DeliSky — VIP Jet Catering Menu

AIRPORT
Greece, Corfu
CONTACT
catering@delisky.com
+41 44 586 31 10

ORDER DETAILS
Delivery Date:
Delivery Time (LT):
A/C Registration:
Handling:
Heating Equipment:
Name:
Phone:
Email:
Bulk or ready to serve?

BREAKFAST & BAKERY
BREAD

QTY

White bread rolls, 45gr per piece
Brown bread rolls, 45gr per piece
French Baguette
White Toast, 6 pieces
Brown Toast, 6 pieces
Bread basket, Assorted bread for 2 pax
Bread basket, Assorted bread for 4 pax

PASTRIES

QTY

Muffin, per piece
Croissant, per piece
Danish Pastry, per piece
Mini Croissant, per piece
Mini Chocolate Croissant, per piece
Mini Danish pastries, per piece
Mini Pain Au Chocolat
Mini Pastry Selection, 9 pieces
3 Mini Croissants, 3 Mini pain au chocolat, 3 small apple-pies

Chocolate Croissant, per piece
Cheese & ham Croissant, per piece
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CONDIMENTS

QTY

Individual Honey, 25gr
Individual Marmalade, 20gr
Individual Butter, 10 gr

YOGHURTS

QTY

Natural yoghurt, 200 gr
Yoghurt with honey 170 gr
Fruit yoghurt, 200 gr

COLD CUTS

QTY

Cold Meats Selection, for 2 pax
Beef Carpaccio, Salami, prosciutto, smoked pork, bacon, turkey, olives, pickled cucumbers, crackers, garnished with
Iceberg lettuce and cherry tomatoes.

HOT BREAKFAST

QTY

Baked Beans, 415gr
Boiled or fried eggs with sausages, bacon and baked beans, 3 eggs
Scrambled eggs with tuna bread rolls, 3 eggs
Scrambled eggs with smoked Salmon bread rolls, 3 eggs
Grilled Mushrooms, individual portion
Grilled Tomatoes, individual portion
Plain omelet
Cheese omelet, 3 eggs
Ham omelet, 3 eggs
Mushroom omelet, 3 eggs
American omelet, 3 eggs
Omelet with diced ham, green peppers & onions, 3 eggs

Bonne femme omelet, 3 eggs
Omelet with smoked tenderloin of pork, cheese, mushrooms and onions, 3 eggs

Omelet with smoked salmon, avocado and cream cheese, 3 eggs
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CREW BREAKFAST

QTY

Crew Hot Breakfast
Omelet or scrambled eggs (with onions, cheese, mushrooms and ham), two bread rolls, butter, jam, Yoghurt and
Fruit salad served on atlas tray. Please Specify

Crew Breakfast Package 1
Yoghurt, seasonal sliced fruit platter, sandwich ham & cheese, served on half atlas tray

Crew Breakfast Package 2
Yoghurt, seasonal sliced fruit platter, sandwich ham & cheese, served on half atlas tray

Crew Cold Breakfast
Cold platter with cold cuts (Bacon, Ham, Smoked Pork, Smoked Turkey, Smoked Sausages and Mortadella) cheese
and vegetables, two bread rolls, butter, jam, Yoghurt and Fruit salad , served on atlas tray.

HOT BREAKFAST SETS

QTY

Full continental breakfast
Ham, cheese, boiled eggs, bread, jam, butter, croissant, fruit, yoghurt, fruit Juice and Coffee or Tea, served on atlas
tray. Please Specify.

Classic Breakfast
Mini Croissant, Mini muffin & Pancake with maple syrup, Cold meat & cheese platter, Sliced Fruits, Butter & jam,
Fresh orange juice bottle 25 cl & Bread roll, served on atlas tray.

