
DeliSky — VIP Jet Catering Menu

AIRPORT

Ukraine, Kiev - Zhulyany

CONTACT

catering@del isky.com 
+41 44 586 31 10

ORDER DETAILS

Del ivery Date:  
Del ivery Time (LT):  
A/C Registration:  
Handl ing:  
Heating Equipment:  
Name:  
Phone:  
Emai l :  
Bulk or ready to serve?  

BREAKFAST & BAKERY

BREAD QTY

Assorted bread with butter, 110g

Smal l  breads, 50g

Dark bread rol l  with seeds, per piece

White bread rol l  with sesame seeds, per piece

PASTRIES QTY

Croissants , per piece

CONDIMENTS QTY

Strawberry jam, 25g

Currant jam, 25g

Cherry jam, 25g

Apricot jam, 25g

BLINIS & PANCAKES QTY

Cottage cheese pancakes  (syrnyky) with sour cream

Pancakes  with cottage cheese
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HOT BREAKFAST QTY

Class ic omelette, 2 pieces

Omelette with porcinis

Omelette with vegetables

Fried chicken eggs, 3 pieces

Fried quai l  eggs , 10 pieces

Meat pie

Cabbage pie

Pie with egg and green onion

Pie with porcinis

Pie with cherry

COLD MEALS

CRUDITEES QTY

Assorted crudites , 350g

CANAPÉS QTY

Red caviar canape, per piece

Salmon canape, per piece

Balyk canape, per piece

Parma canape, per piece

Herring canape, per piece

Salami  canape, per piece

Mozzarel la  canape, per piece

Quai l  egg canape, per piece
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SANDWICHES QTY

Tuna sandwich

Salmon sandwich

Vegetarian sandwich

Ital ian parma sandwich

Sanwich with s lurgeon and cucumber

Sanwich with s lurgeon and tomatoes

Chicken sandwich

Cheese sandwich

Egg sandwich

Mozarel la  sandwich

STARTERS QTY

Veal  carpaccio, 220g

Salmon carpaccio, 170g

Red tuna and truffle carpaccio, 170g

Herring and poatoes, 220g

Shrimps carpaccio, 240g

Salmom tartar with red caviar, 185g

Tuna and truffle tartar, 185g

Burrata cheese, 125g

Salmon caviar pancakes, 300g

Light sal ted salmon and Phi ladel fia  cheese pancakes, 200g

Assorted seafoods, 260g

Eggplant caviar with toasts , 150g

Sauteed vegetables  with herbs, 200g

Foie-gras  in berry sauce with pear, 250g
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SALADS QTY

Ol ivier salad

Ol ivier salad with beef tongue

Greek salad

Greek salad with chicken

Greek salad with shrimp

Greek salad with salmon

Mix-salad with spicy salmon and chevre pasta

Warm salad with juicy veal  and raspberry-ginger sauce

Chuka salad with marinated eel  and unagi  sauce

Norwegian salad with salmon

Asian salad
with eel

Nicoise salad with tuna

Beetrot sald

Caprese salad

Salad with herring

Mix-salad with cedar nuts

Salad with baked beetroot and feta cheese

Tsarski  sa lad

Salad with artichokes, celera, sundried tomatoes  and parmesan

Salad with quinoa, avocado and cherry tomatoes

Trout salad

Mediterranian salad with Atlantic shrimps

Ol ivier salad with shrimp carpaccio

Mix-salad with duck breast and berries

"Tomato" salad
tomatoes, cucumbers, celery, romain, basil, olive oil

Mexican salad
lettuce, sweet pepper, beans, cucumbers, cherry tomatoes
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PLATTERS QTY

Assorted fish platter, 250g

Assorted meat platter, 250g

Assorted cheeses, 220g

Seafood platter , 800g
shrimps, scallop, salmon, tuna, octopus, baby squid

HOT MEALS

SNACKS & STARTERS QTY

Crab meat jul ienne

Chicken jul ienne with mushrooms

Zucchini  pancakes

Potatoe pancakes  with sour cream and mushrooms

Quai l  with lenti ls

Home made backed sausage

Pancakes  with mushrooms

Pancakes  with meat

Gri l led shrimps

Pelmeni  with veal  (dumpl ings  with veal )

