DeliSky — VIP Jet Catering Menu

AIRPORT
Russia, Kaliningrad
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?

BREAKFAST & BAKERY
BREAD

QTY

Thin pita bread with olive oil, 100 gr

MUESLI & FRUITS

QTY

Cottage cheese with sour cream and fresh fruit
Oatmeals with fruits flambe and fresh strawberries
Oatmeals with fruits flambe

BLINIS & PANCAKES

QTY

Cottage cheese pancakes with sour cream
Pancakes with cottage cheese
Pancakes with sour cream and jam
Pancakes with jam
Pancakes with cheese and mushroom sauce
Pancakes with chicken and mushrooms
Pancakes with natural yogurt
Pancakes stuffed with white mushrooms, chicken and truffle sauce
Cabbage pancakes with mushrooms and sour cream
Zucchini pancakes with salted salmon

1/12

HOT BREAKFAST

QTY

Boiled egg
Sunny side up egg
Omelette
Omlette with cheese
Omlette with ham
Omlette with mushrooms
Omlette with tomatoes
Omelette soufle with cheese
Omelette with vodka, salted salmon and curd cream
Egg benedict with bacon
on toast with hollandaise sauce

Egg benedict with salmon
on toast with hollandaise sauce

Hash browns with red caviar
Hash browns with red fish
Wheat porridge with giblets
Wheat porridge with pumpkin and honey
Buckwheat porridge with boletus mushroom

COLD MEALS
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STARTERS

QTY

Salmon and avocado tartar
with red caviar and crispy croutons

False Napoleon
hash browns, homemade fish paste and Baltic herring fish

Salted herring fish
with radish salad

Baltic herring
with potato salad

Baltic sprat
with croutons and herbal oil

Baltic stroganina from Pelamida
with pickled onions and balsamic sauce

Tourist breakfast
veal tar-tar, barley with greens

Chicken liver paste
with onion jam, croutons and butter

Mozarella Mille Feuille
with beetroots, fresh tomatoes and pesto sauce

Baked pepper
stuffed with cottage cheese, mushrooms and green beans

Marinated mashrooms
with onions and dill

Baked vegetables
eggplant, peppers, zucchini with garlic and greens
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SALADS

QTY

Medium coocked tuna salad
with ripe tomatoes, onions and lemon dressing

Caesar salad with shrimps
parmesan and cream sauce

Caesar salad with chicken
parmesan and cream sauce

Green salad
with squids, shrimps, parmesan cheese and balsamic sauce

Calamari salad
with fresh cucumbers, onions and quail eggs

Russian Olivier salad
Green salad with veal
avocado, dried tomatoes and peanut sauce

Salad with duck breast
marinated mushrooms, tomatoes, onions and mayonnaise

Baked vegetable salad
with green buckwheat, roasted beef and teriyaki sauce

Green salad with duck
pear, walnuts and honey sauce

Green salad with chicken fillet
fried champignons, baked peppers, fresh cucumbers and oriental sauce

Russian vinegrette salad
with pickled mushrooms and homemade mayonnaise

Salad with fresh tomatoes and cucumbers
hard goat cheese and Mediterranean sauce

Salad with radish
tomatoes, cucumbers and sour cream

Green salad with carrots
beetroots and honey mustard sauce

Green salad with avocado
green beans, oranges and olive sauce

Beetroot and prunes salad
with walnuts

PLATTERS

QTY

Seafood plate
smoked eel, halibut, salted salmon, tiger prawn

Meat plate
veal tongue, smoked pork ears, homemade pork fat (frozen) roast beef with tuna sauce, chicken liver paste on
toasts, pickles and olives

Salted vegetable plate
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CHILDREN MEALS

QTY

Tomato salad
stuffed with shrimps, cucumber and corn

Olivie salad
with chicken fillet

Fresh vegetable salad
with sour cream

Egg with mayonnaise
and fresh cucumber

EXTRA GARNISH & SAUCES

QTY

Adjika hot sauce, 50 gr
Tsatziki sauce, 50 gr
Aioli, 50 gr
with garlic and olive oil sauce

HOT MEALS
SNACKS & STARTERS

QTY

Calamari with mushrooms
and creamy oyster sauce

Blood sausage
with baked apples, red onions and horseradish sauce

Calf brains
with zucchini and parmesan sauce

Veal toungue
with potatoes and cream sauce

Chicken liver paste
in almond crumb with vegetables und honey-mustard sauce

Crispy pumpkin and cauliflower
in spicy mango sauce

Marrow pancakes
with tomatoes and olives salad

Baked potato
with pickled mushrooms tartar
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SOUPS

QTY

Duck broth with egg
and homemade meat pancakes

Russian fish soup
with sturgeon, salmon, perch with mall fish pies on the side

Borsch
with duck, beans, pork fat and garlic

Chicken soup
with homemade noodles and calf tongue

White mashroom soup
serves in freshly baked bread

Pumpkin puree soup
with chicken drumstick, and garlic bread

Sauerkraut cabbage soup
with fried smelt fish

Meat rassolnik
with barley and calf kidneys

Cabbage soup
with white mushrooms

Buckwheat soup
with boletus mushrooms
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MAIN DISHES - MEAT

QTY

Ribeye steak, per 100 gr
Stirloin steak, per 100 gr
Veal fillet
baked potatoes with bacon and cheese

