
DeliSky — VIP Jet Catering Menu

AIRPORT

Morocco, Marrakech

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

PASTRIES QTY

Pastry, per piece

Assortiment of mini  pastries , 12 pieces

Muffin

CONDIMENTS QTY

Portion of butter

Portion of jam

Portion of honey

CEREALS QTY

Cereal  Box

BLINIS & PANCAKES QTY

Pancakes  served with marple syrup, 3 pieces

Crepes, 4 pieces

French toasts
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COLD CUTS QTY

3 types  of cheese

Del icatessen meat

MUESLI & FRUITS QTY

Fresh fruit sa lad

Fresh fruit plate

Fruit skewers

HOT BREAKFAST QTY

Poached eggs

Scrambled eggs

Omelett pla in

Chicken sausage l inks , 3 pieces

Turkey sausage l inks , 3 pieces

Roesti  potatoes, 4 pieces

Hash brown

Sauteed potatoes

Gri l led tomato

Sauteed mushrooms, 80g

Gri l led vegetables

COLD BREAKFAST SETS QTY

Continental  breakfast set
Choice of fresh fruit juice, assortment of 3 mini-pastries, assortment of fine cheeses various cold cuts, Halal
delicatessen meats, fruit slices or fruit salads, tea or coffee

American breakfast set
Fresh fruit juice, 2 eggs cooked to your taste, choice of Halal sausage, Grilled tomato with herbs, hash browns, and 2
slices of toast or 2 bread rolls

COLD MEALS
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CANAPÉS QTY

Tomato-mozzarel la  canape
Tomato and mozzarella, pistou with roasted pine nuts and balsamic cream

Blue cheese canape
Mousseline sauce with blue cheese, roasted walnut kernels and frise_e lettuce

Goat cheese with pistachio canape

Tuna moussel ine canape

Lump-fish row canape

Palm heart and asparagus  canape

Opera of foie gras  canape

Baby cabbage with salmon canape
Stuffed baby cabbage with wasabi cream and center-cut smoked salmon fillet with salad sprouts

Bresaola and devi led quai l  eggs  with pepper canape

Shrimps with chive canape

Smoked duck canape
Smoked duck breast on a slice of brioche toast with foie gras

Smoked salmon canape
Smoked salmon on a goat cheese cream spread with chives and a splash of lemon
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SANDWICHES QTY

Regular sandwiches  platter

Gourmet sandwiches  platter

Sea food sandwiches  platter

Tuna salad with mayonnaise
Triangle, finger, open-face, baguette, bread rolls

Curry shrimp salad
Triangle, finger, open-face, baguette, bread rolls

Roast beef, arugula salad with dried tomato pesto
Triangle, finger, open-face, baguette, bread rolls

Roast turkey breast, cream cheese and tomato confi t
Triangle, finger, open-face, baguette, bread rolls

Gri l led vegetables
Triangle, finger, open-face, baguette, bread rolls

Smoked salmon, tzatziki  cream and l ime
Triangle, finger, open-face, baguette, bread rolls

Foie gras , fig compote
Triangle, finger, open-face, baguette, bread rolls

Beefsteak tomato, mozarel la , bas i l , Balsamic cream
Triangle, finger, open-face, baguette, bread rolls

Chicken club sandwich
Triangle, finger, open-face, baguette, bread rolls

Lobster Club
Triangle, finger, open-face, baguette, bread rolls

Veggie Club
Triangle, finger, open-face, baguette, bread rolls

STARTERS QTY

Smoked salmon
Smoked Salmon served with dill, toast and lemon wedge

Salade coqui l les  Saint-Jacques
Scallops, sweet pepper in tomato sauce with rice vinegar

Lobster salad
Lobster salad with mangoes

Sea food Cocktai l
King Prawn Saute_ with garlic, John Dory fish, fresh salmon, Soya, ears of corn, cherry tomato

Medai l lon de Foie gras
Duck Foie gras medallion, Figs Chutney, duo of salad, honey spice bread
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PLATTERS QTY

Sl iced fruits  platter

Fine Cheeses  platter

Del icatessen meats  platter
pork free, halal

Regulars  sandwiches  platter

Regular sandwiches  platter

Gourmet sandwiches  platter

Sea food sandwiches  platter

SALADS QTY

Caesar Salad
Romaine lettuce, tapenade croutons, parmesan curls, grilled chicken breast, 4 jumbo shrimp, tuna

