DeliSky — VIP Jet Catering Menu

AIRPORT
Russia, Gelendzhik
CONTACT
catering@delisky.com
+41 44 586 31 10

ORDER DETAILS
Delivery Date:
Delivery Time (LT):
A/C Registration:
Handling:
Heating Equipment:
Name:
Phone:
Email:
Bulk or ready to serve?

COLD MEALS
STARTERS

QTY

Assorted seasonal vegetables, 280 gr
tomatoes, cucumbers, radishes, Bulgarian pepper and greens

Kuban pickled vegetables, 280 gr
sauerkraut, pickled tomatoes, crispy cucumbers, tsitsak pepper, pickled Garlic

Herring fillet with boiled potatoes and pickled onion, 250 gr
Chicken liver pate with orange Cooley , 130 gr
Farm veal tataki with a motley salad and mitsuhisa sauce, 200 gr
Ceviche from the Black Sea mullet, tiger shrimp and salmon, 250 gr
Lightly salted salmon with butter, 100 gr
Baked eel, smoked, 100 gr
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SALADS

QTY

Caprese, 280 gr
Greek vegetable salad with feta cheese and olives, 200 gr
Arugula salad with tiger prawns, cherry tomatoes and hard cheese , 200 gr
Mixed salad with warm veal in ginger dressing, 200 gr
Caramelized cheese with berry sauce and nuts on lettuce leaves with mint-lime sauce, 200 gr
Salad from the Black Sea Rapana, 200 gr
Smoked duck breast salad on pineapple carpaccio , 200 gr
Salad with pork and chicken breast, with mini potatoes and french dressing , 250 gr
Salad mix with lightly salted salmon, tender sauce and red caviar, 200 gr

PLATTERS

QTY

Homemade meat delicacies, 300 gr
boiled pork, roast beef, fat with horseradish and mustard

European meat delicacies, 200 gr
Parma gammon, duck breast smoked with pear smoke, berry sauce

CAVIAR

QTY

Red caviar with butter and toast, 50 gr
Pike caviar with butter and toast , 50 gr

CHEESE

QTY

Kuban cheese set, 200 gr
brynza (white sheep cheese), suluguni, thread-like cheese

European cheese set, 210 gr
Parmesan, Camembert, Dorblue with honey

HOT MEALS
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SNACKS & STARTERS

QTY

Flambe tiger prawns in a spicy glaze, 120 gr
Tiger shrimps with concasse from tomatoes with white wine, garlic and greens, 180 gr
Scallops with cream sauce Beurre Blanc , 150 gr
Baked mussels Qiwi Giant, with Rockefeller sauce, 150 gr
Black Sea Rapan in White Wine sauce, 150 gr
Lamb tongues baked in pomegranate sauce, 200 gr
Grilled quails, per piece

SOUPS

QTY

Kuban borsch with beef tenderloin and sour cream In baked bread, 300 gr
Royal fish soup of three types of fish, 250 gr
Seafood soup with shrimps, mussels, steamed in white wine, cream sauce and salmon, 250 gr
Champignon cream soup, 250 gr
Chicken noodle soup , 350 gr
Cheese cream soup with the addition of bacon and cheese Dorblue, 300 gr

MAIN DISHES - MEAT

QTY

Steak Filet mignon, 100 gr
Calf cheeks with vegetable ratatouille, 400 gr
Rack of lamb with cauliflower cream and truffle flavor, 100 gr
Veal medallions with celery root, stewed in cream, 120 gr
Stroganov - style beef, 250 gr
Kuban dumplings of three types of meat with sour cream, 200 gr
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MAIN DISHES - FISH & SEAFOOD

QTY

Grilled dorado fish, 300 gr
Grilled sea bass, 300 gr
Sea bass fillet with vegetable julienne, 300 gr
Roasted surmullet fish, 100 gr
Fried flounder, 100 gr
Grilled salmon fillet, 100 gr
Steamed salmon fillet, 100 gr
Sea mullet (pelengas) fillet baked with vegetables and Thai sauce , 200 gr

MAIN DISHES - POULTRY

QTY

Chicken Tapaka, per piece
Delicious quenelle with chicken fillet, 150 gr
Cotelettes de volaille with vegetable bulgur and berry sauce, 200 gr

PASTA & RISOTTO

QTY

Pasta Bolognaise, 150 gr
Pasta Carbonara, 150 gr
Seafood Pasta, 150 gr
Pasta with Porcini Mushrooms, 150 gr

SIDE DISHES

QTY

Boiled potatoes, 100 gr
Fried potatoes with fat and onion, 100 gr
Wild rise, 100 gr
Mashed potatoes, 100 gr
Grilled vegetables, 100 gr
Steamed or grilled asparagus, 100 gr
Bulgur with vegetables, 100 gr

DESSERTS & FRUIT
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DESSERTS

QTY

Cereal dessert with roasted chocolate , 110 gr
Rosemary parfait with orange cooley, 140 gr
Mango Mousse, 120 gr

CAKES & TARTS

QTY

Classic cheesecake , 140 gr
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