
atikiscatering@gmail.com | atikiscatering2@gmail.com | 651.647.4940 | Fax: 651.647.4996 
 

Atiki’s Flight Catering believes in family, whatever that looks like to you.  We believe in paying your 
family, our family, above livable wages so all of our lives are happier. 

Atiki’s Flight Catering believes in community.  We recycle, garden and donate our time and money to 
local betterment programs like the Dorothy Day House, Keystone Food Shelf and the Northland 

Learning Center. 

We have listened to passengers, pilots, flight attendants and anticipate trends.  We are rolling out a 
healthier, greener menu with some reliable favorites for you.   

You are heard and absolutely appreciated at Atiki’s Flight Catering. 

 

 

 

 

 

 

 

 

 
 

THE MENU ITEMS LISTED BELOW ARE SUGGESTIONS. 

WE CAN FULLY ACCOMMODATE YOUR FLIGHT NEEDS 

MAKING YOU LOOK PERFECT ABOVE 10,000 FEET 

 

ATIKI’S FLIGHT CATERING SERVES KMSP, KSTP, KFCM, KANE 

  

Brie Chicken with Carmalized Walnuts 
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Savory or Sweet Quinoa Healthy Start 

Savory Quinoa - two large hard boiled eggs, 
kale and avocado with plain Greek yogurt 

Sweet Quinoa - brown sugar, mixed berries 
and cinnamon served with organic skim milk 

 

Variety Breakfast Bread Tray 

Scones, protein bars, muffins, pastries trayed 
up to start your day 

1.5 pieces per pax 

 

Euro Breakfast 

Flaky croissant, fresh fruit, rolled ham and 
subtle cheese tray, hard boiled eggs and 

orange juice 

 
Atiki’s Pretty Perfect Omelet with Russets 

Crispy bacon, cream cheese, garden herbs 

Provolone, sausage, sun dried tomato 

Cheese, cheese, cheese - 5 cheese omelet 

 
 

 

 

 

 

 

 

 

 

 

 

Coconut Porridge 

Coconut porridge with mixed berries, coconut 
shavings & slices of almonds for our GF friends 

 

 

Skill—ets 

Fluffy scrambled eggs, Chorizo, cheddar 
cheese, green onions, sour cream and salsa 

over Idaho potatoes 

Bacon, Ham or Vegetarian available as well 
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Mediterranean Quinoa Square 

Quinoa, mixed greens, shredded chicken, feta, 
Kalamata olives, tomatoes, English cucumbers, 

hummus with a Tahini dressing 

Colossal Shrimp Square 

Three colossal shrimp, greens, sprouted quinoa, 
jalapeno slices, limes, crushed peanuts, 
Mandarin oranges and pepper flakes 

 

 

 

Chimichurri Chicken Square 

Chimichurri shredded chicken over kale, dried 
cherries, English cucumbers, lime and pepitas 

Blackened Salmon Caesar Square 

Grilled salmon, Romaine, parmesan crisps, 
English cucumbers, homemade croutons and 

lemons served with a creamy Caesar dressing 
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Ancho Steak Square 

Grilled shredded filet with mixed greens, 
roasted corn, black beans, cilantro beer rice, 
cheddar cheese, salsa, crispy wontons and 

Ancho dressing 

 

 

 

Arugula Chicken Square 

Shredded chicken over Arugula with 
Mandarin oranges, chick peas, sliced almonds 

with a citrus vinaigrette and crispy wontons 

 

 

Cobbrific Square 

All cobbs are different (throw it in the goog). 
Ours happens to consist of - Greens, Boar’s 

Head ham, Boar’s Head turkey, cheddar 
cheese, Swiss cheese, blue cheese, English 
cucumbers, broccoli, hard boiled eggs and 

bacon.  Lined up proper like. 

Sunny Vegan Spiral 

Grilled and chilled zucchini, spiral carrots, 
yams, sunflower seeds, and dried tart cherries - 

served with a Champagne vinaigrette 
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Fishing Camp Fireside Spread 

Up North smoked fish, salmon spread, baguettes, dilled potato salad and mixed berry crisp 

 
Minnesota Wild Rice Soup 

Cream based homemade soup with fresh thyme served with crusty bread and butter  
14 oz. 

 
Pumpernickel Crusted Walleye 

Our state fish, served with wild rice pilaf with whole cranberries, sage and almonds 
8-10oz 
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Bourbon Bacon Meatballs 

Four bourbon bacon meatballs 
served over 6 ounces of whipped 
up potatoes - sprinkled with crispy 

bacon 

 

Zucchini Canoe 

Stuffed zucchini canoe with wild 
rice pilaf, zucchini, whole 

cranberries and sage- served with 
a balsamic reduction and pepitas 

12-16oz. 
 

Selby Ave Meatloaf 

Homemade peppery meatloaf with 
whipped up potatoes, homemade 
gravy and a green green veggie – 

approx. 14 oz. 
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Beef Wasyliszyn 

A tender 8 oz. filet mignon with parsley 
pesto wrapped in a browned pastry shell 

a la carte 

 

Salmon En Papillote 

Fresh salmon with lemon, vine ripened 
tomatoes, lemons and Kalamata olives 

a la carte 10-12 oz. 

 
Maple Farm Golden Duck 

Roasted duck, root veggies with 
hazelnuts served with a Balsamic 

reduction 12-14oz 

  
Brie Chicken with Caramelized Walnuts 

Cast iron skillet browned 8 oz. chicken 
with gooey Brie, caramelized apples and 

walnuts 
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Harissa Chicken 

Moroccan harissa with 8 oz. of 
pulled chicken, wilted greens, 

pomegranate seeds and button 
mushrooms, served over pasta, 

quinoa, or greens 
 

Citrus Shrimp 

Four Colossal shrimp, hearts of 
palm, and wilted greens served 

over orzo dressed in a lemon sauce 

 
Keto/Low Carb Filet Mignon 

8 oz. Filet mignon in a red wine 
reduction served with 

accompanying season vegetables in 
a garden herbed butter  
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Mooses. Ha. Mousses 
Deep chocolate or lemon house crafted mousse in 3oz portions 

 
MinnePIEsota 

Tiny tasty homemade pies 
1 per pax 

 
Cookies, Bars and such 

Cayenne shortbread, chocolate cranberry coconut cookies, peanut butter, etc., our baker shakes up 
the selection each day. 

2 per pax 

 
 

 

 

 We love having things in writing - namely your orders, it protects you. 
 Aviation caterers care about delivery times wheels up times are for others. 

 We are a service business, we are staffed 24/7 to help you. 

 Special item orders may need more than 7 minutes, that said, they may not. 
 Special rush fees may be applied to offset our speeding tickets. 

 Rush items may have to be chefs show off choice. 
 If providing a credit card we need the security code and billing zip code to process. 

 We will be happy to suggest onboard chefs, flight attendants, registered nurses or specialty 
people for your flight. 

 Cancellation fees may happen if we have to donate your order. 


