
DeliSky — VIP Jet Catering Menu

AIRPORT

France, Lyon - Bron

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

Bread

French baguette

PASTRIES QTY

Mini  croissant

Mini  pain au chocolat

Mini  pain aux rais ins

Scones, per piece

Croissant

Pain au chocolat

Pain aux rais ins

CONDIMENTS QTY

Honey

Jam

Jel ly

Echire Butter
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YOGHURTS QTY

Actimel

Plain yoghurt

Fruit yoghurt

CEREALS QTY

Cereals

Cornflakes

MUESLI & FRUITS QTY

Breakfast fruit sa lad

BLINIS & PANCAKES QTY

Pancake, per piece

HOT BREAKFAST QTY

Buckweat

Plain omelette

Mushroom omelette

Cheese and tomato omelette

Scrambled eggs

Boi led egg

Engl ish sausages, 3 pieces

Gri l led tomatoes

Gri l led mushrooms

COLD MEALS

CANAPÉS QTY

Cold canape, per piece

Hot canape, per piece
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SANDWICHES QTY

Gourmet sandwich, per piece

Half baguette sandwich, per piece

Club sandwich, per piece

Finger triangle sandwich, per piece

Open sandwich, per piece

Wrap, 2 pieces

ANTIPASTI QTY

Antipasti
parma ham, coppa, marinated vegetables, grissini, bresaola, olives

STARTERS QTY

Foie gras  with figs  marmelade and gingerbread toasts

Tuna tartare with avocado s l ices

Salmon tartare

Algae

Vitel lo Tonnato
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SUSHI QTY

Salmon sushi , 2 pieces

Tuna sushi , 2 pieces

Prawn sushi , 2 pieces

Dorado sushi , 2 pieces

Sushi  assortment , 8 pieces

Salmon sashimi , 9 pieces

Tuna sashimi , 9 pieces

Prawn sashimi , 9 pieces

Dorado sashimi , 9 pieces

Cal i fornia  rol ls , 6 pieces

Cal i fornia  futomaki , 6 pieces

Salmon maki , 6 pieces

Tuna maki , 6 pieces

Cucumber maki , 6 pieces

Avocado maki , 6 pieces

Surimi  maki , 6 pieces

Prawn maki , 6 pieces
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SALADS QTY

Green salad

Caprese Salad

Greek salad

Nicoise salad

Thai  salad
asian noodles, vegetables, thai sauce, beef, shrimp or chicken

Caesar salad

Salmon caesar salad

Vegetable salad
carrots, cucumber, cherries tomatoes, radish, mixed green salad

Cobb salad

Ocean salad
mixed salad, bacon, chicken, blue cheese, tomato, boiled egg, avocado

Arugula salad
with walnuts, roquefort, and smoked duck breast

Olivier salad
mixed diced vegetables, chicken, eggs, pickles

Foie gras  salad
salad, tomato, foie gras with toasts, cherry tomato

Special  rucola salad
pinenuts, rucola salad, parmigiano, sundried tomatoes

Seafood salad
salad, baby tomatoes, lime and lemon, scallops, gambas, seafood cocktail
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PLATTERS QTY

Seafood platter
scampi, lobster, shrimp, whelk, clams, coque. With mayo and aioli

Seafood and smoked fish platter
smoked salmon, halibut, mackerel, lobster, shrimp, clams, coque with mayo and aioli

Plate of smoked salmon
served with blinis and a creamy dill sauce

Caviar
on request

Fine charcuterie plate
Parma ham, bresaola, coppa with butter and condiments

Libanese mezze
cold and hot selection

Assortment of cold cut meat
beef, pork, chicken with condiments and sauces

Crudites  with dips
carrots, celery, cauliflower, baby tomato, cucumber, radish, peppers

Sea food and smoked fish
smoked salmon, halibut, mackerel, lobster, shrimp, clams, coque. With mayo and aioli

Smoked fish assortment
salmon, halibut, mackerel, blinis and creamy dill sauce

Plate of homemade smoked salmon
served with blinis and a creamy dill sauce

CAVIAR QTY

Caviar
on request

HOT MEALS
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SNACKS & STARTERS QTY

Gambas tempura, 5 pieces

Vegetable tempura, 5 pieces

Yakitori  chicken, 2 pieces

Battered prawns, per piece

Mini  quiche, per piece

Mini  pizza, per piece

Smal l  fried spring rol l  with pork, per piece

Smal l  fried spring rol l  with chicken, per piece

Smal l  fried spring rol l  with prawn, per piece

Big spring rol l  none fried , per piece

Big vegetarian spring rol l  none fried, per piece

Homade spring

SOUPS QTY

Tomato soup, 500 ml

Lobster bisque, 500 ml

Aspargus  soup, 500 ml

Minestrone soup, 500 ml

Pumpkin soup, 500 ml

Vegetables  soup, 500 ml

Chicken noodles  broth soup, 500 ml

Miso soup, 500ml

Pea with mint soup, 500ml

Caul i flower soup, 500ml
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MAIN DISHES - MEAT QTY

