
DeliSky — VIP Jet Catering Menu

AIRPORT

United States , NV - Nel l i s  Air Force Base

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

Fresh Bagel  and Cream Cheese, 2 per pax
Cream cheese and Butter

PASTRIES QTY

Large Butter Croissant

Large Pain Au Chocolat

Mini  Butter Croissant

Bear Claw

Assortment of Mini  Breakfast Pastries , 4/5 pieces
Butter and Jam

Muffin

Gluten Free Option
on request

CONDIMENTS QTY

Preserved Jams
Bonne Maman

Butter Pad

Butter Rosette
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YOGHURTS QTY

Organic Yoghurt

CEREALS QTY

Cereal  and Muesl i

BLINIS & PANCAKES QTY

American Class ic Pancakes, 3 pieces
Sugar and Maple syrup

Freshly Baked Waffles
Sugar and Maple syrup

COLD CUTS QTY

Smoked Salmon Display
Scottish smoked salmon, Served with classic condiments on the side

MUESLI & FRUITS QTY

Fresh Fuit and Berries  Display

Fresh Berries  and Granola Parfai t
Greek style yogurt, berries and homemade granola served in glass jar

Fresh Fuit and Berries  Salad
Organic fruits and berries
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HOT BREAKFAST QTY

Omelette

Scrambled Eggs

Fried Eggs

Engl ish Breakfast Sandwich
Choice of meat and cheese

Breakfast Burri to
Side of fresh salsa and Sour Cream

Vegetarian Spanish Fri tata
Flat traditional Spanish omelet

Breakfast Croissant Sandwich
Choice of meat and cheese

Individual  Gourmet Quiche

Crustless  Quiche
Gluten Free

Roasted Red Bl iss  Potatoes

Pomme Darphin "Hash Brown"

Gri l led tomatoes

Sauteed Mushrooms

Gri l led Breakfast Ham

Aplewood Smoked Bacon, 4/5 strips  per order

Breakfast Sausage, 3 patty per order

Turkey Bacon, 4/5 strips  per order

Irish Steal  Cut Oatmeal
Served with side of brown sugar and bananas

COLD BREAKFAST SETS QTY

Continental  Breakfast Tray
Freshly Squeeze Orange juice, Assorted breakfast bread, French Croissant and Danish pastries, Jams, Butter, Fresh
organic yogurt, side of granola and fresh fruit cup

COLD MEALS

CRUDITEES QTY

Organic Crudites  Platter
Choice of Ranch of fresh Hummus
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CANAPÉS QTY

Class ic Cold Canape, per piece

Miniature Lenti l  Salad Verrine, per piece
Truffle vinaigrette

Chorizo Stffed Chicken Lol l ipop, per piece
Buffalo sauce

Smoked Salmon and Caviar Bi te, per piece

SANDWICHES QTY

Gourmet Del i  Sandwiches, 1.5 per pax
served with condiments

ANTIPASTI QTY

Antipasti  Platter
Aged Italian meats and cheeses served with marinated vegetables

STARTERS QTY

Asiago Artichoke and Japanese Cucumber

Ahi  Tuna Poke and Japanese Cucumber

Chips  and Salsa

Guacamaole and Salsa

Roasted Eggplant Caponata
Served with crostini or pita chips

Foie Gras  "Au Torchon"
House recipe perfectly cooked Sous Vide. Price on request

SUSHI QTY

Sushi  and Sashimi
on request

CAVIAR QTY

Caviar
A selection of fine Imported Caviar. On request

Caviar Setup Tray
Blinis, toast points chopped egg whites and egg yolks capers onions creme Fraiche chopped parsley and lemon
wedges
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PLATTERS QTY

Artis ian Cheese Display

Domestic Cheese Display

Jumbo Srimp Platter, 5 per order
cocktail sauce or tartar sauce, lemon, mini tabasco

Seafood Platter

Charcuterie Platter
Classic French Cold cuts served with crostini

Class ic Tea Sandwich Platter, 6 pieces

SALADS QTY

Caprese
Organic Heirloom Tomatoes, fresh basil and organic mozzarella

Nicoise Salad Revis i ted
With Seared Ahi Tuna

Traditional  Caesar Salad
Served in ceramic bowl, Bread and Butter

Traditional  Chicken Caesar Salad
Served in ceramic bowl, Bread and Butter

Traditional  Salmon Caesar Salad
Served in ceramic bowl, Bread and Butter

Traditional  Shrimp Caesar Salad
Served in ceramic bowl, Bread and Butter

Indian kachumber Salad
Served in ceramic bowl, Bread and Butter

Mediterranean salad
Served in ceramic bowl, Bread and Butter

South of the Border with Chicken
Served in ceramic bowl, Bread and Butter

Roasted Beets  and Mozzarel la
Served in ceramic bowl, Bread and Butter

Cobb Salad with Chicken
Served in ceramic bowl, Bread and Butter

Asian Super Green Salad
Served in ceramic bowl, Bread and Butter

Asian Super Green Salad with Shrimp

Asian Super Green Salad with Salmon

Asian Super Green Salad with Chicken
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LEBANESE QTY

Baba Ganoush, pint

Hummus, pint

Tabouleh, pint

Stuffed Grapes  Leaves, 5 per order

Beef Kofta, 3 pcs  per pax
Harissa Sauce

Lamb Kofta, 3 pcs  per pax
Harissa Sauce

Marinated Gourmet Ol ives

Cold Mezze Display
Hummus, Baba Ghanoush, Tabouleh, Grapes leaves, Olives and pita chips

