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“Air Culinaire Worldwide is redefining business aviation catering globally.
Our commitment is to make your total experience simple and enjoyable,
from ordering to delivery to dining to invoicing.” 

Cliff Smith, CEO
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Cold Mezze
• Hummus – A blend of chickpeas, sesame seeds

and lemon juice served with extra virgin olive oil
and fresh flatbreads

• Vegetable Platter – Lettuce, tomato, mixed
pickles, black and green olives

• Loubieh Bel Zeit – Green beans with tomato and
olive oil

• Warakenab Vine Leaves – Grape leaves stuffed
with rice, parsley and seasonings

• Labneh – Condensed homemade yoghurt

• Halloumi Meshwi – Halloumi cheese, black and
green olives with pita bread

• Balilah – A mixture of boiled chickpeas seasoned
with fresh garlic and lemon juice topped with
virgin olive oil

• Foul Moudammas – Seasoned whole boiled
broad beans mixed with a whole clove of garlic,
lemon juice and olive oil

• Moutabal Baba Ghanoush – Seasoned grilled
eggplant with tahini and fresh lemon juice
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Hot Mezze
• Falafel – Mix of Chickpeas, onions and garlic,

seasoned with coriander, chilli and fine spices,
served with toasted pita bread and tahini sauce

• Moudardara – Rice and lentils cooked together,
topped with seasoned onions and served with our
homemade yoghurt

• Shawarma – Choice of chicken, beef or lamb,
served with pickles and tahini sauce

• Roasted Chicken Wings

• Batata Harra – Cubes of potatoes, sauteed with
coriander, garlic, sweet pepper and chilli, topped
with fried vegetables

• Lamb Kibbeh – Lamb kibbeh stuffed with meat,
onions and pine nuts
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Savoury Pastries
• Fatayer Bi Sbenigh – Mini spinach turnover

• Fatayer Bi Jebneh – Mini cheese turnover

• Sambusek – Beef empanaditas

• Sfiha – A small open faced lamb meat pie

Soups
• Shorbett Aadas – Toasted cumin scented lentil

soup served with handmade crouton

• Shorbett Kharouf – Lamb, parsley and noodles
served in a savoury broth 
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Salads
• Tabbouleh – Chopped parsley, tomatoes, onions

and crushed wheat blended with lemon juice and
olive oil

• Fatoush – Lettuce, cucumbers, green peppers,
tomatoes, onions, radishes and pieces of toasted
bread with sumac dressing of lemon juice and
olive oil 

• Cauliflower Salad – Cauliflower florets seasoned
with coriander and olive oil

• Laban Bi Kyar – Chopped cucumbers and mint,
blended in greek style yoghurt

• Halloumi Salad – Mixed greens, rocca, grilled
halloumi cheese and pine nuts served with 
balsamic dressing
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Entrees
From the Grill

• Mashewe – Choice of kofta, beef, chicken or
lamb on lentil rice, served with yoghurt dipping
sauce

• Kofta – Charcoal grilled lamb kababs

• Shish Taouk – Kababs of marinated chicken with
peppers and mushrooms

• Grilled Tiger Shrimp – Served with lemon
parsley butter

Meats

• Roasted Lamb – Marinated lamb cooked in
select herbs and spices

Poultry

• Moughrabier – Chicken and lamb served with
fresh couscous

• Rez-Aa-Kjej – Marinated chicken on almond and
pine nut rice

Seafood

• Sayyadieh – Baked sea bass on vermicelli rice
with tahini sauce
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Desserts
Knafeh Bel Jebn
Cheese pastry served with syrup

Meghli
Spiced rice pudding

Ashtalieh
Orange blossom infused cream pudding

Baklava
Phyllo pastry filled with nuts and honey

Fresh Cut Fruit
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Beverages
Jellab Date Juice with Pine Nuts 

Sparkling Water Mint Lemonade

Still Water

Hot Drinks
Coffee

Hot Milk

Espresso

Hot Chocolate

Arabic Coffee

Hot Water

Tea

Freshly Squeezed Juices
Carrot

Mango

Pineapple

Tropical

Guava

Grapefruit

Melon

Strawberry

Other
Whole Lime

Whole Lemon

Wet Ice
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Earl Gray

Classic Green Tea

English Breakfast

Classic Morning Glory

Classic Darjeeling

Classic Roibosh Orange

Cherry

Apricot

Kiwi

Orange

Tomato

Apple

Pomegranate

Sliced Lemon

Sliced Orange

Dry Ice
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5830 West Cypress St., Suites B & C, Tampa, FL 33607 • USA
(800) 247-2433  •  (813) 449-6000
A Universal Weather and Aviation, Inc. company
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