
Breakfast & Bakery
Bread QTY Yoghurts QTY

Bagel plain Yoghurt assorted

Assorted Bread Rolls (per piece) Fruit yoghurt

Croissant regular Please specify the flavour you like.

Croissant small

White Toasted Bread Slices (3 pieces) Cereals QTY

cut in triangles Cereals

Whole Meal Toasted Bread Slices (3 pieces)

cut in triangles Cold cuts QTY

Bagels filled with salmon and cream cheese Assorted Cold Cuts and Cured Meat

Pita bread

Scone (1 piece) Muesli & Fruits QTY

Wholemeal bread roll, 1 piece Cereals (Muesli), 1 portion

Assorted bread with seeds, 1 piece

Wholemeal croissant Condiments QTY

Butter (individual portion)

Pastries QTY Cream Cheese (single portion)

Sweet Croissant regular Jam (individual portion)

Sweet Croissant small Butter roses (1 portion)

Danish

Muffin Hot Breakfast QTY

Plum Cake Pancakes (per piece)

Donuts (each) Vegetarian Salted Pies

Assorted pastries (each piece) Bacon (single portion)

Croissant filled with chocolate Hash browns

Croissant filled with marmelade Mushrooms

Croissant filled with cream Omelettes (with assorted fillings)

Small Croissants with chocolate Omelettes plain

Small Croissant filled with marmellade Sausages (single portion)

Scrambled eggs (single portion)

Boiled egg (1 piece)

Breakfast ham and cheeses

Cold Set Breakfast QTY Hot Breakfast QTY

Cold breakfast tray 1 Hot breakfast tray 1

Assortment of mini croissants (3 pcs) + sliced exotic fruit + assorted Scrambled eggs + crispy bacon + sausages + 1 muffin + bread, butter

breakfast ham + assorted cheeses + bread, butter and jam. Delivered on and jam. Delivered in alu foils. Please note: milk and juice not included! 

full atlas tray. Please note: milk and juice not included! Hot breakfast tray 2

Cold breakfast tray 2 Vegetarian mini quiche + grilled tomatoes + sliiced fruit + 1 croissant + 

Bagel + smoked salmon served with cream cheese + fruit salad + apple bread, butter and jam. Delivered in alu foils. Please note: milk 

puff pastry + bread, butter and jam. Delivered on full atlas tray. and juice not included!

Please note: milk and juice not included! Hot breakfast tray 3

Cold breakfast tray 3 Cheese omelette + smoked swordfish + lemon mini cheese cake + bread,

Danish pastry + Yoghurt + Muesli + assorted berries + bread, butter and butter and jam. Delivered in alu foils. Please note: milk and juice 

jam. Delivered on full atlas tray. Please note: milk and juice not included! not included!

Packaging:

VIP Jet Catering Menu

Delivery date:

Delivery time (LT):

Aircraft reg.:

Heating equipment: Oven MW Approx. no of Pax:

Name:

Phone:

Handling: E-mail:

Milano Linate

bulk Ready-to-serve On aircraft porcelain

Fax: +41 44 732 6603         Phone: +41 44 586 3110       info@delisky.com

Italy



Cold Meals

Snacks QTY Platters QTY

Crudites with Assorted Dips Assorted cheese

Mixed olives with confiture selections (on request)

Assorted Crackers (per person) Assorted Cold Cuts and Cured Meat

Bread sticks / grissini (1 portion) Smoked Fish Assortments well garnished

Cheese with cut meats Seafood Tray (per person)

Bruschetta bread with toppings Seafood tray with lobster (per person)

Hummus dip Finger food platter (salted)

Assorted canapés (5 pcs) + finger sandwiches (3 pcs). 

Sandwiches QTY Delivered on half-atlas tray.

