


Breakfast Options

« Pain au Chocolat

e French /Almond Croissant
« Waffles

o« Muffin (Triple Chocolate) P

e Pistachio Cream Croissant Roll

« Pancakes (Garnish: Nutella,Pistachio
and White Chocolate)

e Russian Syrniki Pancakes f

o« French Toast (Nature/Smoked Salmonf_,/f |

Turkey Bacon/ Bresaola/Eggs

« Homemade Birchermuesli with Fresh Berries

« Homemade Granola with Greek Yogurt,
Honey, Coconut, and Fresh Berries

o Sliced Exotic Fruit

e International Cheese Selection

e Selection Cold Cuts Selection
e« Smoked Fish Platter Selection
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Egg Options '

Scrambled Eggs
Boiled Eggs
Poached Eggs _
Plain Omelette (with 3 Farm-Fresh Eggs)
Fried Eggs (with 2 Farm-Fresh Eggs) '
Eggs Benedict |
Eggs Royale

Eggs Florentine

Deviled Eggs

Venetian Bruschetta (Eggs Salad and Caviar)

Vegetables Omelette

Garnish Options

e Turkey Bacon

« Chicken/Beef Sausages
e« Smoked Salmon

e Grilled Mushrooms

« Avocado or Cheese

e Grilled Tomatoes

e« Homemade Hash Browns
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Sandwich Options

Lobster Roll with Blue Lobster
Club Sandwich with Sous-Vide

Yellow Chicken and Cherry

Tomato Confit

Croque Monsieur

Cold Canapés Selection

Open- Faced Sandwich
Selection

Triangle Finger Sandwich

Selection

Crispy Toasted Croissant
with Pastrami, Honey Senf
Sauce an Caramelized
Onion

Tuna Wrap Croigel
(Sashimi Tuna, Apple
Chutney, Basilico Mayo,
Tomatoes Confit

Bao with Crispy Shrimp,
Lime Mayo and Red
Cabbage
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Foie Gras D’oie with Figs Compote and Pain Brioche

Alaska Salmon Tartare with Cream Cheese,
Dill, Wasabi, Mayo, and Blinis

Mediterranean Tuna Tartare with Ginger, Sesame
Soy,and Valmaggia Pfeffer

Black Angus Beef Tartare with Honey Mustard
and Sous-Vide Yolk

Antipasti Selection Platter ™

Balik Sashimi with Blinis and Dips Sauce

Crudités with Assorted Flavored Dips

Eggplant Parmigiana

Luxury Seafood Platter
(Lobster, King Crab, Scallops)

Umami Tuna Peperone

Wagyu Carpaccio with
Marinated Shiitake and Caviar
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~  Pasta Options % %

« Italian Beef Lasagna

e Trenette with Pesto Genovese and Burrata
« Pasta alla Norma with Grilled Scampi and Stracciatella

« Acquerello Risotto with Porcini Mushrooms, Morels,
Scallops, and Fried Sage

e Acquerello Risotto with Truffle and 30-Month-Aged
Parmesan

e Linguine with Pistachio Pesto, Red Mazzara Shrimps,

Stracciatella di Bufala and Umami Red Amaranth

« Pacchero Pasta with Octopus Ragu, Yellow Tomatoes and e

Olives Crumble

e Gnocchi with Pea Cream, Confif

Tomatoes, Menta Ricotta and Lemon Zest

e Linguine with Lobster, Bisque & Zucchini
Chips

e Tortellone with Artischokes Creme, Chips

and Umami Lemon Base
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- Meat Options

Black Angus Ribeye

Supreme Yellow Chicken Breast

Fricassee Veal Zurich Style

Beef Tenderloin Fillet with Chimichurri Sauce
Fillet Rossini with Truffle Jus

Wagyu Beef Fillet Ponzu Sauce and Spring Onions
Magret de Canard Sous-Vide with Orange and
Honey Sauce

Lamb Shank with Figs Chutney and Almonds

Lamb Rack with Pistachio Crust, Yogurt Sauce and Mint
Veal Fillet with Tuna Sauce and Fried Capers

Beef Meatballs With Tomato Chatney, Parmesan Sauce,

Fried Basilikum, Umami and Swiss Corn

Fish Options

« Seabass Fillet with Lime Butter Blanc

« Black Cod Fillet with Ratatouille

e Grilled Norwegian Salmon Fillet with
Saffran Dill Sauce

e Mediterranean Tuna with Sesame Crust
and Citrus Fruit Sauce

« White Fish Ceviche with Scampi,
Scallops, and Passion Fruit

« Red Snapper with Pineapple Coulis

« Shrimp with Fennel Skewer, Pepper,
Lemon Mayo and Umami Fennel

e Fish & Chips 2.0, Blue and Violet
Octopus in Cabbage Osmosis and
Beetroot Chips




Side Dishes

Baked Potatoes
Mashed Potatoes
Potato Gratin

Pommes Nature

Assorted Seasonal Asparagus
Baked/Grilled/Steamed Vegetables
Glazed Carrots

Okra with Oriental Spicy Sauce

Soups

Minestrone Italiano
Cereal Soup
Lobster Bisque with Sautéed Lobster
Cream Pumpkin Soup

Cream Tomato Soup

French Onion Soup

Broccoli Soup

Watermelon Gazpacho
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Salads

e Caesar Salad

« Caesar Salad with Shrimp

e Nicoise Salad

« Caprese Salad with Buffalo Mozzarella

« Burrata Salad with Arugula, Tomato Confit, and Truffle

« Alaska King Crab Salad

e Octopus Salad

e Tuna Avocado Salad

e Green Salad

e Seasonal Salad

« Asparagus Salad

e Greek Salad

« Fennel, Orange, Taggiasca
Olives, Hazelnuts, and Umami

Fennel Sprout
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Desserts

Homemade Tiramisu

Homemade Pistachio Tiramisu

Chocolate Mousse

Cheesecake with Berry Coulis

Lemon Tart with Meringue

« Apple Strudel with Vanilla Sauce

« Panna Cotta with Berry Coulis

o Millefoglie




Juices

Orange

Carrot and Ginger

Pineapple

Pomegranate

Apple

Tomato

Smoothies

Fresh Berries
Strawberry, Coconut and Lemon
Peach, Oat Milk and Honey
Banana, Almond Milk and Cocoa
Watermelon, Almond Milk and Mint

Pineapple, Almond Milk and Ginger
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OUR LOCATIONS

@ Zurich Airport
@ Bern Airport
@ Basel Mulhouse Airport
@ St. Gallen Altenrhein Airport

@ Geneva Airport

CONNECT WITH US

>< info@airborne-catering.ch

Q. +41445532528

WEBSITE

@ www.airborne-catering.ch

@ Copyright Airborne
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