Fattoush Salad

HOT MEALS

SNACKS & STARTERS QTY

Arancini  Poppers , per piece
served with truffle aioli

Blue Corn Crab Cake, per piece
served with chipotle aioli

Beef Short Ribs  En Brioche, per piece
Shiitake mushroom duxelles, creme Fraiche and horseradish

Seared Ahi  Tuna Sri racha Caviar, per piece
Yuzu ponzu sauce

Lemongrass  chicken Lol l ipop, per piece
Thai peanut sauce

Miniature Croque Monsieur, per piece

Miniature Lobster Croque Monsieur, per piece
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SOUPS QTY

Tomato Bas i l  Bisque, 0.5 L

Class ic Minestrone, 0.5 L

Lobster Bisque, 0.5 L

Cream of Asparagus, 0.5 L

Spanish Gazpacho, 0.5 L

Cream of Mushroom, 0.5 L

Tom Yum Soup, 0.5 L

Japanes  Miso Soup, 0.5 L

MAIN DISHES - MEAT QTY

Fi let Mignon
Black Angus Filet, Sauce Bordelaise *** Price may Vary

Fi let Mignon Ross ini
Foie gras and Truffle Sauce

Beef Bourguignon

Gri l led Pork Flat Iron Steak

Herb Crusted Lamb Fi let

Veal  Chop "Sous  Vide"
Thyme infusion
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MAIN DISHES - FISH & SEAFOOD QTY

Miso Glazed Black Cod
Sriracha caviar, yuzu ginger sauce

Loup De Mer A La Badiane
Baked Stripped bass, star anis sauce

Mediterranean Salmon
Pine nuts and olives tapenade crusted salmon, pink peppercorn sauce

Braised Chi lean Seabass
Indian cardamom infusion. Price change every

Camarones A La Plancha
Garlic chili sauce

Cold Lobster Bel levue
Served in the shell, lemon mayonnaise

Lobster Termidor

Dover Sole Fi let
Turmeric and keir lime sauce

Seafood Stew Facon Boui l labaisse
A classic mediterranean fish and Sea food stew

Blakened Pan Seared Jumbo Scal lops
Pink peppercorn sauce

MAIN DISHES - POULTRY QTY

Mauritan Chicken Curry
lemongrass, Kefir lime, turmeric in a tomato sauce

Chicken Cordon Bleu
Classic revisited cooked “Sous Vide”

Roasted Cornish Hen

Coq Au Vin
Burgundy sauce

Duck Confi t

Duck Magret
Green Pepper corn or Orange Yuzu
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PASTA & RISOTTO QTY

Beef Lasagne

Penne Arrabiata

Gnocchi  Al  Pesto

Spaghetti  Bolognese

Asparagus  and Prawn Risotto

Wild Mushroom Risotto

Fettuccine Al fredo

Lobster Mac and Cheese

Farfal le Tomato Bas i l  Sauce

SIDE DISHES QTY

Basmati  Rice

Saffron Rice Pi laf

Wi ld Rice

Quinoa

Sauteed Mushrooms

Gri l led Vegetables

Steamed Baby Vegetables

French Haricots  Verts

Celery Root Puree

Garl ic Mashed Potatoes

Nicoise Style Ratatoui l le

Roasted Sweet Potatoes

Provencal  Style Tian

Creamy Polenta

DESSERTS & FRUIT
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DESSERTS QTY

Chocolate Mousee Grand Cru

Kefir Lime Creme Brulee

Artisan Chocolate Truffles

Frapuccino Verrine
Sea salted caramel, jocund cake, espresso gel and tiramisu mousse

Raspberry Panna Cotta

FRUIT QTY

Smal l  Fruit Skewer, per piece

CAKES & TARTS QTY

Assortment of Mini  tartlets , per piece

Apple Tart Tartin
with creme fraiche

Opera Cake
Raspberry lemon or classic topped with 18cts gold

Cupcake, per piece

Birthday Cake
Please allow us 24 hours to design and bake your cake

PETIT FOURS QTY

Verrines  Assortment, per piece

French Macaroons, per piece

White Chocolate Yuzu Lol l ipops, per piece

COOKIES QTY

Gluten Free Ultimate Chocolate Cookies , per piece

Gourmet Cookies , per piece

BEVERAGES
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MINERAL WATER QTY

Evian Water, smal l

Evian Water, large

Fi j i  Water, smal l

Fi j i  Water, large

San Pel legrino, smal l

San Pel legrino, large

Volvic Water, smal l

Volvic Water, large

SOFT DRINKS QTY

Soft Drink

JUICES QTY

Freshly Squeezed Orange Juice, 0.5 L

Freshly Squeezed Grapefruit Juice, 0.5 L

Freshly Squeezed Lemon and Mint Juice, 0.5 L

Pineapple Juice, 0.5 L

Strawberry Juice, 0.5 L

Berries  Cocktai l  Juice, 0.5 L

Apple Juice, 0.5 L

Mango Juice, 0.5 L
Seasonal
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MILK & CREAM QTY

Whole Mi lk, 0.5 L
Organic

2% Milk, 0.5 L
Organic

Non Fat Mi lk, 0.5 L
Organic

Half and Half Mi lk, 0.5 L
Organic

Soy Mi lk, 0.5 L
Organic

Almond
Organic

NON-FOOD

ICE QTY

Dry Ice, per ki lo

KITCHEN EQUIPMENT QTY

Tin With Lids

Micro Containers

Heavy Duty Set Up

Glasses
Wine or Water or Flute

DISPOSABLES QTY

Disposable Cooler
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