
Aloft Philadelphia Airport
4301 Island Avenue
Philadelphia, PA 19153

1 267 298 1700 aloftphiladelphiaairport.com

Tactic
CATERING



Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness.
Prices do not include 21% service charge and 8% tax.

CONTINENTAL BREAKFAST BUFFET
A $5 surcharge per person will be applied for buffets 
less than 25 guests.

All continental breakfast breaks include freshly 
brewed regular coffee, decaffeinated coffee, a fine 
selection of assorted teas and premium fruit juices.

Continental Welcome Breakfast...... $15/person
A Selection of Freshly made Danish and Muffins

Seasonal sliced fresh fruit display

New York Style Bagels served with cream cheese, 
sweet cream butter and fresh fruit preserves

Let’s Get Connected............................. $15/person
A display of seasonal sliced fresh fruit

Selection of mouth-watering yogurts with natural 
crunchy granola

Assorted gourmet tea loaves

Continental Connection...................... $15/person
A variety of home-style tea loaves 

Petite croissants with sweet butter and fresh  
fruit preserves

New York style bagels with cream cheese sweet 
cream butter

I’m Healthy................................................. $16/person
Seasonal sliced fresh fruit display 

Natural honey bran muffins

Bear Naked® organic granola parfait

Seasonal fresh berries, cottage cheese, variety of 
low fat yogurts

Breakfast



Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness.
Prices do not include 21% service charge and 8% tax.

Morning Break.........................................$12/person
Danish

Muffins

Sliced Seasonal Fruit

Coffee

Power Break............................................. $10/person
Granola Bars

Energy Bars

Sliced Seasonal Fruit

Cookies & Brownies.................................. $7/person
Served with Whole, Skim and Chocolate Milk

BEVERAGES:

All Day Beverage Service................$8.95/person
Coffee, Tea, Assorted Sodas and Bottled Water

Half Day Beverage Service....................$5/person
Coffee, Tea, Assorted Sodas and Bottled Water

Breaks



Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness.
Prices do not include 21% service charge and 8% tax.

Muffins, Danish & croissants...............$28 per dozen

New York style bagels  
with cream cheese.................................$25 per dozen

Assorted gourmet fruit breads.......................$4/each

Granola bars & Nutri-Grain® Bars....................$4/each

Low fat and flavored yogurts...........................$4/each

Sliced seasonal fruits and berries................ $12/each

Whole Fruit.......................................................$3/piece

Regular Coffee, Decaffeinated Coffee,  
Hot Tea.......... $55 per Gallon/$27.50 per Half-Gallon

Bottled Water..............................................$3.25/each

Assorted Sodas..........................................$3.50/each

Individual Premium Fruit Juices.......................$5/each

A la Carte



Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness.
Prices do not include 21% service charge and 8% tax.

PRE-ORDER LUNCH MENU
Choose one entrée selection from below.  
All entrees are served with a bag of chips.

$20/person

Classic Caesar Salad
Crispy romaine hearts, grilled chicken, toasted 
focaccia croutons, shaved parmesan, crumbled 
bacon, eggs and a creamy Caesar dressing

Add Chicken: YES or NO

Garden Salad
Mixed greens, tomato, cucumbers and onions

Add Chicken: YES or NO

Oven Roasted Beef Sandwich
Seasoned sliced Roasted Beef on a wheat roll with 
lettuce, tomato, cheddar cheese, horseradish cream 
and potato salad

Chicken Salad Wrap
Whole Wheat wrap, filled with House made chicken 
salad, dried cranberries, walnuts, shredded lettuce 
and chips

Traditional Turkey Sandwich
Artisan roll filled with turkey, baby arugula, Swiss 
cheese, sundried tomato dijonnaise spread and 
coleslaw

Vegetarian Wrap
Sun Dried Tortilla filled with a Grilled Portobello 
Mushroom, Roasted Peppers, Tomato, Fresh Green 
Spinach, Red Onion, Shredded Mozzarella with a 
Mediterranean Kalamata Olive Spread

Dessert
Chef’s Selection

Beverage
Bottled water or soda

Lunch



Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness.
Prices do not include 21% service charge and 8% tax.

BREAKFAST

Breakfast Burrito................................... $20/person
Perfect for breakfast on the go! Farm raised eggs 
with organic onions, tomatoes, mushrooms and red 
peppers served with fresh salsa and cilantro topped 
with cheddar cheese.

LUNCH

Chicken Caesar Salad........................... $25/person
Pan-seared, farm raised chicken with organic 
romaine hearts, toasted focaccia croutons, shaved 
parmesan and a creamy Caesar dressing.

Organic


