
Catering & Events Menu

MANCHESTER, NH

Proud Member
of New Hampshire’s

Common Man Family!

1.20

Since 2005, Wow Service & Award-Winning Diner Fare!
You can reach our professional event planners at adgm@theCman.com or (603) 623-5040.

View this planner online at theCman.com/groups-and-special-events/
Airport Diner  .  2280 Brown Avenue  .  Manchester, NH



Events that Soar!

Continentals
THE CESSNA  Assorted muffins and Danish, blueberry and yogurt granola parfaits and fresh fruit salad. 
Served with a juice bar.  9.99

THE SPIT FIRE  Assorted muffins and Danish. Served with a juice bar.  7.99

Plated Breakfasts
THE SPRUCE GOOSE  Cheesy scrambled eggs with scallions, home fries and choice of bacon or sausage links. 
Served with a juice bar.  10.99

THE STEARMAN  Choice of baked French toast or pancakes with NH maple syrup and bacon or sausage links. 
Served with a juice bar.  10.99

Breakfast Buffets
THE KITTY HAWK  Cheesy scrambled eggs with scallions, baked French toast with NH maple syrup, home fries 
and bacon or sausage links. Served with a juice bar.  13.99

THE MUSTANG  Assorted English muffin breakfast sandwiches and home fries. Served with a juice bar.  10.99

Enhancements Priced per guest.

BLUEBERRY AND YOGURT GRANOLA PARFAIT  3.99

WHOLE FRUIT  1.99

CHEESY SCRAMBLED EGGS WITH SCALLIONS  2.99  
FRUIT SALAD  2.99

ASSORTED COLD CEREALS  2.99

BISCUITS AND GRAVY  3.99

BAGELS WITH CREAM CHEESE  2.99

HOT OATMEAL  2.49

BREAKFAST

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.

All prices are per person and include coffee and tea. 
Menu selections and final guest count due 10 days prior to event.

Our private Hangar Room is the perfect spot for a business luncheon, board meeting or training seminar. 
It can host up to 35 people and offers the use of free WiFi and a full event menu. 

Planning an event off-site? Order your catering platters from us! 



Lunch & Dinner All prices are per person and include coffee, tea, sodas and bottled water. 
Menu selections and final guest count due 10 days prior to event. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.

�emed Buffets Priced per guest.

PARACHUTE PICNIC  Hot dogs, hamburgers, fixings platter, potato salad, house-made potato chips and garden 
salad with assorted dressings. Enjoy cookies and brownies for dessert!  16.99

FIRST-CLASS BBQ  Dry-rubbed spare ribs, BBQ pulled pork, BBQ chicken breast, house-made macaroni and 
cheese, baked beans, coleslaw, corn on the cob, brown bread with butter and banana pudding for dessert!  22.99

THE BIG CHEESE  Tomato soup, classic grilled cheese and grilled cheese with bacon sandwiches, cheesy gravy 
fries, house-made macaroni and cheese, cheesy broccoli and cheesecake for dessert!  15.99

BOMBS AWAY  Baked potato bar with jumbo baked potatoes, bacon, pico de gallo, broccoli, scallions, shredded 
cheese, cheese sauce, sautéed mushrooms, beef chili, pulled pork, butter and sour cream.  Accompanied by a garden 
salad and dessert of brownies and cookies.  14.99

SOUTH OF THE BORDER  Build your own tacos with seasoned ground beef and chicken, Spanish rice, refried beans, 
pico de gallo, sour cream, guacamole and taco fixings. Enjoy churros with hot fudge sauce for dessert.  17.99

INTERNATIONAL FLIGHT  Garlic bread, Caesar salad, vegetable medley, chicken tender Parmesan, cavatappi 
pasta with meatballs and marinara sauce and manicotti. Enjoy cannoli for dessert! 17.99

�assic Buffets Priced per guest.

LOGAN
Entrée selections of Meatloaf, Roast Turkey, Macaroni & Cheese, Shepherd’s Pie, Baked Haddock, Chicken Tenders 
or Vegetarian Lasagna. 
Served with garden salad and assorted dressings, mashed potato, seasonal vegetable, rolls, butter and Chef’s choice 
of dessert.  Choose two entrées 17.99  •  Choose three entrées 19.99

MHT
Build your own sandwich with sliced ham and turkey, tuna fish and egg salad, assorted cheeses, fixings, white, wheat 
and rye breads.  
Served with soup of the day, garden salad and assorted dressings, potato salad, pickles, house-made potato chips 
and Chef’s choice dessert. 16.99

Pla�ers Priced per guest. Minimum guest count of 25.

FRESH VEGETABLE CRUDITÉS Buttermilk Ranch dip. 2.99

CHEESE AND PEPPERONI TRAY Assorted crackers. 2.99

SLICED SEASONAL FRESH FRUIT Yogurt dip. 3.99

CHICKEN TENDERS Plain, Buffalo or BBQ, served with bleu cheese dressing, celery and carrot sticks and
Ranch dipping sauce.  3.99

CORN FRITTERS Maple mustard. 2.99

MEATBALLS Choice of Swedish or marinara. 2.99



Meeting Packages All prices are per person.
Menu selections and final guest count due 10 days prior to event. 

�e Flight  13.99

PRE-MEETING  Fruit juice bar, assorted muffins and pastries, coffee and tea.

MID-MORNING  Refresh coffee and tea, whole fruit basket.

AFTERNOON  Assorted cookies, assorted sodas and bottled water, refresh coffee and tea.

In-Flight Refreshments
THE RED EYE  Assorted cookies, coffee and tea, assorted sodas and bottled water.  5.99

THE AUTO PILOT  Assorted cookies and brownies, peanuts, whole fresh fruit, coffee and tea, 
assorted soda and bottled water.  7.99

HEALTHY REFUELING  Blueberry and yogurt granola parfaits, fresh fruit salad and juice bar.  7.99

BUILD YOUR OWN SUNDAE BAR   Common Man-made vanilla and chocolate ice creams, hot fudge,
house-made whipped cream and assorted toppings. 4.99

MENUS, DIRECTIONS, GIFT CARDS AND COMPANY STORE AT THECMAN.COM


