


KomnaHusa Jet Catering aBnseTcs cneunanmanpoBaHHbIM LIEXOM
no NPou3BOACTBY NUTaHUS ans 6musHec aBnauun. NMogobpaHHbie
yepes3 MHOIMOYUCIIEHHbIE TEHAEPHLI MOCTABLUWKU, BbICOKOTEXHOIO-
rmyHoe obopynoBaHMe AN NPOLLECCUHra 3aka3oB M U3roToBse-
HMA MPOAYKLUMWN, @ TaKKe OTCYTCTBUE OOMOHUTENbHbIX HArpy30K
Mo COAEPXaHMIO pecTopaHa, No3BOJIUAO HaMm CTaTb MAEPOM MO
ONTMMMU3aLMM PACX0[0B HA NUTAHMeE.

Mbl cnocoBHbI COCTaBUTL MeHto 60, Noboi BoaxeT, Npu 3TOM
rapaHTUpys HEM3MEHHOEe Ka4yeCTBO W BKYCOBOE MPEBOCXOACTBO
Hawunx 6ntoa,

Hawwm npeumylectsa:

+  Pexwum pabotbl 24/7

+  OnepaTuBHOCTb MCMNONIHEHNS 3aKAa30B

+  Hanwuune oByx npon3BOACTBEHHbIX 6a3

+ [lpoBeneHne TPEHMHIOB A1 MEHEOXXEPOB MO CEPBUCY U Ka-
4ecTBY, MacTep K1accoB a1 60pTNPOBOAHUKOB.

*  YHukanbHble Ons POCCUMNCKOrO PbIHKA TEXHOMOrMM NPOU3-
BOACTBa

+  WMHameumpayanbHbI NOOX0M K UCMOSTHEHMIO KAXXA0ro 3akasa

+  JononHuTenbHblE yCAyrn

- OpraHusauust keiiTepuHra BO MHOMMX Apyrux ropogax Pd un
CHI

Jet Catering Company is a specialized two-unit facility producing
on-board meals for business aviation. Approved through strict
selection suppliers, high-tech equipment for processing and
preparing hand-crafted menus, as well as absence of additional
fixed expenses of a restaurant facility, has allowed us to become a
leader in optimization of costs for catering.

We are able to offer a menu for any budget, while ensuring
consistent quality and taste superiority of our dishes.

Our advantages:

+ Operation 24/7

« Shortest notice time till delivery

+ Two production facilities

+ Organization of training for managers on service and quality,
master classes for flight attendants.

» Unique for the Russian market production technology

» Individual approach to each order

+ Additional services

- Providing catering in many other cities of Russia and CIS



3ABTPAK
BREAKFAST

Benbrurickue sadnm co ceexnmMmm sropamm n
KNeHOBbIM cnpornom oT Led-nosapa

Belgium waffles with fresh berries and maple syrup
from the Chef

BanHunkmn «KaHTpu» ¢ MAICOM 13 HEXHOW BbIPE3KU
AHIyC 1 aHIIMNCKNUM CbIPOM

“Country” pancakes pancakes with tender Angus
beef and English cheese

BapeHukn ¢ BuLLHEN
Vareniki with cherry

BapeHukn ¢ TBOPOrom
Vareninki with cottage cheese

3anekaHka ¢ n3ioMmom

Baked homemeade cottage cheese with raisins
MorypT

Plain yoghurt

Kawa rpeyHeBas
Buckwheat porridge

Kawa oBcsiHas
Oatmeal porridge

160/20/30

300/40

250/30

250/30

200/30

120

200

200

450.-

450.-

450.-

450.-

400.-

90.-

150.-

130.-




Kawa nweHHasa
Millet porridge

KpyaccaH cBexeBbineYeHHbIn
Freshly baked croissant

KpyaccaH cBexXeBbINe4YeHHbIN
C ManuHom
Freshly baked croissant with raspberries

KpyaccaH cBexeBbIne4eHHbIN
C LIOKONaaom
Freshly baked croissant with chocolate

OMneT knaccuyecknin c noMmnaopamMm Yeppu
Omelette with cherry tomatoes

CbIpPHVKM CO CMETaHOW 1 CBeXel KITyOHNKOM
Cottage cheese pancakes (syrniki) with sourcream
and strawberries

Anuo BeHegukT Ha PppaHLY3CKOM KpyaccaHe co
CBeEXnMnM oBowamMm n BETYMHOWN noA, CbIPHbIM
COycoM

Egg Benedictine on a french toast with vegetables,
ham and cheese sauce

200

60

95

95

180/20

150/30/30

220

150.-

85.-

120.-

120.-

190.-

350.-

380.-




ACCOPTH
ASSORTIES

ACCOpPTU N3 CBEXWX OBOLLLEN HA 2 MEPCOHbI 400  790.-
(nomunpopbl BakMHckme, orypubl, NEPYUK MUHN,

peouc, 3eneHb)

