
corporate   catering
Experience the Jet Effect…at your office



Dear Valued Client, 

After great anticipation, Jet Runway Café is pleased 
to announce the launch of our Jet Corporate Catering
Division. The JET Gourmet Team is bringing all of your 
favorites right to your office. 

Based on personal service, exceptional quality and
presentation, we are committed to building long lasting
relationships with our clients. Developing a creative
and unique culinary experience is our commitment. 

We deliver the total dining experience. Sit back, relax,
and enjoy exquisite food, superior service   and an 
attention to detail that redefines corporate catering. 

Thank you for your business,
The Jet Runway Café Corporate Catering Team 





Experience >>

With food designed to impress your clients and indulge your 
employees, our passion for food, quality, presentation and 
unmatched customer service will surely amaze. 

From business luncheons and social functions to holiday events,
product launches and awards ceremonies, we strive for 
excellence. We strive to be better and to evolve our industry. 

Once experiencing our catering you will quickly understand
that corporate lunches will never be the same. Passion is what
drives us. We do this because we love it and we are here for 
one reason…YOU!!!

corporate



Billing >>
All forms of payment are accepted.

Online Catering Menu >> 
www.jetrunwaycafe.com

Ordering Details >>

Serving all of South Florida, Jet Corporate Catering is licensed and insured to deliver catering to all corporations
and offices. Please allow 24 hours notice for all orders and cancellations. We have a 10 person minimum and all
prices are per person. We look forward to having our team of professionals serve you. 

Call Us >>
954-990-1939
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Continental Breakfast 9.50
Assorted bagels, croissants, 
danishes, scones, coffee cakes and
muffins accompanied with butter,
jams and cream cheese

Yogurt Parfait  10.50
Build your own: Low-fat vanilla 
yogurt, mixed berries, honey
glazed granola with sliced 
almonds, accompanied with 
bran muffins and banana nut bread

Smoked Salmon Display  16.00
Scottish smoked salmon thinly
sliced served with capers, chopped
egg whites, red onions, sliced roma
tomatoes, english cucumbers, 
accompanied with an assortment
of fresh bagels

Good Morning

Assorted Breakfast Burritos 13.00
Grilled tortilla wraps filled with farm fresh eggs and
topped with aged cheddar and swiss cheeses 
complimented with breakfast potatoes
• Veggie 
• Sausage 
• Crisp applewood smoked bacon 

Almond Crusted French Toast 11.50
Thick sliced almond crusted brioche, served with 
applewood smoked bacon, sausage and maple syrup

Pancakes or Waffles 11.00
Served with applewood smoked bacon, sausage and
maple syrup

Croissant Breakfast Sandwich 13.50
Scrambled eggs topped with virginia smoked ham,
applewood smoked bacon or pork sausage topped 
with cheddar and swiss cheeses on a fresh baked
croissant, served with breakfast potatoes

Frittata 13.50
Overstuffed meat, cheese and vegetable Italian
omelets, served with breakfast potatoes and bagels 
• Bacon, ham, sausage and sharp cheddar cheese
• Sauteed bell peppers, vidalia onion, mushroom 
and melted gruyere cheese
• Spinach, tomatoes and vermont white cheddar cheese

Assorted Quiche 12.00
Fresh baked savory pastry shell filled with eggs, meats,
cheeses or vegetables served with breakfast potatoes 
• Virginia ham and aged cheddar cheese
• Spinach, broccoli and baby swiss cheese
• Grilled asparagus, sundried tomatoes and goat cheese

Scrambled Eggs 13.00
Farm fresh eggs served with breakfast potatoes,
sausage links   and applewood smoked bacon, 
complimented from our bakery with bagels, 
muffins and assorted breakfast pastries

fresh squeezed
orange juice and
seasonal fruit

All breakfast items served with
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Coffee Service 2.00
Freshly brewed regular or decaffeinated
coffee. Sweeteners, creamers, cups and
stirrers included.

All breakfast items served with fresh squeezed orange juice and seasonal fruit

All breakfast items served with fresh squeezed orange juice and seasonal fruit
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Hot Breakfast Entrees
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q Jet Favorites



Jet Deli
All deli selections are served with your choice of one side (pg. 6), homemade
cookies, brownies, and assorted individual bags of kettle cooked potato chips. 
All sandwiches are served with lettuce, mayonnaise and mustard

The Deli Assortment 14.00
New York style mile high stacked deli sandwiches and assorted wraps
filled with oven roasted turkey, virginia honey ham, savory rare roast
beef, albacore tuna salad,   chicken salad and gourmet sliced cheeses

Boxed Lunch 16.00 
Sandwich, pasta salad, fruit, chips, dessert

Gourmet Sandwich Assortment 16.00
Caprese
Heirloom tomatoes, fresh basil and
buffalo mozzarella on a rustic
baguette finished with a flavorful
basil pesto and balsamic reduction 

