Woo0DY'’S CLASSICS FOR AVIATION CATERING

BREAKFAST
CALIFORNIA SMOKED SALMON

SWANK FARMS SWEET RED ONION, CREAM CHEESE, CAPERS, HARD BOILED EGG, VINE
RIPE TOMATO, COUNTRY FLAT FARM LEMONS

FARM EGGS ANY STYLE
APPLEWOOD SMOKED BACON, WITH COUNTRY GRIDDLED POTATOES

FLY TO DENVER OMELETTE

ROASTED RED PEPPERS, VIRGINIA HAM, CHEDDAR CHEESE, COUNTRY GRIDDLED
POTATOES, CHOICE OF TOAST

GARDEN VEGETABLE OMELETTE

CHEDDAR CHEESE, CARAMELIZED MUSHROOM AND ONION, GARLIC BRAISED SWISS
CHARD, WITH COUNTRY GRIDDLED POTATOES

STARTERS

CLASSIC NEW ENGLAND CLAM CHOWDER OR SOUP OF THE DAY
EAST COAST WOODY’s STYLE // CHANGES DAILY

CHIPS AND SALSA
HouUsSE-MADE TORTILLA CHIPS, JUAN’S KILLER PIcO DE GALLO RECIPE

MONTEREY BAY CALAMARI
CAPTAIN WOOD’s COCKTAIL AND TARTAR SAUCE

CHICKEN POT STICKERS
CILANTRO, SCALLION, SESAME-SOY SAUCE DRIZZLE

SAN DANIELE PROSCIUTTO & BURRATA CHEESE

LocAL CARMEL VALLEY OLIVE OIL, SWANK FARMS TOMATOES, GRILLED FRENCH
CONNECTION BAGUETTE

TRADITIONAL SHRIMP COCKTAIL
JUMBO CHILLED PRAWNS, HOUSE-MADE COCKTAIL SAUCE, LOCAL LEMONS

AHI TUNA BITES
SEARED RARE AHI, SEAWEED SALAD. AVOCADO SRIRACHA AIOLI, SCALLIONS

“WiLLs FARGO” STEAK BITES
CUCUMBER SESAME SALAD, SRIRACHA AIOLI - KEEPING THE MEMORY ALIVE

WOODY’s STYLE STEAK QUESADILLA

BELL PEPPERS, ONIONS, MUSHROOMS, MIXED CHEESES, SERVED WITH GUACAMOLA
AND CHIPOTLE CREMA

CHORIZO & BAKERS BACON STUFFED POTATO SKINS
SERVED WITH CHOPPED GREEN ONIONS AND SOUR CREAM

ENTREES
PASTURE RAISED CHICKEN BREAST
SWEET ONION MADEIRA JUS

PAN SEARED SALMON FILET

CAST IRON SEARED, BASTED WITH THYME AND SHALLOTS, CHARDONNAY SAUCE

FRESH CATCH OF THE DAY
CHEFS CREATION, BASTED WITH THYME AND SHALLOTS M.P.

WooDY’s TOMATO FENNEL FONDU PASTA
LOCAL BURRATA, PARMESAN REGGIANO, EVOO

CHEF GABBYS PASTA CREATION
ASK YOUR SERVER, CHANGES ALMOST DAILY M.P.

SIRLOIN STEAK 8 Oz
NEW YORK STEAK 14 Oz
RIB EYE STEAK 14 Oz
ALL STEAKS ARE SERVED WITH CHIPPOLINI ONIONS, SAUTEED SWANK FARM
VEGETABLES, WOODY’s OVEN ROASTED GARLIC STEAK BUTTER