Dumpl ings  with meat (beef/pork)

Dumpl ings  with potato and white mushrooms

Dumpl ings  with strawberry

Dumpl ings  with cherry

Dumpl ings  with potatoes

Dumpl ings  with cabbage

Vegetarian pizza, 400g

Pizza with salami, 400g

Cheese pizza, 400g

Pizza with mushrooms, 400g

Seafood pizza, 400g
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SOUPS QTY

Fish soup with 3 kind of fi sh, 300g

Seafood soup, 300g

Vegetable soup, 300g

Solyanka meat soup, 300g

Chicken vegetable soup, 300g

Green borsch, 300g

Ukrainian borsch, 300g

Mushroom cream-soup, 245g

Spinach and shrimps cream-soup, 300g

MAIN DISHES - MEAT QTY

Veal  Stroganoff, 220g

Pork medal l ion with cherry sauce, 290g

Rabbit in white wine with wi ld berry sauce, 390g

Gri l led Kare of New Zealand lamb, 140g

Gri l led Kare of lamb with spices , 100g

Gri l led Kare of New Zealand lamb with rosemary, 190g

Gri l led Pork steak, 250g

Gri l led Veal  steak, 250g

Gri l led Marble meat steak, 100g

Kyiv-style cutlet, 170g

Home made cutlets , 150g

Steamed veal  cutlets , 150g
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MAIN DISHES - FISH & SEAFOOD QTY

Red tuna in sesame, 150g

Flounder fish, 100g

Trout baked with vegetables , 415g

Doversole fish baked with tarragon, 100g

Black cod fi l let backed with asparagus, 175g

Baked dorado in grape leaves, 320g

Baked king dorado, 320g

Gri l led salmon with vegetables , 250g

Steamed salmon with creamy spinach sauce, 280g

Perch fish fi l let with shrimp sauce, 270g

Gri l led hul ibut steak , 260g

Seabass  with caviar sauce, 320g

Sturgeon fish steak with ci trus  sauce, 220g

Mackerel  fi l let with pesto sauce , 380g

Octopus in creamy garl ic sauce, 320g

Argentina shrimps with tar tar sauce, 470g

Pikeperch steamed cutlets , 160g

Crab steamed cutlets , 250g

MAIN DISHES - POULTRY QTY

Chicken baked with oranges, 380g

Chicken breast with foie-gras  and cheese, 210g

Chicken Tabaka, 380g

Duck breast with cherry, 290g

Chicken legs  with teriyaki  sauce, 320g

Quai l  with oranges  and honey sauce, 400g

Chicken stroganoff, 250g

Turkey stroganoff, 250g

Chicken steamed cutlets , 160g

Turkey steamed cutlets , 150g
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PASTA & RISOTTO QTY

Pasta Carbonara, 320g

Pasta Bolognese, 320g

Pasta with salmon and broccol i , 320g

Pasta with seafood, 320g

Lasagna Bolognese, 320g

Penne 4 cheese with bas i l , 320g

SIDE DISHES QTY

Vi l lage style potatoes, 200g

Boi led potatoes, 200g

Mashed potatoes, 200g

French fries , 150g

Wild rice, 200g

White rice, 200g

Gri l led vegetables , 250g

Steamed vegetables , 150g

Potato gratin, 200g

Courgette gratin, 200g

Boi led buckwheat, 200g

Fried porcinis , 140g

Ratatoui l le, 200g

Cous-cous, 160g

Spinach, 100g

Stewed cabbage with prunes, 250g

Steamed asparagus  with herbs  and ol ive oi l , 200g

Bulgur, 250g

DESSERTS & FRUIT

8/9  



DESSERTS QTY

Tiramisu with berries

Napoleon cake, per piece

Panna cotta

Ecla irs , per piece

Apple strudel

Cherry strudel

FRUIT QTY

Assorted fruit platter, 320g

CAKES & TARTS QTY

Cheese cake with berries , per piece

Honey cake, per piece

Pavlova cake, per piece

PETIT FOURS QTY

Peti t fours , 8 pieces
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