Large filled baguette (per piece)

Filled with different kind of cold cut meats, cheeses, vegetables and Canapés QTY

cold cut fish. Assorted Canapes (per piece)

Large sandwich (per piece) Fois Gras Pâté Canapes (per piece)

Filled with different kind of cold cut meats, cheeses, vegetables and cold Caviar Canapes (per piece)

cut fish. Sandwich on soft white bread. Salmon Canapé

Club sandwiches (per piece) Cheese and fruit Canapé

Delivered on soft white bread. Bresaola meat Canapé

Assorted small filled baguettes (per piece) Parma ham Canapé

Filled with different kind of cold cut meats, cheeses, vegetables and cold Vegetarian Canapé

cut fish.

Stuffed Focacce (per piece) Caviar QTY

Filled with different kind of cold cut meats, cheeses, vegetables and cold Best Choice Caviar Selection (price on demand)

cut fish. Price approx. EUR 9500.- per kg

Caviar Garnish

Starters QTY Full accompaniments to include finely chopped egg white, egg yolk, 

Typical Italian Antipasti parsley, capers, onion, lemon wedges, melba toast or toast points

the perfect entree for your lunch! and sour cream

Zucchini Rolls with fresh Goat Cheese

Parma Ham and Mini Melon Drops Salads QTY

Assortment of Pâtés Caprese: Tomato & mozzarella salad

Small Prague Ham Quenelles with Eggs Garnished with fresh basil.

Flower shaped Bresaola Octopus Salad

with Rocket Leaves and Parmesan Shavings with patatoes, red peppers and rocket leaves

Beef Carpaccio with delicate Yoghurt Dip Salad with shrimps

Bresaola Rolls filled with Truffled Cream Couscous salad

6 pieces per portion Caesar Salad

Jumbo Prawns Cocktail Caesar Salad with Chicken

served on your choice on Melon, Grapefruit or Avocado Tuna Salad

Fresh Fish Carpaccio Assortment Greek Salad

served with dill citronette Egg salad

Caprese skewers (3 pieces) Salad nicoise

Smoked fish assortment, well garnished (120 grams)

Prawn & Soy Sprout Salad Sushi QTY

with separate Cucumber Dip Sashimi (8 pieces)

Smoked Swordfish Millefeuille Sliced raw fish

with Tomatoes & Avocado Nigiri (8 pieces)

Pieces of raw fish on sushi rice

Extra Garnish & Sauces QTY Gukan Nigiri (8 pieces)

Cherry tomatoes (portion) Special type of Nigiri

Garnish tray (with aromatic herbs) Maki (8 pieces)

Garnish vegetables (per piece) Sushi rolls

Futomaki (8 pieces)

Meal Box QTY Thick rolled sushi with many ingredients inside and each piece is

Cold lunch box 1 very large

Crudités + assorted smoked fish + mixed salad + fruit tartlet + bread, Hosomaki (8 pieces)

butter + cutlery + condiments. Delivered on one-way tray. Thin Rolled sushi with Nori (seaweed) around it

Cold lunch box 2 Temaki (8 pieces)

Buffalo mozzarella and tomato salad + vegetarian pasta salad + assorted Cone shaped hand rolls

cheese + chocolate cake + bread, butter + cutlery + condiments. Delivered Uramaki (8 pieces)

on one-way tray. Roll with rice outside and seaweed inside

California Rolls (8 pieces)

Uramaki with crab, avocado and cucumber



Cold lunch box 3 Kappa Maki (8 pieces)

Roast beef with rocket salad and parmesan shavings + basmati rice Cucumber Hosomaki

salad + greek salad + double chocolate mousse + bread, butter + Philly Roll (8 pieces)

cutlery + condiments. Delivered on one-way tray. Uramaki with smoked salmon, cream cheese, avocado and cucumber

Sushi and sashimi (per piece)