Standard Breakfast A
Croissant and Pastry, (or 2 of each if mini size) butter and preserve, seasonal sliced fruit and berries, served on a
half atlas tray

Standard Breakfast B
Seasonal sliced fruit and berries, cream cheese Thessaloniki bagel with smoked salmon, served on a half atlas tray

Standard Breakfast C
Seasonal sliced fruit and berries, cold sliced meat & continental cheese platter, fruit yoghurt, bread roll, butter and
preserve, served on a half atlas tray

Standard Breakfast D
Seasonal sliced fruit and berries, crunchy muesli, fruit yoghurt, served on a half atlas tray

American Breakfast
Selection of breads rolls and Danish pastry, butter, jam, honey, yoghurt, Nutella, smoked salmon, cheese, bacon,
scrambled eggs ,sausages, fresh fruit salad, Pancake with maple syrup and Brownie, served on atlas tray.

Full English Breakfast
Two fried eggs, sausages, grilled tomato, mushrooms, Baked Beans, Bacon, Toasts with butter & jam, Coffee or
Tea, served on atlas tray. Please Specify.

COLD MEALS
CRUDITEES

QTY

Crudities with hummus (for 2 pax)
Carrots, cucumber, red bell pepper, yellow bell pepper, cherry tomatoes, radish, cauliflower and kohlrabi. Hummus
sauce served separately.

CANAPÉS

QTY

Canape platter, 10 pieces
Pate on croutons with red onion jam, Baby tomatoes filled with blue cheese and Prosciutto wraps filled with arugula
and kefalotyri cheese
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Canape platter, 20 pieces
Pate on croutons with red onion jam, Baby tomatoes filled with blue cheese and Prosciutto wraps filled with arugula
and kefalotyri cheese

Canape platter, 30 pieces
Pate on croutons with red onion jam, Baby tomatoes filled with blue cheese and Prosciutto wraps filled with arugula
and kefalotyri cheese

Luxury Canape platter, 10 pieces
Buckwheat blinis with smoked salmon and salmon caviar, Smoked trout canap_s and Mini souvlakia with nombolou
(wine marinated and smoked pork fillet)

Luxury canap_ platter, 20 pieces
Buckwheat blinis with smoked salmon and salmon caviar, Smoked trout canap_s and Mini souvlakia with nombolou
(wine marinated and smoked pork fillet)

Luxury canap_ platter, 30 pieces
Buckwheat blinis with smoked salmon and salmon caviar, Smoked trout canap_s and Mini souvlakia with nombolou
(wine marinated and smoked pork fillet)

Canape traditional
Ham, cheese, lettuce, tomato, cucumber and olives

Canape with salad
Tomato, cucumber, onions, dill and mayonnaise

Canape with Salmon Tartare
Smoked salmon with zucchini, avocado, cucumber, onions and lemon juice

Canape with feta mousse
White Feta cheese, dried tomatoes, black olives, parsley and garlic

Cocktail Canape
Egg pasta, pickled cucumber, dill and smoked salmon

Canape with pate
Chicken pate, mayonnaise and chives

Canape with pate and pickles
Chicken pate, pickled cucumber, tomato and chives

Canape with salad and feta cheese
Arugula, dried tomatoes and feta white cheese

Canape with shrimps
Cocktail shrimps, green salad and cocktail sauce

Canape with Mussels
Mussels, avocado and tzatziki

Canape with Smoked Mackerel
Smoked mackerel, cream cheese, mustard, parsley and lemon juice

Canape with cheese
Cheddar cheese with pickled cucumber, olives and parsley

Canape with Salami
Italian salami, tomato, mayonnaise and parsley

Canape with Ham
Ham, mozzarella cheese and rocket

Canape with Mozzarella
Mozzarella, tomato and basil

Canape with prosciutto
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Prosciutto, cream cheese, capers and cherry tomato

Canape with prawn
Prawn, avocado, and cream cheese

Canape with salmon and caviar, min 5 pieces
Cream Cheese with herbs, smoked salmon, caviar, egg and mayonnaise

