LIKE NO PLACE ON EARTH FOR A MEETING OR EVENT!

Breakfast

plated meals require a 20 person minimum
12 person minimum for other options

Continental Breakfast Display $12.00

scones and/or danishes, muffins, bagels, fresh sliced
fruit, yogurt with granola, butter, jelly & cream cheese includes regular & decaffeinated coffee + assorted teas
served until 10:30 a.m.

"All Day" Service $25.00

continental breakfast display as listed above with the
addition of whole fruits, soft drinks & bottled water
for both morning and afternoon PLUS cookies and
assorted snacks in the afternoon

Classic Hot Breakfast Buffet $14.00
Omit Breakfast Proteins $12.00

scrambled eggs with cheddar, bistro style hash
browns, choice of one breakfast protein (see
selections in al la carte menu below), fresh sliced
fruit - includes regular & decaffeinated coffee +
assorted teas for morning service only

Air Zoo Hot Breakfast Buffet $20
assorted pastries, scrambled eggs, hash brown casserole,
pancakes with butter & syrup, double-smoked, thick cut
bacon, country style sausage, fresh sliced fruit - includes
regular & decaffeinated coffee + assorted teas for morning
service only

Pre-Wrapped Breakfast Burrito Boxed Meal $13.50
VEGETARIAN: scrambled eggs, cheddar, vegetables &
potatoes
SOUTHWEST: scrambled eggs, cheddar, peppers, onions,
chorizo & potatoes
MEAT LOVERS: scrambled eggs, sausage,
ham, bacon, vegetables, cheddar & potatoes

Create Your Own Break
Choice of 2: $6.50 - 3: $9.50 - 4: $12.00
Fruit Skewers (VE)
Sweetwater Donut Holes
Granola Bars
Hummus and Pita Chips (VE)
House-Made Salsa and Tortilla Chips (GF, VE)
Vegetables and Creamy Herb Dip (V)
Gourmet Cookies (V)
Fudge Brownies (V)
Fun Sized Candy Bars
Snack Bags of Assorted Chips (V)

Al La Carte Breakfast
& Enhancements
Chef's Choice Breakfast Pastries (V) $2.00 each
Bagels & Cream Cheese (V) $2.50 each
Fresh Sliced Fruit (VE, GF) $3.50 per person
Yogurt Cups (V) $3.00 per cup
Scrambled Eggs (GF, V) $2.50 per person
Hard-Boiled Eggs (GF, V) $2.00 per person
French Toast with butter, syrup (V) $3.50 per person
Pancake with butter, syrup (V) $2.50 per person
Whole Fresh Fruit (VE) $1.50 per person
Bistro Style Hash Browns (GF, V) $2.50 per person
Southern Style Biscuits and Gravy $5.50 per person

BREAKFAST PROTEINS:
Country Sausage Links (GF) $2.75 each
Thick Cut Bacon (GF) $3.00 each
Country Ham (GF) $2.75 each

Breaks

By the Dozen

curated menus that serve up to 12 people

Healthy Afternoon $120

vegetable crudite, hummus, spinach & artichoke
dip, fresh fruit & yogurt dip, baked naan &
assorted crackers

Morning Pick Me Up $85

individual yogurts, trail mix, granola bars,
fresh fruit kabobs

Fresh Baked Cookies & Milk $72

12 belgium chocolate chip, 6 peanut butter (GF),6
oatmeal raisin, 6 each of 2% and skim milk

Healthy Morning $120

assorted breakfast & snack bars, fresh fruit
display, yogurt cups, assorted mini bagels and
hard-boiled eggs

The Energizer $138

fresh fruit, cookies, gardettos, chex mix,
assorted mini candy bars and energy drinks

Sweet and Salty Break $78

snack bags, mixed nuts, pretzels, popcorn, cookies

The Fiesta! $78

tortilla chips, house-made salsa,
queso blanco with poblano, guacamole
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Beverages &
refreshments
Ala Carte Beverage | Single Meal Service
$3.50 per person

includes but not limited to, coffee, hot & fresh-brewed
iced tea, soft beverage, bottled & infused water

Half Day Beverage Service | $10.00 per person
includes but not limited to, coffee, hot & fresh-brewed
iced tea, soft beverage, bottled & infused water