Assorted fresh vegetables for 2 persons (Baku

tomatoes, cucumbers, mini peppers, radishes,

greens)

KpyonTe n3 ceexux OBOLLEN Ha 2 NePCOHbI 400/50 610.-
(orypupl, NOMUOOPLI HeppW, MOPKOBb, NeEpeLl,

[ANKOH, cenbaepei) c COyCOM Ha BblOOP CbIPHbIA,

TapTap, NOrypToBbIi

Vegetable crudités for 2 persons (cucumber,

cherry tomatoes, carrots, peppers, daikon,

celery) with a sauce of your choice: cheese, tartar,

yoghurt

ACCOpPTHY COJIEHNI Ha 2 NEPCOHbI (OrypLibl, 400 475.-
rpubsl, Nnepew, NOMUOOPLI, YHEPEMLLA, KanycTa

KBaLLUEHHasi, 4eCHOK, KOPHWULLOHbI)

Assorted pickles for 2 persons (cucumbers,

mushrooms, peppers, tomatoes, onion,

sauerkraut, garlic, cornichons)




AccopTy apoMaTHOM 3eneHu (KMH3a, yKpon,
6a31nnK K.p 1 3e., NIyK 3e1.,TapXyH,neTpyLuKa)
Assorted fresh herbs (cilantro, dill, green and red
basil, green onion, estragon, parsley)

AccopTu CbIpOB Ha 2 NepcoHbl (6pun, CkomMopLe,
NPOBOJIOHE, NapMe3aH, rpoep, Pokdop)
Assorted Cheese for 2 persons (Brie, Chechil,
Parmesan, Gruyere, Roquefort)

AccopTu pbiGHOI Hape3Kn Ha 2 NEPCOHbI
(nococek c/c, 10COCh X/K,yropb KOMYeHbIN,
oceTpuHa r/k,MacnsaHHas x/k)

Assorted fish plate for 2 persons (light-salted
salmon, cold-smoked salmon, smoked eel, hot-
smoked sturgeon, cold-smoked butterfish)

AccopTu pbIGHOI Hape3kn no Llapcku Ha

2 NepcoHbI (J10COCh C/C, NOCOCH X/K,CTEPNSap /K,
yropb r/k, oceTpuHa x/K)

Assorted royal fish platter for 2 persons (light-
salted salmon, cold-smoked salmon, hot-smoked
sterlet, hot-smoked eel, cold-smoked sturgeon)

AccopTuy 6511040 C ropsiynMn MOPENpPoayKTamm
(KoponeBckue KpeBeTKkU, TUrpPOBble KPEBETKM,
OCbMWHOT, KaJibMap, MOPCKOW rpebeLuok,
nopago, 10coch)

Hot seafood platter for 2 persons (king prawns,
tiger prawns, octopus, squid, scallops, dorado,
salmon)

120

460/50

460

460

570

420.-

1670.-

2050.-

2290.-

3300.-




AccopTu Tapenka mopenpoaykTtos (Koponesckne
KPEBETKM, TUFPOBbLIE KPEBETKN, OCbMUHOT,
KanbMap, MOPCKOM rpebeLLok)

Seafood plate for 2 persons (king prawns, tiger
prawns, octopus, squid, scallops)

AccopTu UTanbsaHCKMX konbac Ha 2 NepcoHbI
(Canamn, Mapmckas BeTunHa, bpesaonna,
MopTazenna, kanna)

Assorted Italian meat plate for 2 persons (Salami,
Parma ham, brezaolla, mortadella, kappa)

AccopTu MacHOe BOCTO4YHBIX AennkaTecoB Ha
2 nepcoHebl (bpe3aonna, 6actypma, s3blk
rOBSXWUI, Ka3bl, CYAXYK)

Assorted oriental cold cuts for 2 persons
(bresaola, basturma, bolied tongue, kazi,
sudzhuk)

AccopTy MSICHOE TpaaMLMOHHOE Ha 2 NepCOoHbI
(s3bIk,6pe3aonna, poctond, roesamHa
NUKaHTHas, MHAerKa konyeHas)

Assorted is a traditional 2 persons (language,
bresaola,roast beef,spicy beef, smoked Turkey)

AccopTu CyxoppyKTOB (HEPHOCUB, GUHUKN,
Kypara, UHXup)
Assorted dried fruits (prunes, dates, apricots, figs)

