Salad

Po ML’C@

Stuffed Chicken Breast [201]

Chicken breast stuffeo with sundried tomatoes, goat cheese, pine
nuts, served on a bed of our own pasta salad and dressed with a
chawmpagwne dressing. Can be served hot or cold.

Chiclkeen Marsala [202]

Tender Breast of chicken, oven roasteo and covered with fresh
mushrooms Lin a marvsala wine sauce. lncludes Staveh and
Salad.

Chicken Saltintbocca [20=1
Chicken Breast covered with articholee hearts, prosciutto,iaa&
cheese, dressed with our own Lemon coper sauce.

Chicleen Pleatta [204]
Chicken Breast, sauteed with Lemon, white wine, and capers

Herb Roasted Chicleen [205]
Bone-tn Chicken, Rubbed with Fresh Herbs and =Roasted to o
Golden Brown

Chiclken Floremtine [206]
Breast of Chicken, sauteed and dresseol with a fresh spinach ano
Crevie Sauce.