Ham and Brie
Smoked virginia ham, creamy slices
of brie and apricot preserves on a
french baguette 

Chicken Waldorf
Tender all white meat chicken breast
mixed with grapes, apples, dried
cranberries and toasted walnuts 
on a freshly baked croissant

Grilled Chicken
Sliced marinated grilled chicken
breast on fresh baked focaccia
bread with lettuce, tomato and
swiss cheese
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Wrap it up 14.50
Gourmet assorted wraps filled with savory meats, cheeses and salads 
garnished with crisp vegetables

Meat and Cheese Display 14.50
For those of you who like to do it themselves, all of your favorite meats
and cheeses beautifully displayed served with assorted breads

Relish Tray 1.95
Pickles, sliced roma tomatoes, purple onions and olives

q



Garden Salad 11.00
Mixed baby greens, crisp romaine, 
vine ripe tomatoes, cucumbers, 
julienne carrots and black olives

Caesar Salad 11.00
Crisp romaine lettuce, seasoned 
croutons and shaved asiago cheese

Silver Lining Salad 12.50
Mixed baby greens, crisp romaine, 
mandarin oranges, dried cranberries, 
candied pecans and gorgonzola
cheese 

Tomato Caprese Salad 12.00
Fresh baby arugula, vine ripe tomatoes,
fresh buffalo mozzarella, basil, roasted
red peppers and balsamic glaze

Southwest Fajita Salad 12.00
Chopped romaine lettuce, grape 
tomatoes, colby jack cheese, black bean
      corn salsa and fried tortilla strips

Chopped Italian Salad 12.50
Carrots, tomatoes, olives, cucumbers,
parmesan cheese, chick peas and 
pepperoncini 

Tabouli Salad 12.50
Tomatoes, parsley and lemon juice

Mediterranean Salad 12.00
Mixed baby greens, crisp romaine,
olives, julienne peppers, grape 
tomatoes, cucumbers, pepperoncini
and feta cheese

Oriental Salad 12.00
Mixed greens, julienne oriental 
vegetables, mandarin oranges, sliced 
almonds, chopped scallions and asian
fried noodles 

Spinach Salad 12.50
Baby green leaf spinach, sliced 
mushrooms, grape tomatoes, shaved red
onions, chopped eggs and applewood
smoked bacon

Cobb Salad 12.50
Chopped romaine lettuce, 
applewood smoked bacon, fresh 
avocado, chopped eggs, gorgonzola
cheese, and grape tomatoes 

  Quinoa Salad 5.00

Tomato and Cucumber Salad 5.00

Salads and soups can be added to any of our deli selections.

Minestrone 

Tomato bisque

Corn chowder 

Chicken tortilla 

Clam chowder

Chicken noodle 

Entree Salad                   add a side salad 5.00
All salads include fresh seasonal fruit, artisanal rolls and butter, cookies and brownies  Add chicken 2.50   shrimp 4.00  salmon 5.50  mahi 5.50 

Dressings: balsamic vinaigrette, buttermilk ranch, creamy blue cheese, house Italian, honey mustard, asian ginger, low-fat vinaigrette 

Sides

Greek bowtie 
pasta salad 

Sundried tomato
pesto artichoke 
pasta salad

Orzo pasta salad

Red bliss potato
salad

Asian coleslaw 

Creamy coleslaw

Macaroni salad
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Homemade  4.00  Choice of:

Soups
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(add additional side 3.00 per person) 
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Chicken Marsala
Chicken medallions sautéed in a sweet
mushroom marsala wine sauce, 
finished with fresh italian parsley

Caribbean Chicken
Sweet and spicy marinated, slow
roasted chicken breast served with
tropical salsa

Romano Crusted Chicken
Oven roasted medallions of chicken
crusted in aged romano parmesan
finished with a pesto cream sauce

Southwest Chicken 
Blackened grilled chicken accompanied
by a black bean corn relish

Chicken Picatta
Tender medallions of pan seared chicken
finished in a lemon butter caper sauce

Chicken Florentine
Pan seared chicken scaloppini topped
with spinach, artichokes and a fresh 
garlic cream sauce

Chicken Parmesan
Lightly breaded chicken breast topped
with marinara, fresh mozzarella and 
julienne basil 

Garlic Lemon Herb Roasted Chicken
Whole slow roasted chicken marinated 
in savory herbs, garlic and lemon, paired
with a flavorful herb au jus

Chicken Entrees 15.00
Chicken Bruschetta
Marinated chicken cutlets grilled and
finished with diced tomatoes, basil and
balsamic glaze