Veal burger
with fried potatoes, marinated mushroom salad and Aioli sauce

Veal strogonoff style
with fried potatoes

Pork on bone
with potato pancakes, stewed cabbage with cumin, cream sauce with horseradish

Pork ribs glazed with honey
baked vegetable salsa, potato tortilla

Veal shashlik
Pork shashlik
Veal and lamb kebab
Meat plate, 650 gr
Pork shashlik, veal shashik, chicken shashlik, lamb kebab

Lamb leg confit
with baked vegetables

Lamb shashlik
Pork ribs glazed with honey
Meat russian dumplings
with Bloody Mary Sauce

Rabbit leg
with potato and spinach dumplings and creamy mustard sauce
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MAIN DISHES - FISH & SEAFOOD

QTY

Baltic cod fillet
with champignons, spinach and shrimps in a creamy sauce

Salmon fillet
with vegetables and teriyaki sauce

Turbot fillet
with green beans, sundried tomatoes, almonds and creamy brandy sauce

Shrimp and salmon shashlik
with zucchini, vegetable ratatouille and tsatsiki sauce

Zander fish fillet
potatoes and carrots hash browns with shrimps and saffron sauce

Perch and salmon fish cutlets
stuffed with white mushrooms, with mashed potatoes and creamy sauce with pike caviar

Shrimps in cream sauce
with mushrooms and spinach

Zander cutlets
cocked in sour cream

Pike cutlets
with homemade spinach dumplings and cream sauce

Fish plate, 350 gr
Salmon fillet, perch, king prawns 2 pcs

King prawns, 3 pieces
Salmon and shrimp shashlik
Grilled salmon fillet

MAIN DISHES - POULTRY

QTY

Duck fillet
with honey, pear and red glazed cabbage in mulled wine

Chicken on the grill
corn, popcorn and pomegranate sauce

Chicken cutlets Pozharsky recipe
with green buckwheat and bacon

Chicken leg
stuffed with liver paste, mashed potatoes and marinated green peas

Chicken shashlik
pita bread baked with cheese, eggplants and zucchini, brandy-mustard sauce

Chicken shashlik
Chick cornishon
Grilled chicken wings
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MAIN DISHES - VEGETARIAN

QTY

Vareniki
staffed with cabbage, mushrooms, potatoes with fried onions and bacon

SIDE DISHES

QTY

Baked potatoes, 300 gr
Baked vegetable salsa, 400 gr
Eggplant, sweet peppers, tomatoes

Tomato salad, 300 gr
with a basil and pesto sauce

Grilled vegetables, 200 gr
Sweet pepper, eggplant, zucchini
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CHILDREN MEALS

QTY

Pancakes with cottage cheese
Pancakes with sour cream and jam
Pancaked with red caviar
Cottage Cheese pancakes
with sour cream

Potato soup
with meatballs

Vegetable soup puree
Chicken noodle soup
Pasta with tiger prawns and cream sauce
Pasta with cheese and cream sauce
Pasta with mashed fresh tomatoes
Spagetti "A la Carbonara"
Chicken shashlik
with mashed potatoes and sweet cherry tomatoes

Salmon shashlik
with vegetables

Chicken cutlets Pozharsky recipe
with mashed potatoes

Harsh browns
with sour cream

Homemade meat dumplings
with sour cream

Homemade vareniki with potatoes
and sour cream

DESSERTS & FRUIT
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DESSERTS

QTY

Apple pie
with vanilla ice cream

Semolina pie
with caramel sauce and cherry jelly

Fresh fruits and berries mousse
with kiwi, pineapple, strawberry. Served with meringues

Cheese pie
with sour cream, hot chocolate and chili

Cream mousse
with strawberry sauce

Honey baked apple
with almonds and raisins

Vareniki
with cherry

FRUIT

QTY

Pineapple corpaccio
with fresh fruits tartare and Sabayon sauce

Fruit plate

CAKES & TARTS

QTY

Honey cake
with vanilla sauce and dark chocolate chips

Poppy seed cake
with pannacotta and chocolate-caramel sauce

Napoleon
with hot chocolate sauce

COOKIES

QTY

Chocolate biscuit
with cherries, hazelnuts and butter cream
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PANCAKES

QTY

Pancakes
with condensed milk

Pancakes
with jam or sour cream

Pancakes
with cottage cheese and rasins

Pancakes
baked with cottage cheese and almonds

CHILDRENS DESSERTS

QTY

Fruit salad
with natural yogurt made from pears, apples, bananas, grapes and oranges

CHEESE

QTY

Cheese plate
Brie cheese with peach jam, parmesan with honey, soft goat cheese with raspberry sauce, blue cheese with mango
puree

BEVERAGES
JUICES

QTY

Freshly squeezed orange juice, 0,3 L
Freshly squeezed apple juice, 0,3 L
Freshly squeezed grapefruit juice, 0,3 L
Freshly squeezed carrot juice, 0,3 L
Freshly squeezed pineapple juice, 0,1 L
Freshly squeezed celery juice, 0,1 L
Freshly squeezed beetroot juice, 0,1 L

SMOOTHIES

QTY

Banana milkshake
milk, banana, cream

Strawberry milkshake
strawberries, ice cream, milk

Chocolate milkshake
milk, ice cream, chocolate syrup
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