Nicoise Salad
Mesclun, green pepper, tomato, onion, green beans, artichoke hearts, anchovies, olives, hard-boiled eggs and tuna

Greek salad
Lettuce, feta, tomatoes, cucumber, red olives, onion, olive oil and oregano

Raw vegetables
Assortment of carrot sticks, celery, cucumber, broccoli, cherry tomatoes, pink radish and bell pepper. Served with
hummus, tzaziki sauce and crab

Caprese
Traditional-style tomato, Mozzarella, olive oil emulsion with pesto, balsamic cream

Roquefort cheese salad
Salad with Roquefort Cheese and Walnuts

Mimosa Beetroot Salad
Beetroot with hard-boiled egg yolks and parsley

CHEESE QTY

Fine Cheeses  platter

Finest Cheese Board with garnish
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LEBANESE QTY

Zaalouk salad

Carrots  Charmoula salad

Tomato & green sweet peppers  salad

Honeyed tomato salad

Chakchouka salad
grilled sweet peppers & tomato

Broad beans  Charmoula sauce

Lenti l  sa lad

Hommous

Moutabal

Baba Ghanouche

Tabool i

Grape Leaves

COLD MEAL SETS QTY

VIP Lunch Box
1 salad (Mesclun, little Casesar, Pasta salad, raw vegetable) d, 1 gourmet sandwich, 1 cheese portion, fruit slices, 1
dessert of the day

VIP Prestige Lunch Box
1 salad (Mesclun, little Casesar, Pasta salad, raw vegetable), 1 prestige sandwich, 1 cheese portion, fruit slices, 1
dessert of the day, 1 bite-sized dessert

CREW MEALS QTY

Crew Lunch Box
1 salad, 1 /2 triangle or finger sandwich, 1 cheese portion, 1 dessert of the day

HOT MEALS
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SNACKS & STARTERS QTY

Hamburger and mini -hamburger

Pizza

Mini  pizzas

Chicken spring rol ls

Vegetables  spring rol ls

Assorted mini -quiches

Chicken wings

Sammossas

Kibbeh

Fattayer

Shawarma

Chicken terriaki

Satay skewers

Breaded mozzarel la  sticks

Breaded plain shrimps

Individual  breaded Camembert

Panini

Turkey croissant

Cheese croissant

Chicken nuggets

Turkey Croque-monsieur
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SOUPS QTY

Harira  Soup

Chorba Soup

Tchicha Soup
barley cream

Lenti l  Soup, 1 l i ter

Broccol i  Cream Soup, 1 l i ter

Chicken Noodle Soup, 1 l i ter

Creamy Chicken Soup, 1 l i ter

Pumpkin Soup, 1 l i ter

Minestrone, 1 l i ter

Lobster Bisque, 1 l i ter

MAIN DISHES - MEAT QTY

Fi l let of beef

Chateaubriand beef Steak

Wel l ington beef fi l let

Beef Tournedos Ross ini

Beef Stroganoff

Beef bourguignon

Gri l led beef rib steak

Home made beef burger with garnish

Loin of lamb

Lamb Chops 5 pieces

Slow-cooked braised knuckle-joint of mutton

Leg of lamb, fresh thyme

Lamb curry
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MAIN DISHES - FISH & SEAFOOD QTY

Gri l led sole

Bass  fi l let

Sea beam fi l let

Tournedos of monk fish, 4 pieces

John Dory fi l let

Salmon fi l let

Gri l led or sauteed jumbo shrimps, 5 pieces

Scal lops, 5 pieces

Gri l led lobster

Mixed seafood skewer

MAIN DISHES - POULTRY QTY

Gri l led chicken breast

Whole roast chicken

Chicken Kebab

Chicken cordon bleu

Baby Chicken with herbs

Hindian Chicken
please choose curry, Biryani, Tikka, Tandoori

Turkey mi lanese
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PASTA & RISOTTO QTY