370/50

460/50

460/50

460/50

100

2800.-

2600.-

1775.-

1670.-

190.-




XOJIOAHbLIE 3AKYCKW
COLD SNACKS

Butenno ToHato
Vitello tonnato

Kapnay4o n3 rosaguviHbl
Beef Carpaccio

Kapnay4yo 13 nococs
Salmon Carpaccio

JIOMTUKM NApPMCKOM BETYUHbBI CO CNaaKon AblHEN,
C MUKC canaToM 1 kpeM-coycom banbaammk
Sliced parma ham with sweet melon, mixed salad
and Balsamic cream sauce

Tap-Tap n3 roBsiivHbl C rOPYMYHO-KanepcoBbIM
coycom
Beef tar-tar with mustard-capers sauce

Cano ¢ XpyCTAaLWMMM YHECHOYHbLIMU FPEHKaMU
Lard (“Salo”) with crispy garlic rye croutons

Cenbap Cc kapTodpenem n nykom
Herring with potatoes and onion

$A3bIKk MOIOA0MO TENEHKA CO CIMBOYHBIM COYCOM
XpeH
Boiled Veal tongue with cream sauce horseradish

120/40

100/50

100/50

100/100

190/30

150/100/30

210

100/30/15

925.-

900.-

800.-

735.-

820.-

420.-

315.-

435.-




CAJIATHI
SALADS

[peyeckunin canat ¢ MUHU-NEPYNKaMm XananeHHbo
dapLumpoBaHHbIMU ceipom PeTa

Greek salad with stuffed mini Jalapenos with Feta
cheese

Cnenble Tomathl ¢ ceipom MoLuapenna 1 coycom
Mecto
Ripe tomatoes with mozarella and pesto

CouHbIli TOMaT (papLUMpPOBaHHbI MICOM kpaba
Tomato stuffed with crab meat

Canat 13 NINCTLEB PYKKOJIbl CO CMENbIM aBOKaA0
C UTasIbSIHCKOW 3anpaBKom

Ruccola salad with ripe avocado and italian
dressing

Canart 13 NIMCTbEB PYKKOJIbI C 6eNbIMU rpubammn
Ruccola salad with ceps

Canart 13 NIMCTbEB PYKKOJIbl C TUFPOBLIMU
KpeBeTkamu
Ruccola salad with tiger prawns

Canat 13 IMCTbEB PYKKOJIbl C MOPENPOAYKTaMu
Ruccola salad with seafood

350/50

300/10/10

200

140/25

140/25

140/25

175/25

420.-

600.-

935.-

560.-

800.-

620.-

1200.-




Canat 13 NNCTbEB PYKKOJIbI C panaHramm
KamMyaTckoro kpaba
Ruccola salad with a Kamchatka crab

Canart «Llesapb» ¢ kypuLen
Caesar salad with chicken

Canart «Llesapb» ¢ nococem
Caesar salad with salmon

Canar «Llesapb» ¢ kpeBeTkamu
Caesar salad with prawns

Canat 13 po30BbiX NOMUAOPOB C KPACHBLIM JTYKOM
Pink tomato salad with red onion

Canat baBapckuii (coneHble orypyvku, 6asapckue
COCUCKU, rprbbl MO, rOPYNYHBIM COYCOM)
Bavarian Salad (pickled cucumbers, Bavarian
sausages, mushrooms with mustard sauce)

Canat ¢ po30BbIM TYHL,OM
Pink tuna salad

Canat MUKC 13 IMCTbEB casaTa C UTasbsiHCKOW
3anpaskom
Salad Mix with Italian dressing

BuHerpeT ¢ 6anTUNCKON KUNbKOM N KBaLLeHOM
KanycTom
Beetroot salad baltic sprat and sourkraut

OnuBbeE C LbIMNJIEHKOM U PaKOBbIMU LLEKaMMn
Olivier with chicken and crayfish

175/25

265

265

265

210

220

250

70/10

200/15/15

200/30/20

1400.-

620.-

685.-

735.-

435.-

445.-

1210.-

370.-

340.-

630.-




FOPAYNE SAKYCKH
HOT SNACKS

BaknaxaHsbl Mo-Mapmckm ¢ ToMaTHbIM COYyCOM
Parma style eggplants with tomato sauce

BpoweT 13 rpebeLLkoB ¢ 6eKoOHOM
Broshet with scallops and bacon

pebeLuku ¢ 3eneHo cnapxen
Scallops with green asparagus

KoponeBckue KpeBeTKu XapeHHble Ha rpue ¢
KMCNO-CNafKUM COycoM Hunm
King prawns grilled with sweet&sour Chili sauce

XKynbeH rpubHomn
Mushroom julienne

Jpanuku kapTodensHblie Potatoes
“Rosti” (“Draniki”)