Canape with tuna and caviar, min 5 pieces
Pumpernickel bread, tuna, egg, black or red caviar, dill and mayonnaise

Canape with smoked turkey
Smoked turkey breast, tomatoes, cucumbers and mayonnaise

FINGER FOODS

QTY

Cherry tomatoes & Mozzarella cheese balls on mini skewer
Assorted Raw Vegetables on mini Skewer with hummus dip
Cheese selection on mini skewer
Salmon & Avocado skewer
Smoked salmon on mini skewer with avocado and grapefruit or melon. Please Specify

Salmon skewer
Smoked salmon on mini skewer with cucumber, black olive and lemon

Fruit skewer
Kiwi, pineapple, banana, orange and grapes on mini skewer

Exotic fruit skewer
Minimum Quantity 3 pieces

Meat skewer
Smoked Pork on mini skewer with cheese and cherry tomato

Caprese skewer
Mini mozzarella cheese balls skewered with tender basil leaves and cherry tomatoes, drizzled with tangy-sweet
balsamic reduction on mini skewer

Prosciutto Melon skewer
Melon wrapped with prosciutto and mint on mini skewer

SANDWICHES

QTY

Open face sandwich platter, 10 pieces
Open face sandwich platter, 25 pieces
Assorted sandwiches platter, 15 pieces
Steak Sandwich
Baguette / Ciabatta sandwich with grilled beef steak, Lettuce, rocket, fresh bell pepper, tomatoes and mustard,
25cm Please Specify.

Baguette / Ciabatta sandwich with Ham and cheese, lettuce & tomato, 25cm
Pleae specify baguette or Ciabatta

Baguette / Ciabatta sandwich with Grilled smoked pork, Tomato & Lettuce, 25cm
Pleae specify baguette or Ciabatta
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Baguette / Ciabatta sandwich with Bacon, lettuce and tomato, 25cm
Pleae specify baguette or Ciabatta

Baguette / Ciabatta sandwich with beef, barbeque sauce & mustard, 25cm
Pleae specify baguette or Ciabatta

Baguette / Ciabatta sandwich with Prawn mayonnaise & rocket, 25cm
Pleae specify baguette or Ciabatta

Baguette / Ciabatta Chicken Caesar Sandwich, 25cm
Pleae specify baguette or Ciabatta

Baguette / Ciabatta sandwich with Smoked salmon avocado & cream cheese, 25cm
Pleae specify baguette or Ciabatta

Baguette / Ciabatta sandwich with Avocado & prawn, 25cm
Pleae specify baguette or Ciabatta

Baguette / Ciabatta with Sliced Smoked Chicken & Mayonnaise sandwich, 25cm
Pleae specify baguette or Ciabatta

Baguette / Ciabatta sandwich with Prosciutto, ham lettuce & tomato, 25cm
Pleae specify baguette or Ciabatta

Club Sandwich
Bacon, Chicken, Lettuce, Tomatoes, Eggs

Triangle sandwiches with ham & cheese, lettuce & tomato, 2 pieces
Triangle sandwiches with grilled smoked pork, tomato & lettuce, 2 pieces
Triangle sandwiches with Bacon, lettuce and tomato, 2 pieces
Triangle sandwiches with beef, barbeque sauce & Mustard, 2 pieces
Triangle sandwiches with Prawn mayonnaise & rocket, 2 pieces
Triangle sandwiches with sliced smoked chicken & Caesar sauce, 2 pieces
Triangle sandwiches with Smoked salmon avocado & cream cheese, 2 pieces
Triangle sandwiches with Avocado & prawn, 2 pieces
Triangle sandwiches with sliced smoked chicken & Mayonnaise- 2 pieces
Open face sandwich with smoked salmon, cream cheese and cucumber, 12 cm
Open face sandwich with tuna salad
Please specify 10cm or 12cm

Open face sandwich with crab salad, minimum quantity, 3 pieces
Minimum Quantity 3 pieces please specify 10cm or 12cm