Vegetable lasagne

Lasagne Bolognese

Cannel loni  with vegetables

Cannel loni  Bolognese

Tagl iatel le with sea food

Tagl iatel le Arabiatta

Raviol i  spinach & Ricotta

Spaghetti  with sea food
tomato or pesto base, please choose

Wild mushrooms risotto

Seafood risotto

Scal lop risotto

Asparagus  risotto

Pael la
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SIDE DISHES QTY

Duchess  potato

French fries

Anna potato

Sauteed potatoes

Dauphinoise potato

Mashed potatoes

Basmati  rice

Pi laf rice

Steamed rice

Saffon rice

Pasta with butter

Bunch of seasonal  vegetables

Gri l led vegetables  tian

Ratatoui l le flan

Spinach terrine

Mushroom

Provencal  tomatoes, 2 pieces

LEBANESE QTY

Fried Kebbeh

Falafel  plate

Spinach Fatayer

Cheese Fatayer

Samaka Harra

Sayadiya

Chicken chawarma

Beef Chawarma

Harira  Soup

Chorba Soup

Tchicha Soup
barley cream

Chicken Pasti l la
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starter

Sea food Pasti l la
starter

Sea food Briouate
starter

Briouate with chicken
starter

Briouate vegetarian
starter

Beef Tagine with Prunes  & gri l led Almonds
main dish

Beef Tagine with Garden peas  & Artichoke heart
main dish

Chicken Tagine with lemon preserve & Ol ives
main dish

Tagine with John dory fish and vegetables
main dish

Mechoui
Leg of Lamb roasted. Main dish

Rfissa with Chicken & lenti ls
main dish

Tagine of Kefta with eggs
main dish

Couscous with Vegetables
main dish

Couscous Tfaya
with raisins and caramelized onions. Main dish

DESSERTS & FRUIT

DESSERTS QTY

Tiramisu

Creme brulee

Creme caramel

Chocolate mousse

French pastries
mille feuille, eclairs, etc

Profi teroles
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FRUIT QTY

Fruit basket, for 4 persons

Fruit basket, for 8 persons

Fruit skewers

CAKES & TARTS QTY

Fruit tart

Chocolate fondant cakes

Carrot cake

Cheese cake
various flavors available

Chocolate cake Opera
various flavors available

Chocolate cake Fondant
various flavors available

PETIT FOURS QTY

Peti ts  fours , 4 pieces

Macarons  mini , 4 pieces

COOKIES QTY

Cookies

Brownies

SWEET PASTRY QTY

Muffins

Moroccan Pastries , 24 pieces
Half size tray

Moroccan Pastries , 48 pieces
Full size tray

Oriental  Mahalabiya

Oriental  Kenafeh

Oriental  Oum Al i
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ICE CREAM QTY

Haagen Dadz Ice cream cup, 100 ml

CHEESE QTY

Fine Cheeses  platter

BEVERAGES

MINERAL WATER QTY

Evian, 33cl

Evian, 50cl

Evian, 1.5l

Vittel , 50cl

Vittel , 1.5l

Perrier, 50cl

Perrier, 75cl

Badoit, 50cl

Badoit, 1 l i ter

Local  mineral  water (Sidi  Al i , Ain Saiss), 50cl

Local  mineral  water (Sidi  Al i , Ain Saiss), 150cl

Local  Sparkl ing water (Oulmes), 50cl

Local  Sparkl ing water (Oulmes), 100cl

SOFT DRINKS QTY

Coke l ight, 33cl

Coke, 33cl

Coke zero, 33cl

Fanta, 33cl

Spri te, 33cl

Orangina, 33cl

Schweppes

Ice tea, 33cl
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JUICES QTY

Fresh orange juice, 1 l i ter

Fresh pineapple juice, 1 l i ter

Fresh grapefruit juice, 1 l i ter

Fresh mango juice, 1 l i ter

Fresh melon juice, 1 l i ter

Fresh pear juice, 1 l i ter

Fresh carrot juice, 1 l i ter

Fresh kiwi  juice, 1 l i ter

Fresh lemon juice, 1 l i ter

Fresh water melon juice, 1 l i ter

Fresh strawberries  juice, 1 l i ter

Fresh pomegranate juice, 1 l i ter

Fresh avocado juice, 1 l i ter

MILK & CREAM QTY

Skimmed mi lk, 1 l i ter

Semi-skimmed mi lk, 1 l i ter

Whole mi lk, 1 l i ter

Soy mi lk, 1 l i ter

15/15  


	DeliSky — VIP Jet Catering Menu
	AIRPORT
	ORDER DETAILS
	CONTACT
	BREAKFAST & BAKERY
	COLD MEALS
	HOT MEALS
	DESSERTS & FRUIT
	BEVERAGES


