< DELISKY

Premium Inflight Catering Solutions
+41 44 586 31 10
catering@delisky.com

AIRPORT

Austria, Vienna

CONTACT

catering@delisky.com
+41 44 586 31 10

BREAKFAST & BAKERY

DeliSky — VIP Jet Catering Menu

ORDER DETAILS

Delivery Date:
Delivery Time (LT):
A/C Registration:
Handling:

Heating Equipment:
Name:

Phone:

Email:

Bulk or ready to serve?

BREAD

QTy

Assorted bread rolls, per piece
Rye bread, 300g

Whole grain bread, 400g

PASTRIES

QTy

Croissant
Pain au chocolat

Danish pastries

CONDIMENTS

QTy

Demel’s apricotjam
Demel’s strawberry jam
Demel’s raspberry jam
Demel’s blueberries jam
Honey - Wild flower
Honey - Cherry blossom
Honey - Acacia

Butter

Margarine
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YOGHURTS
Greek yoghurt with dried fruit
Coconut yoghurt with Mango coulis

Yoghurt plain

MUESLI & FRUITS
Homemade bircher muesli
Cornflakes

Fresh fruitsalad

COLD CUTS

Breakfast ham & cheese variation, 125g
Breakfast ham & cheese variation, 250g
Loch Fyne smoked salmon, 120g

Loch Fyne smoked salmon, 320g

HOT BREAKFAST
Plain omelette
Plain omelette with crispy bacon

Omelette with Ham cheese

Omelette with avocado, tomato and cottage cheese

Omelette with mushroom

Egg white omelette only

Plain Scrambled egg

Plain Scrambled egg with crispy bacon

Scrambled egg with Ham cheese

Scrambled egg with avocado, tomato and cottage cheese

Scrambled egg with mushroom

Crispy bacon, 2 pcs

COLD MEALS

QTy

QTy

QTy

QTy
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SNACKS

Cheese bites & crackers hard cheese and parmesan

CANAPES

Smoked salmon canape, per piece
Smoked trout canape, per piece
Shirmps canape, per piece

Tomato Mozzarella canape, per piece
Chicken canape, per piece

Roastbeef canape, per piece

Austrian cured ham canape, per piece
on brown bread

Salami and cornichons canape, per piece
on brown bread

Emmental cheese canape, per piece
on brown bread

Brie and fig mustard canape, per piece
on brown bread

Cottage cheese and avocado canape, per piece
on brown bread

SANDWICHES

Smoked salmon finger sandwich, 3 pieces

Roastbeef and sauce tartare finger sandwich, 3 pieces
Chicken caesars finger sandwich, 3 pieces
Coronation chicken finger sandwich, 3 pieces

Cream cheese, cucumber & mint finger sandwich, 3 pieces

STARTERS
Smoked Salmon Tartare with Wasabi Créme Fraiche
Burrata with Tomato Carpaccio

Roastbeef with Sauce Tartare

Austrian cured ham “Beinschinken” with horseradish with cornichons

Italian Antipasti, per portion

Spanish Tapas, per portion

QTy

QTy

QTy

QTy



SALADS

Chicken Caesars salad with herbed chicken breast with croutons

Prawns Caesars salad

Grilled vegetable salad

Bulgur salad with oven roasted and caramelized baby carrots

Seasonal mixed salad

PLATTERS

Selection of Austrian ham & meats , 250g
Selection of Austrian ham & meats , 450g
International cheese plate, 250g
International cheese plate, 450g

Smoked fish platter, 250g

Smoked fish platter, 350g

Cruditee, 250g
with sourcream and humus

Cruditee, 450g
with sourcream and humus

Italian Antipasti, 250g
Italian Antipasti, 350g
Arabic Mezze, 250g

Arabic Mezze, 350g

Spanish Tapas, 250g

Spanish Tapas, 350g

Fresh fruit platter small, 100g

Fresh fruit platter large, 550g

EXTRA GARNISH & SAUCES
French dressing
Balsamico olive oil dressing

Lemon olive oil dressing

HOT MEALS

QTy

QTy

QTy
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SNACKS & STARTERS QTy

Hot panini with ham and cheese
served with potato chips

Hot panini withtomato and mozzarella
served with potato chips

SOUPS QTyY
Beef consomme with vegetables, 0.25 litre

Austrian style creamy pumpkin soup, 0.25 litre

MAIN DISHES - MEAT QTy
Fillet of beef with gratinated potatoes, haricots verts and French pepper sauce

Grilled lamb chops with grilled polenta and smoked red peppers

Wiener Schnitzel with parsley potatoes and creamy cucumber salad

Grilled chicken breast with potato mousseline and buttered vegetables

Viennese style chicken in red pepper sauce and handmade spatzle

Traditional veal goulash and buttered spaetzle

MAIN DISHES - FISH & SEAFOOD QTy
Grilled wild salmon with lemon butte, sautéed leaf spinach and saltimbocca potatoes

Seabass with rosmary potatoes and mediterranean vegetables

Grilled turbot with caper tomato butter, zucchini with rosemary and celeriac mousseline

Sautéed prawns with parmesan tomato sauce and buttered rice

MAIN DISHES - POULTRY QTy

Yellow Chicken Curry with steamed rice

MAIN DISHES - VEGETARIAN QTy

Indian vegetable korma with steamed rice

PASTA & RISOTTO QTy
Rigatoni in Parmesan Tomato sauce

Homemade Buffalo Mozzarella mezzeluna with cherry tomatoes
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DESSERTS & FRUIT

DESSERTS

DO & CO’s Mousse au chocolat

Chocolate mousse with Cookies and raspberry coulis
Tiramisu

Viennese Apple strudel with vanilla sauce

Profiteroles with chocolate sauce

FRUIT
Fresh fruit platter small, 100g
Fresh fruit platter large, 550g

Fresh fruitsalad

BERRIES

Fresh berries with vanilla creme fraiche
Fresh mixed berries, 100g

Fresh raspberries, 100g

Fresh strawberries, 100g

Fresh blueberries, 100g

CAKES & TARTS
Demel Sachertorte
Double chocolate tarte

Demel’s Sachertorte, 12 pcs / 800g in a wooden box

PETIT FOURS

Sweet curd soufflé

Chocolate dipped strawberry
Traditional chocolate petit four
Fruit tartlet

Macaroon

Apple strudel

QTy

QTy

QTy

QTy

QTy
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BEVERAGES

JUICES

QTy

Freshly squeezed orange juice, 0.25 litre
Freshly squeezed carrot juice, 0.25 litre

Fresh fruit smoothies, 0.25 litre
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