Open face sandwich with smoked trout, cream cheese, tomato and lettuce, 12 cm
Minimum Quantity 3 pieces

Open face sandwich with shrimps, mayonnaise and lettuce, 12 cm
Open face sandwich with cream cheese and cucumber, 12 cm
Open face sandwich with grilled vegetables, 12 cm
Open face sandwich with egg salad, 12 cm
Open face sandwich with chicken pate and fresh peppers, 12 cm
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Open face sandwich with ham, egg and marmalade, 12 cm
Open face sandwich with salami, avocado and tomato, 12 cm
Assorted filled Mini Multigrain Brown Bread Rolls , 4 pieces
with Salami, Chicken, Ham Cheese, Prosciutto

Finger sandwiches Cheese, ham, mayonnaise and mustard
Finger sandwiches Cheese, bacon, mayonnaise and mustard
Finger sandwiches Smoked salmon, avocado & cream cheese
Finger sandwiches Tuna salad

ANTIPASTI

QTY

Antipasti platter, for 2 pax
Beef Carpaccio, salami, prosciutto, smoked pork, turkey, bacon, olives, parmesan, mozzarella, cream cheese,
cheddar, brie cheese, crackers, grapes & raisins garnished with Iceberg lettuce, cocktail cucumber, cherry tomatoes
and parsley

Vegetable Antipasti, for 2 pax
Grilled aubergine, courgette, fresh peppers, garlic mushrooms, mozzarella garlic breads with tomatoes olive oil,
salt, ground pepper & oregano .

Antipasti platter, for 2 pax
Beef Carpaccio, salami, prosciutto, smoked pork, turkey, bacon, olives, parmesan, mozzarella, cream cheese,
cheddar, brie cheese, crackers, grapes & raisins garnished with Iceberg lettuce, cocktail cucumber, cherry tomatoes
and parsley

Vegetable Antipasti, for 2 pax
Grilled aubergine, courgette, fresh peppers, garlic mushrooms, mozzarella garlic breads with tomatoes olive oil,
salt, ground pepper & oregano .

STARTERS

QTY

Smoked salmon mousse on a cucumber salad
Plate of assorted mezedes
Sage and olive fritters with kumquat chutney, mini spinach pies, mini cheese pies, ouzo meatballs, tzatziki with mini
pita

Selection of Greek dips with pitta bread
Beetroot tzatziki, red pepper and feta served with mini pittas

Vegetarian rice paper rolls with sweet chilli sauce
Mushrooms
Delicious Fresh garlic mushrooms

Avocado cocktail
Avocado with shrimps on a bed of crispy lettuce, served separate Thousand Island dressing
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PLATTERS

QTY

Meat platter for 2 pax
Selection of the finest meats! Elegant Platter which includes beef Carpaccio, smoked sausages, salami, prosciutto,
turkey, smoked pork, bacon, ham & olives, garnished with herbs and vegetables.

Smoked fish platter for 2 pax
Selection of the finest quality smoked fish! Elegant platter which includes smoked trout, smoked mackerel and
smoked salmon, garnished with lemons and herbs. Served with Philadelphia cream cheese and cocktail sauce.

Seafood Deluxe platter (Full Atlas tray) for 2 pax
Atlas tray with a seafood selection which includes shrimp cocktail, scallops, langoustines, green shell mussels,
Scottish smoked salmon, smoked trout, smoked mackerel and poached prawns, served with cocktail and thousand
island dressing garnished with Iceberg lettuce, limes, cherry tomato and dill. (may vary according to market
availability)

SALADS

QTY

Garden salad
Traditional village salad topped with slices of jacket potato and avocado , crispy tortilla served separately.

Traditional Village salad
Freshly mixed salad of lettuce, tomato, rocket, cucumber, onions and feta white cheese, served with French
dressing, crispy tortilla served separately.