OUR PRACTISED SUSHI MAN, PREPARES TYPICAL DELICIOUS JAPANESE 

DISHES, SUCH AS SUSHI AND SASHIMI THE WORK AND ABILITY OF OUR 

CULINARY EXPERT ALLOWS US TO PROPOSE OUR CUSTOMERS EXQUISITE 

AND METICULOUSLY DECORATED DISHES THE CHEF’S CREATIVE VITALITY 

REINTERPRETS TRADITIONAL EAST DISHES, MEETING OUR CLIENTS’ SPECIFIC 

REQUESTS, WITH THE OPPORTUNITY TO PREPARE ON REQUEST ALSO 

VEGETARIAN SUSHI

Hot Meals

Snacks & Starters QTY Poultry QTY

Small Patatoes Roesti with Speck & Taleggio Cheese Sautéed Turkey Breast Stripes

Vol au Vents (per piece) with Cashew Nuts and Curry Sauce

with Emmental Cheese & Ham Small Bites of Turkey with Poppy-Seeds

Green Beans rolled with Raw Bacon accompanied by Honey Mustard Dip

Beccafio Sardines Turkey breast

Rolled filled Sardines baked in oven - Sicilian speciality. roasted or grilled, please indicate

Fresh Tuna Fillet Chicken Escalope

with Sesame Seeds and Balsamic Creamy Sauce cooked in a Lemon, Butter and Thyme Sauce - Cucumber Dip on the side

Scallops au Gratin in Shells Roasted Chicken Legs with Aromatic Herbs

Mini Parmigiana Eggplant Chicken breast

speciality from Naples roasted or grilled, please indicate

Assorted Mini Quiches (per piece) Orange Duck Breast

Hot Canapes (per piece) Duck Breast with Mango Sauce

Mini pizzas / rustici

Individual Vegetables Quiche Main dishes - Fish & Seafood QTY

Fried Mozzarella Cheese Cuttlefish Stew with Green Peas

with Anchovies & Basil Mixed Grill of King Prawns and Langoustines

Polenta with Porcini Mushrooms Lobster au Gratin with Mornay Sauce

delivered with parmesan chips Lobster with Creamy Strawberries Wine Sauce

Zucchini & Potatoes Flan Seafood Tray (per person)

accompanied by Sun - Dried Small Tomatoes Seafood Tray with Lobster (per person)

Lobster Catalan Style

Soups QTY daily price

Creamy Vegetables Soup Spiny Lobster

with home-made crispy croutons daily price

Soup with Leek and Chickpeas Shrimps

accompanied by Croutons daily price

Creamy Chicken Soup King Prawns

Lobster Bisque daily price

Creamy Soup of Broad Bean Swordfish

with Cuttlefish Tartare Please indicate which sauce you wish and the method of preparation: 

Sea Crayfish Soup steamed, grilled or roasted? Daily price.

Fish soup (1 litre) John Dory

Clear Minestrone (1 portion) Please indicate which sauce you wish and the method of preparation:

Typical italian soup. It is made with small pieces of vegetables. steamed, grilled or roasted? Daily price.

Cream of Carrots with Scallops Sole

served with Modena Balsamic Vinegar Please indicate which sauce you wish and the method of preparation:

Cream of Jerusalem Artichoke Soup steamed, grilled or roasted? Daily price.

Oven baked Sea Bass Rose

Main dishes - Meat QTY served with a Saffron & Chives Sauce

Grilled T-bone Beef Steak "Fiorentina" Grouper

Speciality from Tuscany Please indicate which sauce you wish and the method of preparation:

Grilled Beef Fillet steamed, grilled or roasted? Daily price.

Roast Beef

Veal Fillet with Porcini Mushrooms



Veal Milanese Chop with Bone Salmon Trout

Speciality from Milan Please indicate which sauce you wish and the method of preparation:

Veal Escalope steamed, grilled or roasted? Daily price.

Veal Cordon Bleu Grilled king prawns

Pork Fillet in Green Apple & Rosemary Sauce Please indicate which sauce you wish.

Pork Escalope Flying squids

Scottadito Lamb with Rosemary daily price

Oven baked lamb chops with fresh rosemary Brill

Lamb Leg baked in oven Please indicate which sauce you wish and the method of preparation:

Lamb Ribs steamed, grilled or roasted? Daily price.

