N\
Boston to London Menu 7 AT CULINAIRE / aing
18:00 hours Departure « 7 hrs 47 min Worldwide® 1 In-fight Catering

Pre-Board Displays -

North End Antipasto-Stuffed Bread - Italian bread, pesto, assorted Italian meats and cheeses, garlic butter
Crab and Spicy Avocado Ceviche - Lump crab, avocado, cilantro, lime, jalapeno, crostini

Assorted Hot Hors d’Oeuvres

Dinner -
Take the opportunity to refresh with a hot towel before enjoying your meal

Starter
Smoked Salmon and Caviar Tartar"

Salad
Maine Lobster and Bibb Lettuce Salad - Grilled lobster tail, Roma tomatoes, cucumbers, shaved fennel,
tangy lemon vinaigrette

Entree (choice of)

* Cranberry Stuffed Chicken - Cranberry-sage stuffing, Maple Shade Farms chicken breast, roasted
butternut squash, herb compound butter

* Cape Cod Potato Chip-Crusted Atlantic Cod - Chilled tomato-red onion slaw, lemon aioll
Dessert
Boston Cream Cannoli - Vanilla custard, dark chocolate

Breakfast Displays -

French Bakery - Croissants, danishes, butter, preserves

Candied Nuts - Seasonal fruit, fresh berries, organic yogurt

Smoked Salmon Flatbread - Cream cheese, ricotta, onion jam, capers, lemon dill cream

Snacks -
Assorted Flat Breads - Fig, Mediterranean, zucchini, and vintner's

Enclosed Tea-cut Sandwiches - Chef's suggestions include egg, mayo, micro greens: beef, butter
and pommery mustard; nova salmon and neufchatel (aight triangles per passenger)

Local Landing - 06:04 hours
Take the opportunity to refresh with a hot towel

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

To Order: Toll-free: (800) 247-2433 « Online: www.airculinaireworldwide.com
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