
Cycle 1 
Hawaiian Barbeque Chicken   Option A  
Grilled chicken served with herbed potato fingerlings,   
tropical barbeque sauce, and a pineapple coleslaw 
(note - the coleslaw is to be served cold and will be 
boarded separately). 
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Cycle 2 

Grilled Swordfish   Option B 
Served with wasabi mashed potatoes, baby carrots, 
and a tropical fruit salsa (note - the salsa is to be 
served cold and will be boarded separately). 

Macadamia Nut Encrusted Chicken Breast   
Option A    Served with mango butter, Calrose rice, 
and sautéed yellow, red, and green peppers. 

Blackened Salmon    Option B  
Served with a citrus ponzu, jasmine & pineapple 
rice, asparagus, and yams with pecans. 

Aloha Chicken   Option A 
Battered chicken breast served with a pineapple 
sauce, chow mein noodles, and grilled red peppers. 

Passion Fruit Pie 

Lemon Tart 

Get on your muumuus and grass skirts because on April 1 the Westbound menus are changing to all 
of the Hawaiian islands!!  We think you’ll agree that these island-themed menus will get our       

First Class customers ready for a luau before the plane even touches down! 

Macadamia Nut Encrusted Mahi Mahi   Option B 
Served with mango butter, wild rice, and bok choy. 

Cycle 1 is offered out of PHX in March, June,         
September & December 

Cycle 2 is offered out of PHX in January, April, 
July, & October 

Cycle 3 

Cycle 3 is offered out of PHX in February, May, 
August, & November 

Key Lime Pie 


