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BREAKFAST - SETS

1tray

1tray

1tray

1tray

1tray

1tray

1tray

Exclusive breakfast

Chef choice or your choice

Classic breakfast

Steamed ham, San Daniele ham, Brie de Meaux AOC,
Emmentaler AOC Le Superbe, quail eggs, sliced fruits, butter,
honey, jam, cream cheese, croissant, two bread rolls

Vegetarian breakfast

Goat's cheese Buche de Chevre, Brie de Meaux AOC, quail
eggs, sliced fruits, Bircher muesli (muesli with Greek yoghurt
and fresh berries), butter, honey, jam, hummus, croissant,
two bread rolls

Healthy breakfast

Chia pudding with coconut milk and cherry coulis,
Emmentaler AOC Le Superbe, Brie de Meaux AOC, sliced
fruit, vegetable crudités with avocado dip, butter, nuts and
dried fruits, two bread rolls

Big breakfast

Butcher's platter with assorted hams, salamis and paté,
Emmentaler AOC Le Superbe, Brie de Meaux AOC, cream
cheese with chives, quail eggs, sliced fruit with fresh berries,
curd cheese with fruit and muesli, butter, honey, jam, Danish
pastry, two bread rolls

Breakfast “eggs”
Wrap with eggs and ham, sliced fruit, cottage cheese with

chives, smoked salmon, butter, jam, honey, Danish pastry,
two bread rolls

Light breakfast



PRIVATE JET

Chffmfg}
Tapioca pudding with cherry coulis, poultry ham, Brie de

Meaux AOC, vegetable crudités with hummus, sliced fruits,
butter, jam, honey, croissant, two bread rolls

LUNCH/DINNER SETS

1tray

1tray

1tray

1tray

1tray

1tray

Set lunch & dinner 1

Tiger prawns with avocado and mayonnaise, breaded
chicken breast, potato salad with spring onion, small
vegetable salad, mini dessert, bread rolls, butter

Set lunch & dinner 2

Couscous with grilled vegetables, olives, rocket, cherry
tomatoes with bulalo mozzarella, assortment of sliced fruits
with berries, cheesecake, bread rolls, butter

Set lunch & dinner 3

Roast chicken breast supreme with Caesar salad, veal tartare
“French style” with Parmesan, assortment of sliced fruit with
berries, mini dessert, bread rolls, butter

Set lunch & dinner 4

Smoked salmon, quail eggs with pesto mayonnaise, slices of
roast veal with salad of pasta, rocket, tomatoes and
Parmesan creme, small vegetable salad, mini dessert, bread
rolls, butter

Set lunch & dinner 5
Vitello tonnato — Roast veal with a tuna sauce, lettuce leaves

and crispy toast, Caesar salad with Parmesan, French cheese,
two mini desserts, Bread rolls, butter

Set lunch & dinner 6



1tray

1tray

1tray

1tray

1tray
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Smoked salmon with potatoes Russian salad, assortment
meat cold canapés 4 cups, assortment of sliced fruit with
berries, two mini desserts, bread rolls, butter

Set lunch & dinner 7
Sandwich/baguette/wrap of your choice, small vegetable

salad, assortment of sliced fruit with berries, two mini
desserts, bread rolls, butter

Set lunch & dinner 8
Asian salad with prawns, terrine foie gras with berries,

assortment of sliced fruit with berries, blueberry cake, bread
rolls, butter

Set lunch & dinner 9

Your choise

Set lunch & dinner 10

Club sandwich, assortment of sliced fruit with berries,
cheesecake, small vegetable salad with dressing

Set lunch & dinner 11

Assortment of mixed chicken and pork fried schnitzel on
pizza bread with lemon and gherkin, fruit kebab with
chocolate topping, crudité with dip

BREAKFAST - HOT/SWEET

1 pcs

1 pcs

Omelette of your choice

with cheese, Prague ham, smoked salmon, spinach,
tomatoes ...