Rabbit Bites with Green Olives Gilthead Bream

in a white wine and tomato concassé Please indicate which sauce you wish and the method of preparation:

Pan-fried Rabbit with Balsamic Vinegar steamed, grilled or roasted? Daily price.

Roasted Rabbit Oven baked Halibut Fillet

Veal Saltimbocca Rolls with a Separate Green Apples & Bay Herb Sauce

filled with Raw Ham & Sage Herb-Crusted Salmon Fillet

Spinacino (special veal fillet) accompanied by Vegetables Ratatouille

Beef Stroganoff

Oven baked Lamb Chops Pasta, Noodles & Rice QTY

with a Separate Mint Sauce Pasta Norma Style with Eggplants

Pan fried Beef Fillet wrapped by Bacon Speciality from Sicily with tomato sauce, eggplants - suggested with

served with a Small Potatoes Rosti shavings of salted hard ricotta cheese. 

Trofie Pasta with Pesto Sauce

Vegetables & Potatoes QTY Speciality from Liguria with basil, pine nuts, parmesan & extra virgin oil

Oven Baked Spinach with Butter Pappardelle Pasta with Creamy Porcini Sauce

Grilled Vegetables with Taleggio Cheese Fondue with aromatic truffled oil, porcini mushrooms and creamy sauce

Uccelletta Style Bean Fresh Ravioli filled with Pumpkins

Speciality from Tuscany with Tomato Sauce, Garlic and Sage served with a Butter and Sage Sauce

Sweet & Sour Pan-Fried Vegetables Strawberries & Champagne Risotto

Steamed Vegetables Pearl Barley with three Vegetables Variety

Grilled Vegetables according to season availability

New potatoes with parsley Various kind of Pasta with Sauce or Seasoning

Eggplant Caponata Milanese Style Risotto with Sausage

pan fried Eggplants with Olives, Tomato Sauce, Capers Speciality from Milan

Pan fried Thready Spinach Gnocchi with Wild Boar Ragu

with Butter & Parmesan Speciality from Tuscany with wild boar minced meat, tomato sauce, 

Country Mash Potatoes with Olives & Basil cooked in red wine

Lasagne with Bolognese Sauce

Set Hot Meals QTY Speciality from Emilia Romagna

Hot lunch 1 Bucantini Pasta with Amatriciana Sauce

Grilled Sea bass fillet + courgette carpaccio with red bell peppers + penne Speciality from Rome with tomato sauce, bacon, hot spicy peppers, 

pasta with salmon sauce + mini chocolate cake + bread, butter + suggested with grated pecorino cheese

cutlery + condiments. Delivered in alu foils. Cannelloni

Hot lunch 2 Filled and baked pasta rolls

Chicken escalope with mushroom sauce + pasta with bolognese sauce + Green Spaetzli with Speck and Provola Cheese

vegetable ratatouille + brownies + bread, butter, cutlery + condiments. Speciality from Trentino Alto Adige with spinach spaetzli, speck ham,

Delivered in alu foils. provola cheese and onion

Hot lunch 3 Orecchiette Pasta with Turnip Tops

Spaghetti with pesto sauce + grilled vegetables + mini vegetarian quiche Speciality from Puglia with turnip tops, anchovies and hot spicy peppers

+ sliced seasonal fruit + bread, butter, cutlery and condiments Linguine Pasta with Oysters

with sautéed oysters, cherry tomatoes and parsley

Sauces & More QTY Tagliatelle with Lobster

Aromatic oils (4 pieces) Seafood Spaghetti

Bottle of dressing with tomato sauce, shrimps, mussels, clams, langoustines and parsley

1 portion for 1 pax Pasta with Sardines and fresh Wild Fennel

Mediterranean sauce Speciality from Puglia with sardines, wild fennel, leek, bread crumbs

1 portion for 1 pax and cherry tomatoes sauce

Gratted parmesan Steamed Rice

1 portion for 1 pax Served as side dish.