Fi l let of beef gri l led

Russ ian style beef meat bal ls , 6 pieces

Veal  fi l let

Rack of lamb with herbs  from Provence, 5 pieces

Chicken shnitzel

Veal  shnitzel

MAIN DISHES - FISH & SEAFOOD QTY

Scal lops

John Dory

Turbot

Dorado

Thick-cut of salmon

Gri l led octopus with pars ley and garl ic

Sea bass

MAIN DISHES - POULTRY QTY

Russ ian style chicken meat bal ls , 6 pieces

Chicken wings

Chicken nuggets

Tabaka cockerel

Roasted chicken breast

Chicken shnitzel

Duck breast
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PASTA & RISOTTO QTY

Risotto with prawns

Risotto with cepes

Risotto with parmigiano cheese

Seafood risotto

Seafood lobster risotto

Seafood pasta

Beef lasagna

Ricotta and spinach raviol i

Pastas  with lobster

Risotto with truffles

Pasta with cheese

SIDE DISHES QTY

Rice

French fries

Homemade mashed potatoes

Couscous

Gri l led asparagus

Steamed asparagus

Fried green beans

Steamed green beans

Gratin dauphinois  and cream

Assortment of baby vegetables

Wok vegetables

Steamed potataoes

Roasted potatoes

Gri l led vegetables

Quinoa
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SAUCES & MORE QTY

Ross ini  sauce

Cepes sauce

Cognac sauce

Morels  sauce

Lemon sauce

Crawfish coul is

Pesto sauce

Blue cheese sauce

Tomato sauce

Carbonara sauce

Bolognese sauce

Arrabiata sauce

DESSERTS & FRUIT
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DESSERTS QTY

Chocolate mousse

Creme brulee with vani l la  bourbon

Tiramisu

Fine cheeses  platter
served with grapes and dried fruits

Eclair chocolat noir
Fine dessert by Chanvillard

Mil lefeui l le pral ine
Fine dessert by Chanvillard

Mil lefeui l le framboise
Fine dessert by Chanvillard

Eclair ti ramisu
Fine dessert by Chanvillard

Opera cake
Fine dessert by Chanvillard

Macaron l i tchi  framboise
Fine dessert by Chanvillard

Baba au rhum
Fine dessert by Chanvillard

Glossy
Fine dessert by Chanvillard

Tropezienne
Fine dessert by Chanvillard

Mont Blanc
Fine dessert by Chanvillard

Choux chanti l ly
Fine dessert by Chanvillard

Mil lefeui l le nature
Fine dessert by Chanvillard

Tarte ci tron
Fine dessert by Chanvillard

Brownie, per piece
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FRUIT QTY

Sl iced fresh fruits

Fresh fruits  salad

Smal l  frui ts  skewers , per piece

Big fruits  skewers , per piece

Fruit basket
on request

BERRIES QTY

Strawberry dipped in white chocolat, per piece

Strawberry dipped in mi lk chocolat, per piece

Strawberry dipped in dark chocolat, per piece

Red fruits , 100gr

CAKES & TARTS QTY

Cheesecake

CHOCOLATES & SWEETS QTY

Chocolate truffle, 100gr

Macaroons, 3 pieces

Box of chocolates , 100gr

PETIT FOURS QTY

Fresh Peti t Fours , per piece

SWEET PASTRY QTY

Muffin, per piece

Donut, per piece

CHEESE QTY

Cottage cheese
served with grapes and dried fruits

BEVERAGES
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MINERAL WATER QTY

Sti l l  water, 1L

Sti l l  water, 500ml

Sti l l  water, 330ml

Sparkl ing water, 1L

Sparkl ing water, 500ml

Sparkl ing water, 330ml

SOFT DRINKS QTY

Sprite, 330ml

Coca Cola, 330ml

Tonic water, 330ml

Soda water, 500ml

Soda water, 330ml

JUICES QTY

Freshly squeezed orange juice, 500 ml

Freshly squeezed celery juice, 500 ml

Freshly squeezed carrot juice, 500 ml

Freshly squeezed apple juice, 500 ml

Freshly squeezed grapefruit juice, 500 ml

Freshly squeezed orange juice, 1L

Freshly squeezed celery juice, 1Ll

Freshly squeezed carrot juice, 1L

Freshly squeezed apple juice, 1L

Freshly squeezed grapefruit juice, 1Ll

MILK & CREAM QTY

Ful l  fat mi lk, 500ml

Skimmed mi lk, 500ml

Soya mi lk, 500 ml

Almond mi lk, 500 ml
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HOT BEVERAGES QTY

Coffee, 1L

NON-FOOD

ICE QTY

Ice cubes, 2 kg

Dry ice, 10kg
order 48 hours in advance

NEWSPAPERS & MAGAZINES QTY

Newspapers , per piece

Magazines, per piece
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