Full Day Beverage Service | $15.00 per person
includes but not limited to, coffee, hot & fresh-brewed
iced tea, soft beverage, bottled & infused water

Lemonade
$24 per gallon

Coffee
$38 per gallon

Iced Tea
$15 per gallon

Juices
(orange, cranberry, apple)
$12 per quart

Infused Waters
lemon/cucumber
berry/basil
watermelon/mint
$14 per gallon

Bottled Juices | Single Serve
(orange, cranberry, apple)
$2.75 per bottle
Bottled Teas & Lemonade
$2.75 per bottle

Cranberry Pineapple Punch
$24.00 per gallon
Assorted Coke Bottles
$2.50 per can
Bottled Water
$2.00 per bottle
Energy & Sports Drinks
$3.00 per bottle
White & Chocolate Milk
$2.50 per bottle

Dry Snacks

priced at 2 pounds per item - served in a bowl

Gardetto's Snack Mix - $14
Pretzel Chips - $14
Fresh Popped Popcorn - $10
2 Quarts

Mixed Nuts - $24
Candied Pecans - $28
Kitty Hawk Trail Mix (Sweet & Salty) - $24
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Boxed Lunches
NOTE: boxed lunches can be available as a plated cold lunch
Please limit your selection to three (3) full sandwiches or salads.
All sandwiches and salads include gourmet chips & house-made cookie.
All standard breads are baked locally and fresh daily from Renzema's Bakery (Gluten Free Available)
Add a bottle water $2.00 | Add a bottled $2.50

Under 15 orders $14.95 per boxed lunch | Over 15 orders $12.95 per boxed lunch

Sandwich Selection

Salad Selection

Smoked Ham & Swiss

Grilled Chicken Caesar

swirl rye bread, stone ground mustard slaw, lettuce

house-made croutons, shaved parmesan, house-made
caesar dressing

Grilled Vegetable & Spinach Wrap
spinach, feta cheese, herb cream cheese spread (V)

Classic Chef Salad

Grilled Chicken Salad

roast turkey, ham, cheese, tomato, cucumber, onion,
boiled egg, creamy herb dressing

oatmeal sandwich roll, apple, walnut, grapes

Oven Roasted Turkey
oatmeal bread, havarti cheese, roasted red pepper
mayo, lettuce, tomato

Club Sandwich
potato roll, bacon, roast turkey, lettuce, tomato,
country mustard mayo

Grilled Salmon & Spring Greens
toasted almonds, crumbled goats cheese, fresh
seasonal berries, citrus vinaigrette (GF)

Southwestern Blackened Chicken
roasted corn and black bean salsa, tomato, cheddar
cheese, creamy herb dressing

Chef's Choice Boxed Lunch - $11 per boxed lunch

sandwich or salad, chips, piece of fruit and cookie | vegetarian sandwiches upon request
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Deli Trays

trays and sides serve up to 12 people

Choice of Deli Tray or Sandwich Tray.
All bread is baked locally and fresh daily from Renzema's Bakery and is
accompanied by kettle chips and a traditional coleslaw

Trays By the Dozen
Traditional Deli $168.00

Gourmet Deli $192.00

sliced ham, turkey, chicken salad, swiss,
cheddar, provolone, bread, lettuce, tomato,
onion, condiments

chef’s selection of five domestic and imported deli
meat, cheese, artisan bread, rolls, lettuce, tomato,
onion, condiments

"To Go Along Side"
Santa Fe Quinoa Bowl $42.00
black beans, corn, light citrus dressing (GF, V)

Soup Du Jour $48.00
fresh house-made soup

Fresh Baked Cookies $24.00

assortment of double chocolate, chocolate chip,
oatmeal raisin, peanut butter, and more

Salads
Garden - mixed greens, garden vegetables, choice of
dressing (V, GF) $ 42.00
Caesar - romaine, croutons, parmesan, caesar
dressing $48.00
Fruit Salad - seasonal fresh fruit (GF, VE) $48.00
Pasta Salad - grilled vegetable, herbs and olive oil
vinaigrette, parmesan cheese, cavatappi spiral
pasta (V) $36.00
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Platters & Displays
12 person minimum applies

Rustic Vegetable Crudite $3.50 per person
creamy herb dipping sauce (V), hummus (GF, VE)