Jerk Rubbed Chicken
Grilled island infused chicken breast
topped with a mango pineapple salsa 

BBQ Chicken
Grilled chicken breast brushed with our
signature honey chipotle BBQ sauce

Chicken Roulade
Tender chicken breast stuffed with 
ricotta, spinach and sundried tomatoes
finished with a pesto cream sauce

General Tso’s Chicken 
Deep fried bites of all white meat
chicken tossed in a spicy red chili sauce

Sweet & Sour Chicken
Tempura battered cubes of chicken
glazed in a sweet pineapple chili sauce

Orange Peel Chicken
Tender chicken lightly fried in a sweet
orange infused chili sauce

Chicken Stir Fry
Wok seared chicken breast with 
crisp asian vegetables in a ginger
 teriyaki sauce

All entrees include two sides (pg. 10) plus garden or caesar salad, artisanal rolls and butter, cookies and brownies 
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   Mongolian Beef
Tender beef tips, wok seared and
tossed in a chili soy glaze
  
Beef Stir Fry 
Seared cuts of filet with an 
assortment of asian vegetables 
in a ginger teriyaki sauce

Beef Fajitas
Grilled steak, onions and peppers,
served with flour tortillas and all 
of the accouchements

Beef Enchiladas 
Seasoned ground beef, mixed
cheeses and pico rolled in a corn
tortilla and topped with roasted
red enchilada sauce, finished with
fresh cilantro and scallions

Sliced Brisket
Slow braised beef brisket finished
with a tangy carolina bbq sauce

Southwest Meatloaf
Savory meatloaf made with
ground beef, pork, sauteéd onions
and herbs, brushed with our 
signature bbq sauce

Mixed Grill of Sausage and Peppers
A trio of grilled sausages including
italian, chicken and andouille paired
with fire roasted peppers and
onions, served with a savory gravy    

Beef Stroganoff
Tender beef tips sautéed with
herbs and a medley of mushrooms
in a savory cream sauce, served
over egg noodles

Skirt Steak
Marinated skirt steak, grilled and
finished with a thai chili glaze 
and scallions

St. Louis Ribs
Ancho ginger beer braised pork
ribs, slow roasted and basted in
our housemade honey chipotle
bbq sauce

Shepherd’s Pie
Ground beef, seasoned and 
layered with spring peas, celery
and carrots, then topped with
brûléed boursin mashed potatoes
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Beef Entrees 17.00
All entrees include two sides (pg. 10) plus garden or caesar salad, artisanal
rolls and butter, cookies and brownies 

q

q Cilantro Lime Glazed Salmon
Center cut salmon filets flame grilled
and brushed with a tangy glaze of
honey, lime and fresh cilantro

Plantain Crusted Mahi
Pan fried mahi crusted with crispy 
plantains, served with mango salsa 
on the side

Thai Chili Shrimp Kabob
Seared skewers of shrimp glazed with 
a mild chili glaze 

Mediterranean Salmon
Grilled salmon finished with artichoke
hearts, capers, roasted peppers, olives,
feta cheese  and lemon

 Stuffed Tilapia 
Roulades of tilapia stuffed with spinach,
roasted red pepper and basil, finished
with a lemon beurre blanc sauce

Shrimp Stir Fry
Shrimp and asian veggies wok seared 
in a teriyaki ginger sauce

Seafood Entrees 16.00

q

All entrees include two sides (pg. 10) plus garden or caesar salad, artisanal rolls and
butter, cookies and brownies 



Penne A La Vodka
Tender penne pasta tossed in a flavorful tomato
cream sauce, finished with fresh spring peas and
prosciutto, served with grilled chicken 

Tricolor Tortellini Primavera
Three cheese tortellini tossed with crisp garden
fresh vegetables, served in a creamy parmesan basil
sauce and finished with roasted heirloom tomatoes

Rigatoni Bolognese
Garden vegetables and herbs combined with lean
ground beef and cabernet wine, topped with 
julienne basil, shaved parmesan and dollops 
of fresh ricotta

Sicilian Baked Ziti
Fresh ricotta blended with italian herbs and oven
roasted heirloom tomatoes, zesty andouille sausage
and garlic pecorino marinara baked with ziti pasta
and topped with golden shredded mozzarella

Pasta Carbonara
Curly cavatappi pasta in a savory wild mushroom
cream sauce, complimented by crisp applewood
bacon, vibrant spring peas and aged asiago topped
with herb grilled chicken breast

Mushroom Ravioli
Housemade ravioli filled with a combination of aged
parmesan and portabella mushrooms, paired with a
roasted garlic pesto cream sauce and finished with
artichoke hearts and fresh chopped italian parsley

Manicotti
Sundried tomatoes, chiffonade of basil, roasted 
garlic and ricotta stuffed into large pasta shells,
topped with marinara and shredded mozzarella

