
DeliSky — VIP Jet Catering Menu

AIRPORT

France, Nimes

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

Choice of assorted bread rol ls , per piece
Bran cereal, sunflower seed, multi cereal, country, rye, wholegrain, sesame onion

PASTRIES QTY

Croissant

Pain au chocolat

Pain au rais in

CONDIMENTS QTY

Assortment of mini  honeys  and jams, per piece

Butter Echire, per piece

CEREALS QTY

Organic oat flakes

Organic corn flakes

COLD CUTS QTY

French cheese selection, per portion
Grey Tomme, Bresse Blue, Camembert or Brie, Goat cheese, Comte

Cold meat cuts , per portion
Beef, Parma ham, pork tenderloin, Grison meat
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MUESLI & FRUITS QTY

Assortment of s l iced seasonal  fresh fruits , per person

Assortment of exotic frui ts  and berries
on request

Fruit basket
on request

Assortment of organic muesl i

HOT BREAKFAST QTY

Pancakes, portion

French Crepes, portion

Homemade bl inis , portion

Plain organic eggs  omelette

Ham or cheese organic eggs  omelette
With mushrooms and tomato

Organic scrambled eggs

Organic sunny-s ide up eggs

Organic hard-boi led eggs

Gri l led mushrooms with pars ley and fine herbs

Gri l led tomatoes  with pars ley and Provencal  herbs

COLD BREAKFAST SETS QTY

VIP Cold Breakfast tray
Fresh squeezed orange juice ** Assorted buns and Viennese pastries ** Assorted sliced cheeses and cold meats **
Farmer Yogurt ** Sliced fruits ** Echire butter ** Assorted jams and honey

CREW BREAKFAST QTY

Crew Cold Breakfast tray
Fresh squeezed orange juice ** Assorted buns and Viennese pastries ** Farmer Yogurt ** Sliced fruits ** Echire
butter ** Assorted jams and honey

HOT BREAKFAST SETS QTY

VIP Hot Breakfast tray
Fresh squeezed orange juice ** Assorted buns and Viennese pastries ** Assorted sliced cheeses ** Omelette **
Bacon ** Sausage ** Farmer Yogurt ** Sliced fruits ** Echire butter ** Assorted jams and honey

COLD MEALS
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CRUDITEES QTY

Fresh vegetable sticks , per person
Served with guacamole and tzatziki dips

SNACKS QTY

Various  nuts  selection

Pringles  chips

Tyrel l  chips

Cars  Crackers

AMORA mini  pickles , 25g

CANAPÉS QTY

Homemade foie gras  and fig chutney canape
price on request

Gruyere cheese canape
price on request

Shrimp canape
price on request

Asparagus  canape
price on request

Raw vegetables  canape
price on request

FINGER FOODS QTY

Bruschetta
Diced tomatoes with basil, garlic and olive oil Baguette on toasted French baguette
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SANDWICHES QTY

Ital ian sandwich
Authentic Parma ham, sun dried tomatoes and Parmesan cheese. Served on half French baguette or toasted
sandwich loafs cut in triangle (your choice of nature, dark or seed loaf).

Farmer sandwich
Egg, arugula salad and mayonnaise. Served on half French baguette or toasted sandwich loafs cut in triangle (your
choice of nature, dark or seed loaf).

Mediterranean sandwich
Mozzarella (Buffalo), sun dried tomatoes, fresh basil and pesto. Served on half French baguette or toasted sandwich
loafs cut in triangle (your choice of nature, dark or seed loaf).

French sandwich
Roasted beef, tartar sauce and green salad. Served on half French baguette or toasted sandwich loafs cut in triangle
(your choice of nature, dark or seed loaf).

American sandwich
Roasted chicken with green salad and mayonnaise. Served on half French baguette or toasted sandwich loafs cut in
triangle (your choice of nature, dark or seed loaf).

Vegetarian sandwich
Grilled fresh vegetables. Served on half French baguette or toasted sandwich loafs cut in triangle (your choice of
nature, dark or seed loaf).