Omelette plain



1 pcs
1 pcs
1 pcs
180g
180g
180 g
130 g
2509
1 pcs

1pcs

1 pcs
1 pcs
1 pcs
1 pcs
1 pcs
1 pcs

1 por

Prague ham & eggs (3 eggs)

Bacon & eggs

Scrambled eggs (4 eggs)

Grilled bacon

Grilled sausages

Grilled tomatoes

Grilled mushrooms

Beans with tomato sauce

Butter croissant

Assortment of mini butter croissants

Apricot, raspberries, chocolate

Breakfast pastry

Muffin

Apple strudel

Curd cheese cake with apricot
Apple pie

Fruity homemade porridge
Homemade Bircher muesli

apple, berries, muesli and yoghurt

FINGER FOOD

1 pcs
1 pcs

1 pcs

Choose your sandwich:
Club sandwiches - toasted
Sandwiches - white or wholegrain

Baguettes - French or wholegrain
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1pcs

1pcs

12pcs

1 pcs

1/
2 tray

1/
2 tray

1/
2 tray

Caltrvig X
Croissants
Open sandwich
Choose your filling:
smoked salmon, grilled chicken breast, San Danielle

prosciutto ham, steamed Prague ham and Emmentaler,
bresaola, mozzarella and tomatoes, roast veal

Exclusive canapés

Foie gras, prawns, grilled tuna fillet with cucumber, cheese,
paté of venison with figs, smoked salmon and eggs

Classic canapés

Crilled tiger prawn, smoked salmon, roast veal, Prague ham,
goat's cheese, San Danielle Parma ham, mozzarella, foie gras,
salami ....

Kanovo set

6 canapes, 2509 sliced fruits

Sandovo set

3 pcs small sandwiches, 2509 sliced fruits

Sweet set

6 pcs minideserts, 2509 sliced fruits

COLD AND HOT STARTERS

100g

Buffalo mozzarella



1209

200g

100g

100g

1 kg

1kg

1kg

50g
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with tomatoes, Ligurian olives, basil oil and a drop of
balsamic vinegar

Baked goat cheese

with lettuce leaves, seeds and nuts, honey and sea salt

Hummus

with olive oil, feta cheese with olives, grilled aubergine, fresh
tomato salsa

Sautéed prawns

with garlic, fresh parsley, pine nuts and chillies in olive oil,
served with rosemary toast

Slices of flash-grilled tuna fillet

with tomato mayonnaise

Crudités with dips

carrots, cucumber, radish,sweet pepper, cherry
tomatoes,broccoli, cauloflower, sweet peas

Assortment of smoked fish

salmon, trout fillet, halibut fillet, etc... olive oil and lemon

Smoked salmon

with chive créme fraiche

Terrine of foie gras

served with berries



1209

100g

200g

1 kg
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olives, capers, fresh rocket, lemon and shavings of Parmesan

Carpaccio of marinated slices of sirloin

Vitello tonnato

with tuna sauce, lettuce leaves and crispy toast

Veal tartare
with Grana Padano cheese, quail egg and toast made from

homemade bread Smoked duck breast with a salad of
oranges and rocket with nut and balsamic dressing

Melon Prosciutto di Parma

melon cantaloupe

Antipasti plate

Prosciutto, Italian cheese, salami, cheese, nuts, olives,
mozzarella, dried tomatoes, grissini

Sliced meat

Smoked duck breast, roast veal, chicken breast, pork
medallions and San Danielle ham

Cold cuts

Prague ham, San Danielle Parma ham, bresaola beef, spicy
Italian salami

Assorted European cheeses

Brie cheese, gorgonzola dolce, bouche chevre, tallegio,
pecorino romano, emmental, parmasan etc



PRIVATE JET

Ch/g@?}

SOUPS
4 dcl Tomato soup
4 dcl Pot-au-feu
beef in a strong beef broth with vegetables and noodles
4 dcl Chicken soup
with chicken meat, vegetables and noodles
4 dcl Lentil soup
for order
4 dcl Cream of wild mushroom soup
4 dcl Créme Dubarry
cauliflower, potato, cream
4 dcl Cream of carrot with ginger
for order
4 dcl Seasonal soup of the day

FRESH SALADS

1pcs Asian salad

with mango and prawns, romaine lettuce leaves, almond
slices

1pcs Prawn Caesar salad



1pcs

1pcs

Tpcs

1pcs

1pcs

1pcs

Tpcs

1pcs
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Lettuce, croutons, grilled prawns, hard boiled eggs,
Parmesan dressing