Ravioli with spinach and ricotta

Cannelloni with Ricotta Cheese

and Spinach with shaved Black Truffle

Small Penne Pasta with Pesto Sauce

with Green Beans & Potatoes



Lobster Linguine Pasta

served with Lobster Tail

Orecchiette Pasta

with Wild Boar Ragout on a Spinach Bed

Small Macaroni Pasta

with Eggplants, Tomato & Mozzarella Cubes

Tortelli Pasta filled with Fish

served with Almonds & Zucchini

Risotto with Speck Ham Slices & Saffron

Risotto with Asparagus & Crescenza Soft Cheese

Risotto with Taleggio Cheese & Pears Cubes

Green Risotto with Red Mullet & Broccoli

Desserts and Fruit
Desserts QTY Cakes & Tarts QTY

Dessert "Mon Amour" Cheese Cake

Assorted Desserts - 2 choices served with Coulis on your choice

Dessert "Mon Amour" Chocolate Cake Slice

Assorted Desserts - 3 choices with Separate Vanilla Sauce

Profiteroles Apple Pie

Tiramisu Carrot Cake

served in Glass Fresh Fruit Tartlet (per piece)

Creme Caramel Individual mini cake

served in Glass Hazelnuts Cake

Panna Cotta with berries

served in a glass Chocolates & Sweets QTY

Creme Brulée Assorted Pastries (per piece)

served in Glass Assorted Biscuits

Chocolate Mousse with Raspberries Top Quality Fine Pralines, 100g

served in Glass by the Best Maitre Chocolatier

Strawberries covered by chocolate (per piece) Sweet platter

Birthday cake Pastries (4pcs) + assorted petit fours. Delivered on half-atlas tray.

FOR YOUR CUSTOMER’S SPECIAL DAY WE CAN ARRANGE PERSONALIZED

BIRTHDAY CAKES WITH CANDLES, MARKED BY “HAPPY BIRTHDAY” Pancakes QTY

MESSAGES AND THE CELEBRATED PASSENGER’S NAME. Price on request. Pancake (per piece)

Sicilian Cannoli filled with Ricotta Cheese Maple syrup, 0.25 litre

and Candied Fruit / Chocolate Chips

Mascarpone & Rhum Cream Ice Cream QTY

with Cantucci Tuscan Biscuits Haagen Daaz ice cream (large size)

Lemon Mousse with Redcurrant Haagen Daaz ice cream (small size)

served in Glass Artigianale ice cream, 1 portion

Berries QTY Dessert Sauces & garnishes QTY

Berries, 100g Special garnish for desserts

please indicate sort of berries Choose from carved fruit, chocolate shapes, etc…)

Fruit QTY

Fruit Salad

Fruit & cheese skewers (3 pieces)

Fruit skewers (5 pieces)

Beverages
Mineral water QTY Juices QTY

Mineral water (sparkling), 0.33 litre Pineapple juice, 1 litre

Mineral water (still), 1.5 litre Freshly squeezed juice.

Carrot juice, 1 litre

Milk & Cream QTY Freshly squeezed juice.

Coffe cream (individual portion) Grapefruit juice, 1 litre

Milk (1 liter) Freshly squeezed juice.

Tomato juice, 1 litre



Champagne QTY Hot Beverages / Coffee QTY

Champagne selection Hot Water (1 liter)

LOUIS ROEDERER CRISTAL, DOM PERIGNON, KRUG, CA DEL BOSCO, Coffee (1 liter)

BELLAVISTA, BERLUCCHI, TAITTINGER, RUINART AND MANY OTHER Assorted Tea bags

EXCLUSIVE BRANDS OF CHAMPAGNE ARE AT YOUR COMPLETE DISPOSAL Arabic coffee (1litre)

TO SATISFY ANY OF YOUR CUSTOMER’S WISH

Moet & Chandon, 0.75 litre Red wine QTY

Veuve Cliquot, 0.75 litre Historical and international wine selection

Champagne Dom Perignon, 0.75 litre THANKS TO OUR PARTNERSHIP WITH SOME OF THE MOST IMPORTANT

Champagne Krug, 0.75 litre PRIVATE WINE CELLAR, HI FLY CATERING OFFERS GREAT TRADITIONAL

WINES OF EXTREMELY RARE VINTAGES AND A WORLDWIDE SELECTION.

