

































































	INFLIGHT  CATERING MENU
	MENU CONTENT:
	BREAKFAST


	Sweet & Light
	Porridge butter / maple syrup & seasonal fruits
	Granola yoghurt, fruits & nuts
	Brioche French Toast mixed berry compote, lemon curd
	Italian Style Pancakes fruit compote, yoghurt & maple syrup / pancetta & maple syrup
	Thin Pancakes sour cream & trout caviar /sour cream & sturgeon caviar
	Pastries

	Eggs & Savoury
	Fresh Juices
	Orange / Pink Grapefruit /Apple / Beetroot/ Watermelon
	Continental Breakfast

	SANDWICHES
	Lounge Sandwiches

	Open Sandwiches Choice of sourdough or ciabatta bread
	Cherry Tomato & Mozzarella Balls cream cheese, sweet balsamic, basil
	Roast Beef horseradish cream, cherry tomatoes, capers, pickles
	San Daniele Ham sun-dried tomato, artichokes, caramelised onion, cream cheese
	Tiger Prawns cucumber, crispy leeks, lettuce, yoghurt
	Salmon Gravadlax creme fraiche, quail eggs, trout caviar, pickled shallot, dill
	White Crab Meat celery, cucumber, cherry tomato, leeks, creme fraiche
	Classic Mini Sandwiches Two per portion: choice of white or brown bread
	Cucumber & Cream Cheese
	Cheese & Pickle
	Ham, Cheddar & Cream Cheese
	Prawns, Lettuce & Marie Rose Sauce
	CANAPES
	PLATTERS & TO SHARE
	SALADS
	STARTERS
	Vegetarian Marinated Romano Peppers sliced courgette, diced ox-heart tomatoes, pine nuts, basil,  garlic-olive oil, sweet balsamic dressing
	Burrata Apulia seasonal tomato steaks, Red Baron onion, capers,  sweet balsamic sauce, basil
	Truffle Arancini stuffed with mozzarella cheese, wild mushroom sauce
	Seafood Baked Oyster garlic butter, spinach, parsley, parmesan, breadcrumbs
	Mediterranean Seabass Carpaccio pickled shallots, chives, fleur de sel, baby parsley,  olive oil-lemon dressing

	Cold Poached Salmon salsa verde, horseradish cream
	Salmon Tartare capers, shallots, chives, slow cooked egg yolk,  avocado mousse, crostini
	Smoked Salmon olive oil-lemon dressing, caper berries, creme fraiche
	Tuna Tartare shallots, chives, slow cooked egg yolk, avocado mousse, crostini
	Meat Vitello Tonnato thin slices of slow roasted silverside of veal, creamy tuna sauce,  capers, cherry tomatoes
	Beef Carpaccio anchovy-pecorino aioli, rocket, parmesan, olive oil
	Beef Tartare capers, shallots, gherkins, chives, slow cooked egg yolk, truffle pearls, crispy onions, crostini
	Scotch Egg minced beef and pork, quail egg, breadcrumbs, white wine sauce,  green salad
	PASTA & RISOTTO
	Vegetarian Spaghetti with Tomato Sauce marinara

	MAIN COURSES
	Vegetarian Baked Cauliflower Steak truffle parmesan sauce

	Lobster Thermidor half / whole
	Roasted Corn-Fed Chicken Breast creamy mushroom sauce
	SIDE ORDERS
	Cold Mixed Vegetables sour cream or olive oil
	Grilled Asparagus garlic, parmesan
	Grilled Mixed Vegetables
	Edamame Beans rock salt
	Steamed Rice with Greens
	Creamy Mashed Potato
	Creamy Truffle & Parmesan Mashed Potato
	Sauteed Green Peas shallot, pancetta

	Small Eats Avocado Maki
	Unagi Maki
	Torayaki Maki
	Pork Cha Siew
	Tai — Sea Bream
	Hamachi — Yellowtail
	O-Toro — Fatty Tuna
	Sake — Salmon
	Tako — Octopus
	Botan Ebi — Prawns
	Unagi — Eel
	Tai — Sea Bream
	Hamachi — Yellowtail
	O-Toro — Fatty Tuna
	Sake — Salmon
	Tako — Octopus
	Botan Ebi — Prawns
	Chicken Gyoza — 3 pcs
	Meat & Poultry Kung Pao Corn-Fed Chicken cashew nuts
	Soya Chicken
	Steamed Jasmine Rice
	Wakame Salad
	Marinated Mushrooms
	Herring in a Shuba Coat classic
	Beef Pirozhok
	Meat Solyanka classic
	Pan Fried Sturgeon
	Fish Cakes
	2o
	CHILDREN'S MENU
	Chicken Goujons
	Pasta Spaghetti with Tomato Sauce & Parmesan
	Penne with Butter & Parmesan
	Macaroni Cheese
	Desserts Fresh Fruit Platter
	Chocolate Brownie

	DESSERTS & PETIT FOURS
	Desserts Mascarpone Cheesecake fresh berries
	Classic Tiramisu
	Dark Chocolate & Pistachio Brownie chocolate mousse
	Mini Vegan Raspberry Cheesecake raspberry compote