CHOICE OF: WHIPPED YUKON GOLD POTATOES, DOUBLE STUFFED POTATO, PUB
FRIES, RICE PILAF

SALADS

ARTISAN MIXED GREENS
TOMATOES, CUCUMBERS, CARROTS CHOICE OF DRESSING

WoobY’s SIGNATURE WEDGE SALAD

SWANK FARMS ICEBERG, WOODY’s DADS BLUE CHEESE DRESSING, APPLEWOOD
SMOKED BACON, GARDEN RADISH

CAESAR SALAD
ROMAINE HEARTS, MEYER LEMON ANCHOVY DRESSING, CROUTONS, PARMESAN

SWANK FARMS BEET SALAD
BABY GREENS, CITRUS, FENNEL, SHERRY VINAIGRETTE

ADD PROTEIN To ABOVE SALADS -
CHICKEN, STEAK, SHRIMP, OR SALMON

-ENTREE SALADS-

SEARED AHI TUNA NICOISE SALAD

FARM EGGS, TOMATOES, CUCUMBER, GREEN BEANS, FINGERLING POTATOES,
CHIVES, CLASSIC DIJON SHALLOT VINAIGRETTE

Now THAT’S A COBB SALAD

PASTURE RAISED CHICKEN, APPLEWOOD SMOKED BACON, BLUE CHEESE, FARM EGG,
TOMATO, AVOCADO, CUCUMBER, SWEET CHILI VINAIGRETTE

GEORGE THE GREEK’S CHICKEN SALAD

PASTURE RAISED CHICKEN, KALAMATA OLIVES, FETA CHEESE, ROASTED PEPPERS,
PICKLED RED ONIONS, CUCUMBERS

JUMBO SHRIMP LoOUIS A CLASSY SALAD

FARM FRESH HARD BOILED EGG, TOMATO, PICKLED RED ONION, GERKINS,
HOUSEMADE LOUIS DRESSING

SANDWICHES

CHoICE OF PuB FRIES, MiIXED GREEN SALAD, SWEET POTATO FRIES,
ONION RINGS, OR TRUFFLE FRIES

WoobDY’s RANCH BURGER

SMOKED BACON, CHEDDAR, RED ONION, LETTUCE, TOMATO, DILL PICKLE (LAST OF
THE BURGERS THAT STILL COME WITH EVERYTHING)

PLANT BASED VEGGIE BURGER A LA WoODY

CARAMELIZED ONIONS, ROASTED PEPPER, PROVOLONE CHEESE,
OVEN ROASTED BEETS

ROAST TURKEY BREAST

PALERMO SOURDOUGH, APPLE-WOOD SMOKED BACON, AVOCADO, LETTUCE,
TOMATO

NY “THE BRONX” PASTRAMI RUBEN
SAUERKRAUT, SWiIssS CHEESE, 1000 ISLAND, GRIDDLED THICK MARBLED RYE BREAD

STAN’S TUNA SALAD SANDWICH

CHEF’S MoM RECIPE, DEFINITELY NO ONIONS, SERVED ON TOASTED PALERMO
BAKERY BUN

OPEN FACE NY STEAK
GRILLED NEW YORK STEAK, CARAMELIZED ONIONS, BLUE CHEESE,
WILD ARUGULA

GRILLED CHICKEN SANDWICH

GRILLED CHICKEN, VINE RIPE TOMATO, PROVOLONE, AVOCADO, ANDREW'’S
GARDEN PESTO SPREAD

“THE GRIND” NY SUB SHOP SANDWICH
PROScUITTO, COPPA, DELUXE HAM, PICKLED ONIONS

ASK ABOUT OUR DAILY SPECIALS!

REQUEST ANYTHING AND WE WILL PROBABLY DO IT!
WE ARE EXPERIENCED IN AVIATION CATERING AND HOSPITALITY

ALL ITEMS HAVE TWoO PRICES. A CASH PRICE AND A CREDIT/DEBIT PRICE. CASH PRICES ARE LISTED IN THE MENU.
PAYMENT IN ANOTHER FORM WILL REFLECT IN THE HIGHER ITEM PRICE BEING CHARGED.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISk OF FOODBORNE ILLNESS.



