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Lobster seafood platter

One of the favourites with all aircraft.

A selection of ‘De Luxe’ seafood which
includes lobster tail, smoked salmon,
baby crab claws, and prawns. Served
with American or marie rose cocktail
sauce and lemon in muslin

Smoked salmon and balik salmon

Thinly sliced Scottish smoked salmon
and balik salmon served with capers,
cucumber fans, lemon in muslin, 
buttered brown bread triangles 
and mustard dill sauce

Fresh sliced fruit with exotics 
and berries

An arrangement of citrus fruit, melons,
soft fruit, exotic and fresh berries on
banana leaf

Sliced meats

A generous selection of cold cuts
arranged on a bed of lettuce

Sliced cheese

A platter of hard cheeses, finely sliced
and well garnished

Executive cheese tray

Quality hard and soft cheeses on a
straw mat with vine leaves, garnished
with grapes and batons of celery and
carrot. Please order biscuits for your
cheese tray and also butters if you
require them

Crudité and dips

Batons of fresh vegetables on banana
leaf with a selection of dips of 
your choice

Assorted closed sandwiches

A selection of US style thick filled
closed sandwiches or English style 
thin filled

Assorted open sandwiches

An open presentation and 
appropriate garnish

Pastries

Indulge in a selected display of 
fruit tartlets, french pastries and 
chocolate cakes

Assorted cold canapés

A must-have for any flight. An 
impressive selection of cold canapés
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Portobello mushroom topped with 
stilton cheese and rosemary

Sautéed diver scallops with ginger and
honey glaze on a bed of baby leaves

Jumbo king prawns sautéed in lemon
and garlic

Wild smoked salmon on warm potato
cake with horseradish cream

Crispy aromatic duck pancakes with
cucumbers, scallions and hoisin

Sautéed diver scallops on truffle potato
cake with creamed leeks

Vegetable and prawn tempura with
dipping sauce

Breaded camembert with blackberry
marmalade

Macadamia crusted chicken tenders
with honey mustard

Marinated Moroccan chicken skewers
with mint, saffron and cucumber dip

Roasted figs stuffed with blue cheese
wrapped in prosciutto

Maryland lump crab cakes with
coriander mayonnaise

Grilled goats cheese on crostini with
balsamic reduction

Jumbo prawns and sage leaf wrapped
in pancetta skewers

Steamed or fried potstickers with 
a spring onion and ginger soy dip

Dates wrapped in bacon

Marinated mozzarella melt with red
onion and spinach

Sesame crusted tuna chunks with 
a wasabi mayonnaise dip

Tiny burgers with cherry tomato relish

Grilled garlic and coriander chicken
tenders over baby grilled leeks

Chicken satay with peanut sauce

Grilled vegetable kebabs with
Moroccan seasoning

Crab filled king prawn skewers 
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