Deluxe tuna fish salad
Tuna fish on a bed of lettuce, tomato, fresh onion rings, olives and cucumber, served with Thousand Island dressing,
crispy tortilla served separately.

Salt Lake salad
Freshly mixed salad of lettuce, cucumber, tomato topped with shrimps and Thousand Island dressing, crispy tortilla
served separately.

Alaska salad
Freshly mixed salad of lettuce, cucumber, tomato topped with mussels, shrimps, octopus, and Thousand Island
dressing, crispy tortilla, served separately.

Pomegranate Salad
Freshly mixed green salad, croutons, avocado, topped with pomegranate seeds, parmesan flakes and our delicious
homemade dressing, crispy tortilla served separately.

Prawns Caesar salad
Crispy lettuce, cherry tomatoes, garlic croutons, tossed with our Caesar dressing and topped with prawns and
parmesan flakes

Greek salad
Tomatoes, sliced cucumbers, onion, feta cheese, and olives, crispy tortilla served separately.

Oriental salad
Lollo rosso, iceberg, carrots, avocado, bean sprout, cabbage and sesame seeds together, with a dressing of our
delicious oriental homemade sauce, crispy tortilla served separately.

Rocket salad
Fresh rocket leaves, croutons, sundried tomatoes and fresh mozzarella topped with balsamic dressing, crispy tortilla
served separately.

Farmer's Salad
Crispy lettuce, rocket, croutons, cherry tomatoes, avocado and mozzarella cheese topped with shredded beef fillets
and our delicious homemade dressing, crispy tortilla served separately.

Chicken Caesar salad
Crispy lettuce, cherry tomatoes, garlic croutons, tossed with our Caesar dressing and topped with shredded grilled
chicken fillet and parmesan flakes

Caesar salad
8/19

Crispy lettuce, cherry tomatoes, garlic croutons, tossed with our Caesar dressing and topped with parmesan flakes

Smoked Salmon Caesar salad
Crispy lettuce, cherry tomatoes, garlic croutons, tossed with our Caesar dressing and topped with smoked salmon
and parmesan flakes

Caprese Salad
Mozzarella, tomato and basil drizzled with balsamic dressing, crispy tortilla served separately.

Quinoa salad
Quinoa , red bell pepper, carrot, cucumber, scallions, cilantro, basil and lemon olive oil dressing, crispy tortilla served
separately.

Green Salad
Lettuce, cherry tomatoes, Lollo rosso, iceberg lettuce, cucumber, onions, fresh peppers and Thousand Island
dressing, crispy tortilla served separately.

Arugula Avocado Salad
Arugula leaves, avocado, tomatoes, pine nuts, parmesan cheese and lemon olive oil dressing , crispy tortilla served
separately.

Nicoise salad
Tomatoes, cucumbers, onions, green peppers, artichokes, eggs, black olives and anchovies , crispy tortilla served
separately.

Avgerini salad
Mixed salad leaves, Scottish smoked salmon, walnuts, apple and cherry tomatoes with toasted sesame seeds with a
tarragon dressing.

Corfiot salad
Marinated tomatoes, olives with croutons

Watermelon, feta and olive salad
Spinach and beetroot with grilled Manouri cheese
Potato salad with feta and red onion and grapes
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EXTRA GARNISH & SAUCES

QTY

Mixed garnish tray with fresh herbs
Rosemary, Basil Leaves, Mint Leaves

Grated Parmesan, 200 gr.
Dill bunch
Rosemary bunch
Basil bunch
Parsley bunch
Mint bunch
Bay leaves
Coriander bunch
Chives bunch
Oregano bunch
Thyme bunch
French salad dressing, 10cl
Vinaigrette dressing, 10cl
Thousand Island salad dressing, 10cl
Mustard salad dressing, 10cl
Balsamic vinegar & Olive oil salad dressing, 10cl
Olive oil & lemon juice salad dressing, 10cl
Ketchup individual portion, 10cl
Mustard individual portion, 10cl
Mayonnaise individual portion, 10cl

