FIVESTAR GOURMET
YOUR CHEF IN THE SKY
Local, Chef-Driven Catering

Welcome to Southeast Michigan. Our experienced team of expert
chefs specializes in preparing fine cuisine that pleases the palate as
well as the eye.

Why choose FIVESTAR Gourmet?
Food Safety and Packaging

The foods we produce are properly wrapped and packaged to
insure the highest quality to corporate and general aviation.

Quality

We use only the freshest ingredients including lean meats, seafood,
and vine-ripened fruits and vegetables.

Variety

Our professional staff has a wide selection of menu items
specifically to satisfy the needs of corporate and general aviation.

Convenience

We will be happy to accommodate special requests whenever
possible. Delivery service with a fee based on where the order is
going is provided for: Oakland County (PTK), Flint (FNT), Detroit-Metro
(DTW), and Willow Run (YIP) airports.

7310 Highland Road, Waterford, MI 48327
248.666.8277

aircraft management | maintenance & avionics | brokerage
fbo services | charter* | fivestar gourmet catering
*Charter services offered by Pentastar Aviation Charter, Inc.

800.662.9612 | www.pentastaraviation.com

BREAKFAST SERVICE
Boxed, Trayed, or Plated

FIVESTAR Continental Breakfasts

A selection of assorted breakfast pastries, fresh-sliced seasonal fruit cup, non-fat
yogurt, fresh orange juice, and condiments.

Assorted Breakfast Bread Tray

A selection of assorted pastries, which may include Danish, muffins, bagels,
croissants, and breakfast breads served with condiments.

Seasonal Sliced Fruit

Fresh sliced fruits attractively arranged and garnished, served with non-fat
yogurt dip.

Healthy Start Breakfast

Fresh orange juice, fresh fruit cup, non-fat yogurt, cereal, and low-fat milk.

Smoked Salmon Display

Imported smoked salmon with sliced tomatoes, red onion, sliced egg, capers,
and sliced cucumber. Accompanied by a bagel basket and condiments.

Breakfast Parfait

Low-fat yogurt, granola, and assorted fresh berries.

Hot Breakfast Entrees

Choose from our assortment of breakfast entrees.
*Ask our chefs for the current selections.

SANDWICH TRAYS, APPETIZERS,
& BOX LUNCHES
The FIVESTAR Lunch

Sandwich selection, shrimp cocktail, cold salad, sliced fruit, and cheese
and crackers with a gourmet dessert.

Specialty Sandwich Tray

Made with lean meats, assorted breads, sandwich fillings, and spreads,
served with a relish tray.

Finger Sandwich Tray

Assortment of traditional and specialty style finger sandwiches.

Corporate Box Lunch

Your selection of sandwich with salad of the day, sliced fruit, dessert,
and condiments.

Executive Seafood Combination

A selection of fresh seafood, crisp vegetables, crackers, lemon,
and cocktail and bistro sauces.

FIVESTAR Salad

Assorted fresh mixed greens topped with red onion, dried cherries, bleu
cheese, and pine nuts. Available with chicken.

Mediterranean Greek Salad

Mixed greens, diced tomatoes, red onions, artichokes, olives, roasted
peppers, cucumbers, and feta cheese, with beets and hummus on the side.
Available with chicken or shrimp.

u Caesar Salad

Chopped greens with grated parmesan cheese, croutons, roasted pepper,
and artichoke garnish. Available with filet, salmon, or chicken.

Cobb Salad

A traditional cobb salad.

u Asian Salad

Assorted greens, mandarin oranges, cucumber, baby corn, water chestnuts,
scallions, grilled peppers, carrots, almonds, broccoli florets, bok choy, and
tomatoes. Available with chicken or shrimp.

All Chilled Entrees served with Artisan Rolls and Butter.
Salmon and Tuna may be prepared poached or grilled.

Marinated Roasted Chicken Breast

Sliced tender boneless chicken breast served with our house salad, sliced fruit,
cheese garnish, dessert, and condiments.

s u Filet Mignon

Lean and tender seasoned filet of beef, grilled and sliced. Served with our
house salad, sliced fruit, cheese garnish, dessert, and condiments.

Seafood Medley

Assorted chilled seafood served with salad of the day, sliced fruit, cheese
garnish, dessert, and condiments.

s u Chilled Salmon or Ahi Tuna

A tender fish fillet served with our house salad, sliced fruit, cheese garnish,
dessert, and condiments.

SOUP SELECTION

Changes daily, call for available list

Cocktail Shrimp Tray

Large tender shrimp, vegetable garnish, crackers, lemon, and cocktail
and bistro sauces.

Cheese & Vegetable

Gourmet cheeses and crisp vegetables with low-fat dip and cracker assortment.

Vegetable, Fruit, Cheese & Crackers

SALAD SELECT ENTREES

CHILLED ENTREE SELECTIONS

A combination of gourmet cheeses, seasonal fruits, crisp vegetables, and
cracker assortment.

Dessert Selection A la Carte

Individual Cake Slice
Fresh Baked Cookies
Cheesecake with Fresh Fruit Coulis
Brownies
Ice Cream (Pint)
Sorbet (Subject to availability)

Fruit & Cheese

Attractively arranged seasonal fruits accompanied by imported and domestic
cheeses, served with gourmet cracker basket.

Fruit & Vegetable

Seasonal fruit and crisp vegetables with dips.

Gourmet Cheese & Crackers

An assortment of imported and domestic cheeses with a fruit garnish, served with
a gourmet cracker basket.

Seasonal Fresh Crudités

Raw, marinated, and grilled vegetables attractively arranged and served with dip.

Individual Appetizer Plate

Chefs assortment of individual appetizer selections.

Hors D’Oeuvres

A selection of hot and cold hors d’oeuvres available upon request.
*24 Hour Notice Please.

s u Ahi Tuna Niçoise

Assorted greens, tuna, asparagus, red skin potato, kalamata olives, tomato,
sliced egg, cucumber, carrot, and fresh herbs.

Insalata Caprese

Salad greens, sliced and grilled vine-ripened tomatoes, buffalo mozzarella,
basil with a balsamic dressing.

Salad Trio

Chicken salad, tuna salad, fruit salad, and cottage cheese, with a cheese
and assorted cracker garnish.
Salad Select Entree Salads served with Roll and Butter, Dressing Choice, and
Condiments.

HOT ENTREES

Choose from our selection of Entree Choices.
s u Beef, Pork, Seafood, Poultry, or Pasta.
Ask our chefs for current availability.

Our Entree selections include:
House Salad, Starch, Seasonal Vegetables, Roll and Butter

s These items may be cooked to customer specifications. Regarding the
safety of these items, written information is available upon request.
u These items are served raw or undercooked, and contain, or may contain,
raw or undercooked ingredients. Regarding the safety of these items, written
information is available upon request.