Tuna Caesar salad

Lettuce, croutons, grilled tuna, hard boiled eggs, Parmesan
dressing

Chicken Caesar salad

Lettuce, croutons, grilled chicken, hard boiled eggs,
Parmesan dressing

Tuna steak salad

grilled tuna, lettuce, tomatoes, cucumber, onion, green
beans, eggs

Greek salad

cucumber, tomatoes, onion, feta cheese, olives

Caprese salad

bulalo mozzarella with cherry tomatoes, lettuce, olives, basil
oil

Mixed green salad

lettuce, rocket, endives, cucumber, red onion with dressing

Goat cheese salad

salad grilled vegetables with baked goat cheese

Dressings



POULTRY MEAT

2509 Farm-style chicken breast
250g Chicken medailons in bacon
200g Duck breast

330g Confit duck leg

LAMB MEAT

2509 Rack of lamb

4509 Lamb chops

2509 Lamb shank

VEAL MEAT

2509 Veal rib eye steak

250g Veal fillet steak

250g Veal fillet medallion

250g Fried veal rib eye

BEEF MEAT

250g Beef fillet steak

250g Beef fillet medallions
250g Beef rib-eye steak

PORK MEAT

2209

Pork tenderloin steak
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Balsamic vinegar &amp; olive oil, basil pesto, Caesar dressing,
olive tapenade, tomato with basil, olive oil vinaigrette



2209

2209

Pork medallions

Fried pork tenderloin schnitzel

FISH AND SEAFOOD

160g
200g
1609
200g
200g

1kg

2 dcl

Dorado fillet

Salmon fillet

Sea bass fillet
Yellowfin tuna fillet
Halibut fillet

Fish and seafood

Grilled tuna fillet, salmon steak, prawns, calamari, scallops,
mussels, octopus with lemon

Seafood and lobster

Lobster, prawns, calamari, scallops, mussels, octopus with
lemon

Sauces

Herb sauce with butter, roasted pepper creme, spinach
créeme, wine butter sauce, beurre blanc, Albufera sauce,
Barolo red wine sauce, demi-glace

MAIN DISHES-MONTHLY OFFER

3009

2509

2509

Beef goulash with Czech dumplings

"Svickova" -Steamed beef with creamy “Svickova”
sauce, Czech dumplings

Stroganoff
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2509

2509

2509

200g

200g

2509

S5pcs
S5pcs

S5pcs
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A dish of tenderloin beef sautéed with onions, mushrooms,
pickle, cooked in creamy sour sauce

Fettine di vitello - Veal medailons with truffle purée,
grilled Portobello and pancetta, demi glace

Guance di manzo al vino rosso - beef cheeks in red
wine with pieces of root vegetables, herb-potato
puree and a strong wine sauce

Filetto di maiale all'olio di nocciola - pork tenderloin in
hazelnut oil prepared using the sous-vide method
with sugar snap peas, Portobello, glazed mini carrots
and sauce

Dorada con purea di patate dolci - baked fish with
sweet potato puree, beetroot pieces marinated in
orange juice and candied orange pieces

Coda di rospo - filleted sea bass on herbs and butter
with saffron risotto

Arosto di maiale con gnocchi ai funghi - marinated
Duroc pork roast with mushroom gnocchi, sauteed
red onion and black beer sauce

Pizza Prosciutto - mini pizzas ¢ 8 cm

Pizza Salami picante - mini pizzas g 8 cm

Pizza Quattro formagio - mini pizzas ¢ 8 cm

RISOTTO/PASTA/GNOCCHI

3509

3509

3509

Creamy risotto

with spinach, garlic and peas

Risotto with porcini mushrooms

champignons and trule oil with Parmesan

Vegetarian risotto



3509

3509

3509

3509

3509

3509

3509

3509

3509
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Chef choise

Salron risotto with tuna

and scallops, octopus and prawns

Saffron risotto with prawns

and tomato

Saffron risotto with lobster

and gremolata butter

Parmesan risotto

with chicken supreme

Risotto salami picante
with spicy Spianata Calabra salami and roast sweet pepper

Risotto with beef tenderloin, chilli, tomato cream and
Parmesan

Aglio e olio

with chilli peppers sautéed in olive oil, garlic and chives

Sautéed cep mushrooms

onion and Parmesan

Grilled aubergine

sun dried tomatoes, trulle paste, spinach leaves and trule oil

Spicy tomato sauce with garlic



3509

3509

3509

3509

3509

3509

3509

3509

3509
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chilli peppers, chopped parsley and basil