COLD MEAL SETS

QTY

Standard Lunch/Dinner A
Seasonal sliced fruit and berries, assorted finger sandwiches, selection of petit fours, served on a half atlas tray

Standard Lunch/Dinner B
Seasonal sliced fruit and berries, Chicken Caesar salad, chef's choice of dessert, bread roll & butter, served on a half
atlas tray

Standard Lunch/Dinner C
Seasonal sliced fruit and berries, Seafood salad, green salad, chef's choice of dessert, bread roll & butter, served on
a half atlas tray

Standard Afternoon Tea
Assorted finger sandwiches, assorted mini pastries, served on a half atlas tray
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CREW MEALS

QTY

Crew Sandwich Box
Triangle sandwiches with Smoked salmon, avocado, cream cheese. Green Salad & Carrot Cake, or Sliced Fruit Platter
from Seasonal Fruits. Please specify

HOT MEALS
FINGER FOODS

QTY

Chicken nuggets on two skewers with sweet or spicy dip
Please specify in the comment field

Three Fried Crispy Prawns on skewer with sweet dip (in breadcrumb)
Assorted grilled vegetables on two skewers
Pork Meat balls on skewer
Three meat balls on skewer made from mince meat, potato, onions , tomatoes, parsley and deep fried.

Poached Shrimps on skewer with sweet dip

SOUPS

QTY

Tomato soup, 300ml
Mushroom soup, 300ml
Minestrone soup, 300ml
Made from vegetables and pasta

Lentil Soup, 300ml
Chef's special soup, 300ml
Chicken or beef or seafood soup-Please Specify.

Cold cucumber and yoghurt soup
Blended cucumber and yoghurt with garlic and onion

Gazpacho soup
Diced onion, red and green peppers, cucumber, tomatoes, garlic, bread ,olive oil, sherry vinegar, served cold

Celery soup with apple and Metsovon smoked cheese
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MAIN DISHES - MEAT

QTY

Stifado
Casserole of beef in red wine with cumin and served with glaze onions

Spetsofai
Spicy casserole of sausages with peppers, onions and garlic from Pelion

Lamb youvetsi
Cubes of lamb, slow baked with tomatoes, lemon and wine with kritharaki and topped with feta

Spicy fillet of beef with Dijon mustard, horseradish and green peppercorns
Pork slow cooked in ouzo
Beef Stroganoff
Pieces of beef sauteed with onions, mushrooms, fresh tomato and fresh cream

MAIN DISHES - FISH & SEAFOOD

QTY

Lemon and herb marinated salmon skewer on a bed of saffron rice
Fresh sea bass, 500 gr
Served seperate olive oil and lemon. Please specify if you would like it whole or fish fillet.

Fresh Sea bream (Dorado), 500 gr
Served separate olive oil and lemon.Please specify if you would like it whole or fish fillet.

Fresh calamari
Fried or grilled

MAIN DISHES - POULTRY

QTY

Mediterranean chicken with lemon, potatoes and wild herbs
Chicken Grevenna with Porcini and Portobello mushrooms and white wine
Spicy Chicken
Shredded chicken fillet in a special homemade chili sauce with onions and fresh peppers (Mild, Medium, Hot, Extra
Hot). Please specify

Chicken Diane
Tender chicken sauteed with onions, mushrooms and wine, flamed with cognac and finished with fresh cream

MAIN DISHES - VEGETARIAN

QTY

Vegetarian Platter
Goat cheese, mini spinach pies, grilled vegetables, village salad, dolmades, baby potatoes with rosemary and garlic,
sweet and sour onions
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PASTA & RISOTTO

QTY

Penne Bolognaise
Penne with traditional bolognaise sauce made with minced pork and served separate with parmesan cheese