Tuna fish sandwich
Tuna fish, green salad, tomato and cocktail sauce. Served on half French baguette or toasted sandwich loafs cut in
triangle (your choice of nature, dark or seed loaf).

Assorted triangle finger sandwiches
suggestions: smoked salmon, Grison meat, tuna mousse, cheese, eggs.Price on request.

STARTERS QTY

French cheese selection, per portion
Grey Tomme, Bresse Blue, Camembert or Brie, Goat cheese, Comte

Cold meat cuts , per portion
Beef, Parma ham, pork tenderloin, Grison meat

Assorted smoked fish, per portion
Salmon, cod, herring, mackerel. Price on request

Provencal  melon, prosciutto and fresh bas i l

Mini  Mozzarel la , bas i l  and cherry tomato brochette

Ital ian antipasti  tray, per person

Smoked salmon tartar

Provencal  goat cheese and tomato tartar on ruccola

Homemade duck foie gras
Served with mesclun greens, caramelized onion and fig chutney

CAVIAR QTY

Caviar with condiments
Homemade blinis, hard-boiled egg, chives, capers, parsley, fresh cream. Price on request.
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SALADS QTY

Vegetarian salad
Heart of green, tomato, cucumber, red onion, grated raw carrots

Ruccola salad
Roquette salad, cherry tomatoes, Parmesan cheese and pine nut

Burrata salad
Burrata cheese, tomato, fresh basil and pesto on green

Traditional  Greek salad
Hearts of green, onion, tomato, cucumber, capers, feta cheese

Caesar salad
Hearts of lettuce, cherry tomatos, croutons, hard-boiled quail eggs, anchovies

Caesar salad with chicken fi l let
Hearts of lettuce, cherry tomatos, croutons, hard-boiled quail eggs, anchovies, chicken breast

Caesar salad with Black Tiger shrimp
Hearts of lettuce, cherry tomatos, croutons, hard-boiled quail egg, anchovies, Black Tiger shrimps

Nicoise salad
Heart of lettuce,, tuna fish, potatoes, green beans, cherry tomatos, red onion, hard-boiled quaik eggs, green and red
pepper, black olives, anchovies

Caprese salad
Buffalo Mozzarella, red and green tomatoes, fresh basil leaves, pesto

Thai  Salad
Thai way marinated chicken, Chinese cabbage, grated raw carrots, Sesame seeds, peanuts, curry, fresh mint, lemon
and Thai sauce

HOT MEALS

SOUPS QTY

Pesto soup, 1 l i ter

Minestrone, 1 l i ter

Carrot soup, 1 l i ter

Lenti ls  soup, 1 l i ter

Tomato cream, 1 l i ter

Mushroom cream, 1 l i ter

As ian soup, 1 l i ter
on request
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MAIN DISHES - MEAT QTY

Provencal  rack of lamb

Beef tenderloin
with your choice of pepper, bernaise or blue cheese sauce

Beef Stroganoff

Pork fi let mignon with soy and red wine sauce

MAIN DISHES - FISH & SEAFOOD QTY

Bream fi let
steamed or grilled

Mediterranean seabass  fi let
steamed or grilled

Red Label  Scottish salmon fi let
steamed or grilled

Provencal  back of cod
steamed or grilled

Tuna fish s l ice
price on requests

MAIN DISHES - POULTRY QTY

Orange pecking duck

Chicken supreme with wi ld mushroom sauce

PASTA & RISOTTO QTY

Fresh cheese and bas i l  fi l led raviol i

Tagl iatel le with clams

Pasta with pesto sauce
Penne, Linguine or Fettuccine

Pasta with Bolognese sauce
Penne, Linguine or Fettuccine

Pasta with Seafood sauce
Penne, Linguine or Fettuccine

Pasta arrabbiata
Penne, Linguine or Fettuccine

Pasta with Fresh tomato and bas i l  sauce
Penne, Linguine or Fettuccine
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SIDE DISHES QTY

