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At JET inflight catering, we use the highest 
quality ingredients and freshest meats and produce 

in all of our proprietary dishes.  Whether your 
request is simple or extravagant, JET will exceed 

your expectations.  Just. Exceptional. Taste.  
  

We are the preferred option for private jet 
catering in Indianapolis.  

  
JET inflight catering is set apart from other 

caterers in Indianapolis by specializing in private 
aircraft.  We are the only exclusive private jet 

caterer in the Indianapolis area.  Our owners have 
over 10 years of onboard private jet experience, 

worldwide.  Our heart and soul lies in serving the 
best, simple and exciting foods for our clients and 

their specific tastes. 

Please notify us of any special dietary restrictions or 
allergies 

Most menu items can be made vegetarian, vegan or 
gluten free.  We will make every effort to 

accommodate any dietary restrictions you may need. 

JET Inflight Catering is a full service caterer, 
therefore we can accommodate most requests and 
procure almost any item needed.  This menu is a just 

small reflection of our fare.  Should you desire 
something that is not listed on the menu, please let us 
know! We are a custom caterer, serving any menu you 

wish. 

Special Services 

Aircraft Menu Printing 
Aircraft Commissary Items 

Magazines 
Newspapers 

Linene Service 
Long Range Essentials 

Cancellation Policy 

While we will make every effort to accommodate last 
minute orders. Orders placed with in 6 hours of 

delivery time cannot be guaranteed. 

JET Inflight Catering requires a 12 hour cancellation 
notice.  Any cancellations within the 12 hours prior to 
delivery time are subject to a cancellation fee up to the 

full billing of the order. 

Changes made to existing orders are welcome up to 8 
hours prior to delivery. 
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SEASONAL FRESH FRUIT DISPLAY

Morning Displays 

All American Pastry Display 
Assorted Muffins. Croissants, Bagels & Cinnamon Rolls 

European Pastry Display 
Assorted Scones, Croissants, Pain au Chocolat & 

Danish 

Seasonal Fruit Display 
Seasonal fruit and berries with local yogurt  

European Breakfast Cured Meats & Cheese Display 
Assorted cured meats & imported cheeses 

Lox 
Norwegian Smoked Salmon, Bagel, Cream Cheese, 

Capers, Hard Boiled Egg, Red Onion, Sliced Tomato

Breakfast Boxes 
**can also be plated** 

Continental 
Pastry, Fresh Seasonal Fruit, Yogurt, Juice or Milk 

Executive Continental 
Two pastries, Fresh Seasonal Fruit, Two hard Boiled 

Eggs, Yogurt, Granola & Juice or Milk 

Ultrlight Start 
Choice of Irish Steel Cut Oat, Cold Cereal, Quinoa 

with Flaxseed, served with Fresh Seasonal Fruit, 
Two Hard Boiled Eggs, Yogurt & Juice or Milk 

Hot Breakfast Box 
Choice of Entree Served with Fresh Seasonal Fruit, 

Yogurt & Juice or Milk 
-The Traditional Scrambled Eggs, Bacon, Roasted 

Tomato & Mushroom on the side. 
-Classic French Toast 
-Breakfast Sandwich 

Executive Breakfast Box 
Choice of Entree, served with Pastry, Fresh Seasonal 

Fruit, Yogurt & Juice or Milk 
-The Traditional Scrambled Eggs, Bacon, Roasted 

Tomato & Mushroom on the side. 
-Classic French Toast or Rosemary infused French 

Toast 
-Breakfast Sandwich 
-Egg White Frittata 

-The Cannon, Scrambled Eggs, with Chorizo, Cheese, 
Potatoes Topped with Sliced Avocado 

Lox 
Norwegian Smoked Salmon, Bagel, Cream Cheese, 

Capers, Hard Boiled Egg, Red Onion, Sliced Tomato 

INDIVIDUAL FRITTATA

Breakfast Beverages 

Cold Pressed Juices 
Assorted Smoothies 

Fresh Squeezed Juices 
Milk 

Coffee Thermos



 

CHARCUTERIE BOARD

Midday Displays 

Seasonal Fruit Display 
Seasonal fruit and berries with local yogurt  

Crudite Display 
Garden Fresh Veggies, Sliced & Served with Dill 

Dipping Sauce or Housemade Hummus 

Domestic Cheese Board 
Selection of Domestic Cheeses, Served with Housemade 

Crackers, Nuts & Dried Fruits 

Imported Cheese Board 
Selection of Imported Cheese, served with Housemade 

Crackers, Nuts & Dried Fruits 

Charcuterie Board 
Selection of Cured Meats & Cheeses, served with 

homemade Crackers, Dips, Nuts & Dried Fruits. 

Classic Sandwich Display 
Selection of Classic American Sandwiches, served with 

a Condiment Tray on the Side 

Gourmet Sandwich Display 
Selection of Chef Inspired Gourmet Sandwiches, served 

with a Condiment Tray on the Side 

Finger Sandwich Display 
Selection of American & European Inspired Crustless 

Mini Sandwiches, Condiments served on the Sandwiches 
in Classic Tradition. 

Box Lunches 

Classic Box Lunch 
Choice of Sandwich or Wrap, served with Condiments 

on the side, Fresh Seasonal Fruit, Chips & Dessert 

Executive Box Lunch 
Choice of Sandwich,  served with Condiments on the 

side, Fresh Seasonal Fruit, Two Sides, Chips & Dessert 



WILD MUSHROOM & FIG TART

Evening  

Hot Canapes or Cold Canapes 
Selection of Hot or Cold Appetizers 

Greens 
**Side or Entree Sizes are Available** 

Classic Mixed Greens 
Classic Caesar 

Classic Greek Salad 
Petite Wedge 

Black & Bleu Filet Salad 
Chef Joe’s Honey Bourbon BBQ Chicken Salad 

Chef Kelly’s Panzanella Salad 

All Salads served with Roll, Butter & Dessert 

Entree 

Filet of Beef 
Wild Caught Chilean Sea Bass 

Wild Caught Salmon 
Roasted Chicken 

Simply Grilled Chicken Breast 

Boeuf Bourguignon 
(Please allow 48 hours advance notice for this Entree) 

Veal & Mushroom Cobbler 
Chicken Piccata 
Penne Toscano 

Scallops Gratian 
Braised Beef Short Ribs 

Accompaniments 
Rosemary Roasted Potatoes 

Garlic Mashed Potatoes 
Bacon, Mac & Gruyere 

Grilled or Roasted Veggies 
Roasted Asparagus with Lemon 

Balsamic Roasted Brussels Sprouts 
Mushroom Risotto 

Black Bean & Corn Salad 
Quinoa 

Wild or White Rice 

Soups 

Curried Chicken Velvet 
Chef Joe’s Hoosier Chili 

Mama’s Mushroom 
Katie’s Carrot 

Quinn’s Irish Stew 
Greek Avgolemono 

Sweet Things 

French Macarons 
Assorted Cookies 

Assorted Brownies 
Eclairs 

Profiteroles 
Cupcakes 

Indiana Sugar Cream Bars 
Cannoli 

Triple Chocolate Cakes 

Assorted Cookies & Brownies Display 
Assorted Petite Fours 

Assorted Dessert Display 
Chocolate Covered Strawberries 

WE HAVE A CUSTOM BAKERY IN HOUSE, TO 
CREATE ANYTHING YOU DESIRE 

“BIG MAC” FRENCH MACARON