Carbonara

Italian pancetta bacon, egg, cream and Parmesan

Chicken breast

with basil pesto, mozzarella and cherry tomatoes

With veal

mushrooms, creme fraiche, trule oil and Parmesan

With pork tenderloin

fresh rosemary and cep mushrooms cream sauce

Meat ragout “Bolognese”

with Parmesan

Lasagne

with meat and prosciutto ham, tomatoes, béchamel,
Parmesan and fresh basil

Fresh and smoked salmon

spinach leaves, creme fraiche

Black tiger prawns

garlic, cherry tomatoes, courgette and fresh basil

Fresh tuna



garlic, chilli and broccoli in a strong tomato sauce

SIDE DISHES

200g

200g

200g

200g
200g
200g
200g

1509

1509

1509

200g

Boiled/Roasted baby potatoes

with butter and chives

Potatoes purée

with butter

Mashed potatoes

with sautéed onion

Jasmine steamed rice

Steamed seasonal vegetables
Roasted seasonal/baby vegetables
Provencal ratatouille vegetables
Spinach leaves

with garlic

Grilled cherry tomatoes
Sautéed mixed seasonal mushrooms

with garlic and parsley

Root celery purée

with butter
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DESSERTS/FRUITS

1pcs
Tpcs
Tpcs
1pcs
Tpcs
1pcs
Tpcs
Tpcs
1pcs
Tpcs
Tpcs
1pcs
1kg

1kg

1kg

EXTRAS

11
11
11
11
11

11

11

Assortment of mini desserts

French macaroons

Gluten free and lactose free mini desserts
Tiramisu

Vanilla creme bralée with macadamia nuts
Apple pie

Curd cheese cake with apricots

Apple strudel

Cheese cake

Plum crumble

Ice cream

Chocolate bar

Sliced seasonal fruits with berries

Fresh berries fruits

raspberries, blackberries,blueberries, red currant

Basket of whole seasonal exotic fruits

Orange juice
Pineapple juice
Grapefruit juice
Apple juice
Carrot juice

Mandarin juice

Grape juice



11
11
11
11
11
11
1 pcs
1 pcs
1 pcs
1 pcs
1 pcs
1 pcs

1 pcs

Smoothie - on request
Milk (3.5% fat)/low-fat milk
Soya milk

Rice milk

Almond milk

Coconut milk

Actimel yoghurt drink
Fresh whipped salted butter
Butter portions

Honey portions

Jam portions

Mini Nutella

Mustard Ketchup

BREAD AND PASTRY

4 pcs
1 pcs
1 pcs
1 pcs
1 pcs
1 pcs
1 pcs
1 pcs

100g

Assorted bread rolls
Brown French baguette
Wholemeal bread
Sliced Czech bread
Wholemeal mini rolls
Grissini - large pack
Gluten free bread
Gluten free bread rolls

Salted nuts - on request

ASIAN KITCHEN

2509

Chicken wok with vegetable
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2509

2509

2509

2509

2509

2509

200g

200g
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wok with chilli, coriander lemon gras, garlic,spring onion and
soy sauce and chicken meat

Turkey wok with vegetable

wok with chilli, coriander lemon gras, garlic,spring onion and
soy sauce and turkey meat

Veal wok with vegetable

wok with chilli, coriander lemon gras, garlic,spring onion and
soy sauce and veal meat

Beef wok with vegetable

wok with chilli, coriander lemon gras, garlic,spring onion and
soy sauce and beef meat

Vegetable wok

wok with chilli, coriander lemon gras, garlic,spring onion and
soy sauce and vegetables

Chicken green curry

thai food

Turkey green curry

thai food

Rice noodles

side dishes

Jasmine rice
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side dishes