Breads & Spreads
artisan breads, crackers & pita chips paired with
dip(s) of your choices:
Spinach & Artichoke Dip (V) $4.50
Classic Bruschetta (V) $3.50
Baked French Onion Dip (V) $3.50
Buffalo Chicken Dip $4.00
Traditional Hummus (V) $3.50

Domestic Cheese Platter $4.50
domestic cheese, fresh grapes, gourmet and
gluten free crackers (V)

Seasonal Fruit Display $3.50
seasonal fruit, berries (GF, VE)

Antipasto $6.00 per person
marinated grilled and chilled vegetables, sliced
european meat, imported and domestic cheese,
olives, fresh baguette

Tortilla Chips & Dips $4.00 per person
house-made salsa & queso blanco with poblano
peppers | add guacamole for $3.00 per person (V)
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Buffets
Comfort Classics
Designed for quick set-up with a gourmet feel!
Minimum order require of 12 guests.
To receive lunch pricing, it must be delivered or served before 3:00pm
After 3:00pm, dinner portions apply +$3.00 per person

Kittyhawk Smashburger Bar

Chef's Salad Bar
Lunch $13.00 |

Lunch: $16.00

romaine, mixed greens, house-made croutons, cheddar
cheese, feta, tomato, cucumber, onion, bell pepper,
carrot, bacon, grilled chicken, ham, hard-boiled egg.
Choice of three dressings: creamy herb, white
balsamic, citrus vinaigrette, sweet raspberry
vinaigrette, caesar, bleu cheese, honey mustard.

Pasta Bar

toasted brioche bun, lettuce, tomato, onion, pickle slices &
condiments; served with french fries and chocolate chip
cookies (V, GF on request)
substitute cheddar or swiss + $1.00

Lunch: $16.00

Classic Taco Bar
Lunch $16.00
seasoned ground beef, pulled chicken, taco
cheese, shredded lettuce, diced tomato, onion,
black beans, spanish rice, flour tortillas, corn
chips, sour cream, salsa, guacamole, queso.
Upgrade to grilled fajita steak and chicken with
sautéed peppers & onions for $2.00 per person

Soup, Salad, & Baked Potato Bar
Lunch $15.00
large idaho baked potatoes, butter, sour cream,
shredded cheese, green onion, fresh salsa, homestyle
beef and bean chili, broccoli cheddar soup, soup
crackers, garden salad with white balsamic vinaigrette
and creamy herb dressing.

Hot Diggity' Dog Bar
Lunch $12.00
dearborn all-beef hot dogs, chili, cheese, chicago style
relish & condiments; served with chips and chocolate
chip cookies (V, GF on request)

cheese filled tortellini, cavatappi, tomato-basil sauce,
asiago cream sauce, italian ground beef meatballs,
grilled chicken breast, garlic bread, parmesan cheese,
garden salad with white balsamic vinaigrette and
creamy herb dressing.

Homestyle Baked Casseroles
Lunch $17.00
Choose 2 - served with garden & fruit salad
Shepard's Pie
beef brisket, roasted vegetables, rich brown
gravy and topped with whipped potatoes
Chicken & Biscuit Dumplings
creamy gravy, stewed chicken, tender
carrots, celery and onion topped with
homemade dumpling batter and baked
Baked Macaroni & Cheese
with butter toasted bread crumbs
Scalloped Potatoes & Ham
creamy white sauce with onion and
baked golden brown
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KHC Menu

For Non-Profit Organizations

value-oriented pricing & considerations are taken into account
proof of affiliation required

Cafe
Trays

1 tray serves 50 people

Mini Cafe
Trays 1 tray serves 25 people

Veggies & Dip $75
carrots, celery, cucumber, tomato,
cauliflower and broccolicreamy herb
dipping sauce (V)

Charcuterie $225

Cheese Cubes & Crackers $98
5 lbs. cheese cubes (gouda, havarti , jalapeno
monterey jack, medium cheddar & muenster)
and entertainment crackers (V)

Rustic Vegetable Crudite $75
creamy herb dipping sauce (V)

Fruit Display $105

vegetables, sliced european meat, imported
and domestic cheese, olives, fruit, nuts, dried
fruit, jams, fresh baguette, crackers

Fruit Display $88

chef's choice of seasonal selections (GF, VE)

chef's choice of seasonal selections (GF, VE)
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