Steamed mini  seasonal  vegetables

Gri l led vegetables

Country potatoes

Homemade French Fries

Rosemary baked potatoes

Mashed potatoes

Rice

Wild rice

HOT MEAL SETS QTY

VIP Lunch / Dinner tray
Starter (Chef suggestion) ** Main dish (Chef suggestion) ** Cheese ** Dessert (Chef suggestion) ** Fresh bun **
Echire butter

CREW MEALS QTY

Crew Lunch / Dinner tray
Starter (Chef suggestion) ** Main dish (Chef suggestion) ** Cheese ** Dessert (Chef suggestion) ** Fresh bun **
Echire butter

DESSERTS & FRUIT

DESSERTS QTY

Tiramisu class ic with coffee
With coffee or red berries

Tiramisu with red berries
With coffee or red berries

Chocolate del ight

Homemade Creme brulee

Homemade Cheesecake

FRUIT QTY

Seasonal  frui t sa lad

Fruits  or fruit basket
on request

Dry fruits  selection
on request
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CHOCOLATES & SWEETS QTY

Toblerone chocolate, 50g

BEVERAGES

MINERAL WATER QTY

Evian, 0.5 l i ter bottle

Volvic, 0.5 l i ter bottle

Vittel , 0.5 l i ter bottle

Evian, 1.5 l i ter bottle

Volvic, 1.5 l i ter bottle

Vittel , 1.5 l i ter bottle

Perrier, 0.5 l i ter bottle

San Pel legrino, 0.5 l i ter bottle

Perrier, 1 l i ter bottle

San Pel legrino, 1 l i ter bottle

SOFT DRINKS QTY

Coca Cola, 0.33l  can

Coca Cola Zero, 0.33l  can

Fanta 0.33l  can

Spri te 0.33l  can

Lipton Ice Tea, 0.25l  bottle

Red Bul l  Class ic, 0.25l  bottle
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JUICES QTY

Freshly squeezed orange juice, 1 l i ter

Freshly squeezed grapefruit juice, 1 l i ter

Freshly squeezed pineapple juice, 1 l i ter

Freshly squeezed apple juice, 1 l i ter

Freshly squeezed mango juice, 1 l i ter
price on request

Freshly squeezed lemon and fresh mint juice, 1 l i ter

Freshly squeezed carrot juice, 1 l i ter

Freshly squeezed morning cocktai l , 1 l i ter
mix of carrot, orange and apple

PAGO juice selction, 0.20 l i ter bottle

MILK & CREAM QTY

Whole Fresh mi lk, 1 l i ter

Skimmd Fresh mi lk, 1 l i ter

Semi  Skimmed Fresh mi lk, 1 l i ter

Oranic rice mi lk, 1 l i ter

Oranic oat mi lk, 1 l i ter

Oranic a lmond mi lk, 1 l i ter

Fresh cream

SMOOTHIES QTY

Exotic Smoothie, 0.5 l i ter
Kiwi, mango, pineapple, orange

Sweet Barries  Smoothie, 0.5 l i ter
Strawberries, raspberries, melon

Monkey & bee Smoothie, 0.5 l i ter
Banana, honey, lemon, milk

Cal i fornia  Dream Smoothie, 0.5 l i ter
Strawberries, banana, orange, kiwi, natural yogurt

Balboa Smoothie, 0.5 l i ter
Banana, natural yogurt, vanilla, orange
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LEMON QTY

Lemon

Sl iced lemon

HOT BEVERAGES QTY

American or decaffeinated coffee, 1 l i ter
Thermos with additional charge

Nespresso coffee, 10 capsules

Instant coffee Nescafe box

Kusmi  Tea, 25 sealed bag boxes

Instant hot chocolate box

Hot water: Volvic or Vittel , 1 l i ter
Thermos with additional charge

NON-FOOD

ICE QTY

Dry ice, on request

NEWSPAPERS & MAGAZINES QTY

International  Newspapers  and magazines
on request

FLOWERS QTY

Flower arrangements , on request
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