Pastisada
A slow cooked beef dish in red wine served with rigatoni pasta

Penne with smoked salmon, vodka and cream
Parpardelle with three varieties of mushrooms
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SIDE DISHES

QTY

Plain white rice
Wild Rice
Basmati Rice
Brown Rice
Jasmine rice
Couscous with Vegetables
Quinoa
Fried Zucchini
Sliced zucchini coated with a seasonal batter and deep fried served separate parmesan cheese

French Fries
Boiled Potatoes
Jacket Potatoes
Rosemary baby baked potatoes
Mashed Potato
Roasted Potatoes
Assorted Grilled Vegetables
Assorted sauteed Vegetables
Fresh Carrots, steamed
Fresh Broccoli, steamed
Fresh Green Beans, steamed
Fresh Cauliflower, steamed
Fresh Spinach, steamed
Grilled Eggplant
Plain pasta
Please select: Penne, Tagliatelle, or Spaghetti

Garlic Bread
Four half bread rolls with garlic butter
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CREW MEALS

QTY

Hot crew meal tray, Fish
Grilled Sea Bream or Grilled Sea bass or Lemon and herb marinated salmon skewer on a bed of saffron rice , Side
salad, two bread rolls with butter and Oreo Cake or seasonal fruit salad. Served on Atlas Tray. Please Specify

Hot crew meal tray, Meat
Beef Stroganoff or lamb yiouvetsi or spicy beef or traditional Corfiot pastitsada, Side salad, two bread rolls with
butter and Tiramisu Cake or seasonal fruit salad. Served on Atlas Tray. Please Specify

Hot crew meal tray, Chicken
Spicy Chicken or Chicken Grevana with porcini mushrooms and white wine or Mediterranean chicken , Side salad,
two bread rolls with butter and Lemon drizzle cake or seasonal fruit salad. Served on Atlas Tray. Please Specify

Crew Package 1
Chef's special Soup, Chicken Diane with rice, vegetables & seasonal fruit platter .Served on Atlas Tray.

Crew Package 2
Couscous with Vegetables, Lamb yiouvetsi with Jacket potato & seasonal fruit platter. Served on Atlas Tray.

Crew Package 3
Mixed leaf salad with olives, Penne Bolognaise & Cheesecake or seasonal fruit platter. Served on Atlas Tray. Please
specify your dessert

Crew Package 4
Avocado Prawn cocktail, spicy chicken with rice & carrot cake or seasonal fruit platter .Served on Atlas Tray. Please
specify your dessert

Crew Package 5
Feta cheese, Salmon cooked in the oven, with rice, vegetables & Lemon drizzle cake or seasonal fruit platter .Served
on Atlas Tray. Please specify your dessert

Crew Package 6
Cucumber or Gazpacho soup, Fresh Calamari with rice, vegetables & lemon drizzle cake or seasonal fruit platter.
Served on Atlas Tray. Please specify your soup & dessert

Crew Salad Box
Mushrooms, Chicken Caesar Salad & Lemon drizzle cake or seasonal fruit platter. Served on Atlas Tray. Please specify
your dessert

Hot crew meal tray
Stuffed pepper and tomato with rice AND Side salad, two bread rolls with butter and apple pie or seasonal fruit
salad. Served on Atlas Tray. Please Specify your dessert.

Hot crew meal tray, Vegetarian platter
Goat cheese, mini spinach pies, grilled vegetables, village salad, dolmades, baby potatoes with rosemary and garlic,
sweet and sour onions AND Side salad, two bread rolls with butter and apple pie or seasonal fruit salad. Served on
Atlas Tray. Please Specify your dessert.