Nonfood Items Special Requests / Remarks
Ice QTY

Dry Ice (1kg)

Newspapers & Magazines QTY

Various newpapers available

WE CAN PROVIDE A WORLDWIDE SELECTION OF NEWSPAPERS AND

MAGAZINES (ENGLISH, FRENCH, GERMAN, SPANISH, RUSSIAN, ARABIC ..).

Exact prices on request.

Cigars QTY

Exclusive cigar selection

PARTAGAS, 1 piece

SERIES D No. 4 tubos, ROBUSTO 

MONTECRISTO, 5 pieces

MONTECRISTO A, GRAN CORONA

MONTECRISTO, 25 pieces

MONTECRISTO No. 5, PERLAS 

H. UPMANN, 25 pieces

UPMANN No. 2 PIRAMIDES

HOYO DE MONTERREY, 3 pieces

PETIT ROBUSTOS 

ROMEO Y JULIETA, 1 piece

WIDE CHURCHILLS tubos MONTESCO 

COHIBA BEHIKE, 10 pieces

BHK 56, LAGUITO No. 6 

COHIBA MADURO 5, 10 pieces

MAGICOS 

COHIBA CLASSIC LINE, 5 pieces

LANCEROS, LAGUITO No. 1 

COHIBA CLASSIC LINE, 5 pieces

SIGLO I, PERLAS 

CUABA, 5 pieces

DIADEMAS 

Flower QTY

Flower arrangements

Please indicate size and color requested

Dish Washing & Laundry QTY

Dish washing

Laundry

Menu Card Printing QTY

Menu card printing service

Nicely printed menu card to present to passengers.

Aircraft Cleaning QTY

Aircraft cleaning service



PERSONALIZED ON BOARD CLEANING SERVICE, IN COOPERATION WITH ALL 

FLYING SERVICES, THE UNIQUE ITALIAN COMPANY CERTIFIED BY ENAC, 

SPECIALIZED IN HIGH PROFILE ON BOARD CLEANING. THE SERVICE IS 

DEDICATED TO ALL OPERATORS OF EXECUTIVE AIRCRAFT IN GENERAL 

AVIATION SECTOR. THE USE OF PROFESSIONAL PRODUCTS GUARANTEES TOP 

QUALITY RESULTS FOR CABIN POLISHING AND EXTERIOR WASHING, HAND 

AND DRY CLEANING, FOR JETS AND TURBO-PROPS. WE ENSURE OUR 

SERVICES WITH A TIME OF NOTICE OF AT LEAST 6 HOURS. (WORKING HOURS 

FROM 07:00 TO 21:00 MONDAY-SUNDAY).

Shopping Service QTY

Pick-up and shopping service

IF YOU ARE A DEVOTED CUSTOMER OF A CELEBRATED RESTAURANT IN 

MILAN AND YOU DESIRE ITS MENU ON BOARD, WE WILL BE GLAD TO OFFER 

YOU A PERSONAL PICK-UP AND DELIVERY SERVICE DIRECTLY ON BOARD 

YOUR AIRCRAFT, THANKS TO OUR OFFICIAL AIRPORT CERTIFICATION

Freezer - Refrigerator Service QTY

Freezer and refrigerator storage

DURING YOUR STOP OVER IN MILAN, WE CAN LOOK AFTER YOUR ON-BOARD 

STOCK PRODUCTS AND TAKE CARE OF PERISHABLE ITEMS UNTIL NEW 

DEPARTURE FOR YOUR NEXT DESTINATION

Thank you very much for your order!


