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Gastlund

Flight Catering

EXECUTIVE & VIP FLIGHTS
MENU

BUDAPEST




BEVERAGES

* Fresh Juices

 Smoothies

FRESH FRUIT

e Fresh Fruit Salad
e Fresh Fruit Platter

e Fresh Berries

YOGHURT / CEREALS

« Greek Yoghurt with Berries
« Oatmeal with Berries
e Bircher Muesli

* Yoghurt Plain



COLD MEALS

« Cold Cut (7509 & 250q)
Ham & Cheese Variation

« Cold Smoked Salmon (725 g)

HOT MEALS

« Omlett or Scrambled Eggs

Plain

e Omlett or Scrambled Eggs
Ham | Bacon | Onion | Cheese | Vegetables

JAM & HONEY

e Jam
 Honey
 Butter

EICERDLE

BREAD & PASTRY

 Carre Rustique (1pc)
Petit Pain Seigle (1pc)

Pain Multigrains (1pc)

Croissant (1pc)

Petits Fours (2pcs)



——

COLD APPETIZERS

Grilled Asparagus with Balsamic
Cold Plate | Selection of Cold Meat

Cheese Plate | Selection of Cheese

Beef Carpaccio

Hummus

Hummus with Crudités

SALADS

« Cukkini Salad

 Green Salad

« Arugula Salad

* Nicoise Salad

« Seafood Salad

 Greek Salad

 Caesar Salad with Chicken
 Caesar Salad with Prawns
« Superfood Salad

« Beetroot Salad

 Burrata Salad

» Caprese




SOUPS

« Veluté
Wild Mushroom | Green peas | Pumpkin | Chickpea

« Gazpacho
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BEEF

 Rib Eye Steak
* Filet Mignon Steak
« Sirloin Steak

PORK

« Chopped Pork with Bones

 Tenderloin

CHICKEN

« Supréme Chicken Breast

e Sous Vide Chicken Breast

DUCK
« Sous Vide Duck Breast

LAMB
« Lamb Ridge



FISH

« Tuna Steak
 Salmon Steak
 Swordfish Steak
 Grilled Shrimps

VEGETARIAN

« Tofu with Vegetable Skewers
« Steamed Vegetables with Couscous

« Sweet Potato and
Baby Corn with Olive Oil



SIDE DISHES

« Sweet Potato Puré

« Mashed Potato with Truffle
 Baked Potatoes
 Potato Gratin

« Grilled Polenta

* Basmati Rice

« Jasmine Rice

« Steamed Vegetables
 Steamed Broccoli

* Grilled Vegetables

« Grilled Asparagus

« Sautéed Baby Spinach




FINGERFOOD
CANAPEES

Premium Ham on Spelt Bread

Tartlette with Cauliflower Foam

Smoked Salmon on Blini

Skewers
Caprese | Grilled VVegetable | Shrimps |

SANDWICHES

Smoked Cod Filé

Pastrami

Cucumber

Grilled Cukkini



DESSERTS

e Cheesecake
« Strawberry Cheesecake
« American Pancake

 Speciality Products

Chocolate Cake | “Rakoczi Turds” |
Chocolate Brownie | Macaron |

ICE CREAM

* |ce Cream Selection of Your Choice




ITALIAN CUISINE

e Lasagne

* Tagliatelle with Tomato Sauce

* Tagliatelle with Shrimps

« Gnocchi with Sautéed Baby Spinach

ARABIC CUISINE

 Arabic Mezze

* Tagine

 Kafta with Grilled Vegetables

e Grilled Lamb in Lebanese Sauce




INDIAN CUISINE

Lentil Soup

Aubergine Curry

Sweet Potato
and Chickpea Curry

Masoor Dal

ASIAN CUISINE

* Pho
Chicken [ Beef [ Prawn

Ramen
Chicken [ Beef | Prawn

Pad Thai

Variation of Your Choice
Sushi [ Nigiri [ Sashimi
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Flight Catering
OTHER OTHER
HANDLING FEE AUXILIARY ITEMS
» Standard Delivery | Van » Ice Cubes (7kg)
« Standard Delivery | Hi-loader * Lemon | Sliced (7 pc)
3 Security Fee e Lime | Sliced (7 DC)
o Supervisor ' Oraﬂge | Sl.|Ced (7 pC)
« Express orders * Mint leaves (5g)
12 hours prior to departure 25% extra fee on the item'’s price « Milk (7 litre)
6 hours prior to departure 50% extra fee on the item’s price - Plant Based Milk (7 litre)
3 hours prior to departure 100% extra fee on the item'’s price Soya [ Rice | Almond | Coconut
« Cancellation

Less than 24 of office hours before delivery

50% of the total value will be charged.

Less than 12 of office hours before delivery

100% of the total value will be charged.

* All pictures shown in this menu are for illustration purpose only.