DESSERTS & FRUIT
FRUIT

QTY

Pineapple Cubes
Kiwi Cubes
Fresh Fruit Salad from seasonal fruits, per pax
Fresh Sliced fruit Platter from seasonal fruits for 2 pax
Fruit Basket from seasonal fruits for 2 pax

15/19

BERRIES

QTY

Blueberries, 125gr
Raspberries, 125gr
Strawberries, 250gr
When in Season: February, July

CAKES & TARTS

QTY

Honey and yoghurt parfait
Chocolate mousse with a pistachio crumb
Almond and honey cake
Lemon drizzle cake
Mini Greek pastries
Assortment of 3 different pastries

Prunes marinated in Metaxas brandy with ice-cream
Strawberry Cheesecake
Tiramisu
Carrot Cake
Apple Pie

PETIT FOURS

QTY

Assorted Petit Fours, per piece

SWEET PASTRY

QTY

Chocolate Muffin
Chocolate Truffle
Small Fruit Tart

ICE CREAM

QTY

Vanilla Ice Cream, 500ml
Chocolate Ice Cream, 500ml
Strawberry Ice Cream, 500ml
Kumquat Ice Cream, 500 ml
Cherry Ice Cream, 500 ml
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CHEESE

QTY

Cheese platter, for 2 pax
Four local cheeses served with assorted crackers, butter, fruit and nuts

Mozzarella sliced cheese, 200gr
Parmesan sliced cheese, 200gr

BEVERAGES
MINERAL WATER

QTY

Pellegrino Sparkling Water,, 75cl
Perrier sparkling Water, 33cl
Mineral Water, 1.5L

JUICES

QTY

Pineapple juice, 25cl
Apple juice, 25cl
Orange juice, 25cl
Tomato juice, 25cl
Fresh squeezed orange juice, 1ltr
Fresh squeezed Tomato juice, 1ltr
Fresh squeezed Pineapple juice, 1ltr
Fresh squeezed Apple juice, 1ltr
Fresh squeezed Carrot juice, 1ltr
Fresh squeezed Grape juice, 1ltr
When in Season: July, April

Fresh squeezed Melon juice, 1ltr
When in Season: April, October

Fresh squeezed Watermelon juice, 1ltr
When in Season: May, September

Fresh squeezed Mix Fruit juice, 1ltr
Fresh squeezed Pomegranate juice, 1ltr
When available

Fresh squeezed Strawberry juice, 1ltr
When in Season: March to June

Fresh squeezed Mango juice, 1ltr
When available
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MILK & CREAM

QTY

Milk, 1lt
Semi Skimmed Milk, 1lt
Skimmed Milk, 1lt
UHT cream 200ml

CHAMPAGNE

QTY

Moet and Chandon Brut, 75cl
Veuve Cliquot Brut, 75cl
Amyntaion Rose demi-sec, 75cl

LEMON

QTY

Lemon
Whole or Sliced or wedged. Please specify.

HOT BEVERAGES

QTY

Hot Water, 1 ltr (including thermos flask)
Hot Milk 1ltr (including thermos flask)
Espresso, 1ltr (including thermos flask)
Thermos flask 1ltr
Hot French filter coffee, 1 ltr (included thermos flask)

RED WINE

QTY

Antonopoulos Private collection , 75cl
Gerovassiliou Red, 75cl
Alpha Xinomavro, 75cl

PORT WINE

QTY

Alpha Malagouzia , 75cl
Argyros Assyrtiko, 75cl
Chablis Premier Cru , 75cl
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SPIRITS

QTY

Johnnie Walker Black label, 75cl
Tanqueray gin, 75cl
Metaxas 5 star brandy, 75cl
Absolut vodka , 75cl
Grand Marnier liqueur , 75cl

NON-FOOD
ICE

QTY

Ice Cubes, 1 kg
Crushed Ice, 1 kg
Ice Packs (Snowgams), 5 x 200gr

NEWSPAPERS & MAGAZINES

QTY

British Newspapers
The Mirror, The Sun, Daily Mail

International Newspapers
Please specify which newspaper you would like to have

All Local Newspapers
Please specify which newspaper you would like to have

PRINTED MENU

QTY

Menu printing service to present to passengers
Please state your requirements (price per menu)
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