Lasagna Bolognese
Layers of pasta, basil infused ricotta and a savory
red wine meat sauce topped with fresh buffalo 
mozzarella and basil

Butternut Squash Lasagna
Roasted butternut and acorn squash, scented with
cinnamon and nutmeg and layered between tender
sheets of pasta and herbed ricotta, finished with
fresh mozzarella and thyme béchamel

Grilled Vegetable Lasagna
Colorful ribbons of zucchini, yellow squash, 
carrots and portabella mushrooms grilled and 
layered with sundried tomatoes, ricotta and 
mozzarella, topped with a sweet basil marinara 
and shredded mozzarella

Eggplant Rolitini
Lightly fried eggplant rolled around herbed ricotta,
finished with a tomato basil marinara and shredded
mozzarella

Grilled Vegetable and Butternut Squash Ravioli
A delicious duo of butternut squash parmesan
ravioli and flavorful grilled vegetable mozzarella
ravioli, both finished in a fried thyme asiago 
cream sauce

Pasta Primavera
Crisp seasonal mixed vegetables tossed with a mild 
arrabiata sauce served atop bowtie pasta and 
finished with grated parmesan

Pad Thai
A medley of asian vegetables, bean sprouts and
water chestnuts lightly sauteed and tossed in a
sesame ginger sauce, served atop al dente pad 
thai noodles

Short Rib Mac-n-Cheese
Creamy House made cheese sauce tossed with
corkscrew pasta and tender braised BBQ short rib 
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Pasta Entrees 13.00
All entrees include one side (pg. 10) plus garden or caesar salad, artisanal rolls and butter, cookies and brownies 
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Boursin mashed potatoes
Herb roasted red bliss potatoes
Cinnamon roasted sweet potatoes
Garlic chive mashed potatoes
Wild rice pilaf
Vegetable fried rice
Caribbean coconut rice
Black bean sofrito 
Mexican fiesta rice
Cuban yellow rice
Steamed white or brown rice

Blue cheese au gratin potatoes
Three cheese scalloped potatoes
Maple brown sugar baked beans
Corn on the cob
Baby glazed spiced carrots
Grilled veggies
Steamed veggies
Caramelized brussel sprouts
Sauteéd seasonal vegetables
Green bean almondine
Oriental stir fry vegetables

Entrée Sides

Honey Maple Glazed Pork Loin
Center cut pork loin brushed with 
a smokey sweet maple glaze

Garlic and Lime Pork
Cuban style pork, pan roasted with
fresh garlic, cilantro and lime

Rosemary Dijon Crusted Pork Chop
Pan seared boneless center cut pork
chops rubbed with Dijon mustard and
savory rosemary

 Pulled Pork
Slow braised pulled pork served with
a smokey chipotle bbq or roasted 
garlic mojo sauce

Teriyaki Glazed Pork Chops
Grilled pork chops finished 
with a sweet pineapple teriyaki glaze 

Pork Entrees 16.00
All entrees include two sides plus garden or caesar salad, artisanal rolls and butter,
cookies and brownies 
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Lemon Bars 3.00

Assorted Cookies 4.00

Assorted Mini Pastries 4.00

Triple Chocolate Brownies 4.00

Assorted Mini Cupcakes 4.00

Chocolate Dipped Pretzels 4.00

Chocolate Covered Strawberries 6.00

Seasonal Fruit 4.00

Crudite Tray 5.00

Tomato Caprese Skewers 5.00

Hummus and Pita 6.00

Baked Brie and Dried Fruit 6.00

Cheese Display 7.00

Antipasto Display 8.00

Afternoon Delights Beverages 1.95

Coke

Diet Coke

Sprite

Water

Unsweet T ea

Lemonade

q
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Inquire further to learn
more about our 

specialty services.
  

P: 954-917-1020 ext. 314
silverliningcatering.com

Beauty. Intelligence. Imagination. 
Expand your palate with each new flavor. Be amazed at how seamlessly

the courses flow. Be inspired by the thoughtfully orchestrated colors, 

textures, lighting and décor throughout the room. Lose yourself in the

moment after moment that has been created just for you. 
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Jet transforms from a blank
canvas to an exquisite event
venue, providing the ideal 
location for your next social,
corporate or nonprofit event. 

Let your imagination be
your guide as our Event 
Production Specialists and
Private Chefs handle every
detail from the event décor
and lighting to the culinary
experience. 

Experience the Jet Effect...on the runway

5540 NW 21st Terrace
Ft. Lauderdale, Fl 33309
Restaurant: 954.958.9900
Catering: 954.990.1939
Email: info@jetrunwaycafe.com jetrunwaycafe.com

View Jet Runway Café Corporate
Catering menu online. Please scan.