3pasbl kapTodesbHble ¢ rpudamm
Potato zrazy stuffed mushrooms

350/30

180/30/10

120/100/50

200/50/30

120

170/30

200/50

700.-

800.-

1000.-

1100.-

435.-

315.-

315.-




CYTbl
SOUPS

acnayyo
Gazpacho

KypuvHasa nanwa
Chicken noodle soup

ConsiHka MsicHas
Solyanka soup with meat

Cyn «MuHecTpoHe»
Minestrone soup

Cyn niope 13 rpuéos
Mushrooms cream soup

TbIKBEHHbIV KpeM cyn
Pumpkin cream soup

BopL, 13 ceexei kanycThbl
Russian Beetroot soup (Borsh)

Cyn xap4o
Soup Harcho

300

300

300

300

300

300

300/45/30

300

340.-

255.-

620.-

315.-

370.-

335.-

420.-

540.-




MNACTA U PU3OTTO
PASTA&RISOTTO

JNazaHbs MacHas
Beef lasagna

MacTa «Anbdpeno» ¢ kypuuei n 6onrapckum
nepuem
Pasta Alfredo with chicken and bell papper

MacTa «ApabbsTa»
Pasta “Arabiata”

MacTta BonoHbese
Pasta Bolognese

MacTta Kap6oHapa
Pasta Carbonara

MacTa ¢ MmopenpoaykTamm
Pasta with seafood

PuzoTTo ¢ 6ensimu rpubammn
Risotto with porcini mushrooms

Prn301TO C KOPONEBCKNMMU KPEBETKAMMU,
wadpaHoM 1 cnapxen
Risotto with king prawns, asparagus and saffron

350

350

350

350

350

350

350

350

790.-

525.-

460.-

735.-

495.-

1100.-

560.-

1100.-




FTOPAYUE BJIIOJA
MAIN COURCE

KoTneta no MMHUCTEPCKM KOTNEeTa U3 KypuLbl

CO LUMNWHATOM, C FPUOHbLIM COYCOM 1 NOMUA0PaMU
Yyeppu

Cutlet “Ministerskaya” Chicken cutlet with spin-
ach, mushroom sauce and cherry tomatoes

KypuHoe dwune Ha rpune / Ha napy € ne4YeHbIMn
oBOoLWaAMn n CJ'II/IBO‘-IHO-FDI/IGHI:IM coycom
Chicken grilled/ steamed with baked vegetables
and creamy mushroom sacue

KypuHbI Wwatunbik MapuHoOBaHHOE dune KypuLbl
C MMKaHTHbIM coycom u niykom dpu Chicken
“Shashlik with sauce picant and deep fried onion
rings

YTuHas rpyaka c CoycCom KyMKBaT
Duck breast with strawberries, figs and berry
sauce

KoTtnetsl Moxapckue 13 kypuusl ¢ TOMUA0pamm
4eppw 1 CAMBOYHO-FPUOHBEIM COYCOM

Cutlet “Pozharskaya” with cherry tomatoes and
mushroom cream sauce

200,/40/30

150/40/30

200/40/30

170/45/30

200/30/30

650.-

400.-

380.-

1350.-

525.-




KypuHble KoTneTbl rpunb / Ha napy ¢
KapTodenbHbIM Nope, 1 NOMUAoPamMn Yeppu
Grilled / Steamed chicken cutlet with mashed
potatoes and cherry tomatoes

Kotneta no Kuescku ¢ kapTodenbHbiM nope
Chicken cutlet Kievskaya with mashed potatoes

LibinneHok Tabaka ¢ nykom dpu 1 coycom Canbca
Spice roasted chicken Tabaka with deep fried
onions and Salsa sauce

Jopano Ha napy/Ha rpune ¢ npunyLLeHHbIMN
OBOLLAMMU 1 JTYKOBbIM COYCOM

Dorado steamed / grilled with sauteed vegetables
and onion sauce

KoTneTbl U3 nococs Ha rpune / Ha napy ¢ KuHoa u
coycowm LWamnaHb

Salmon cutlets grilled / steamed with quinoa and
onion sauce

KoTneTkl n3 cnbaca Ha rpusie/Ha napy ¢ possiom
n3 OBOLLI,eVI 1 NYyKOBbIM COYyCOM

Seabass cutlets grilled/steamed with vegetable
roll and onion sauce

JNlocochk Ha rpune/Ha napy ¢ KMHOa 1 CIMBOYHO-
VKOPHbIM COyCOM

Salmon steak steamed / grilled with quinoa and
caviar cream sauce

200/40

210/80/30

290/40/30

180/70/30

200,/40/40

200/30/30

145/55/30

400.-

580.-

865.-

925.-

630.-

1000.-

900.-




[ManTyc 3ane4YeHHbIN C 0OBOLLAMM
Baked halibut with vegetables

Tpecka YyepHas Ha rpune/Ha napy ¢ ANKUM PUCOM
1 coycom banb3zamumc

Black cod grilled / steamed with wild rice and
Balsamic sauce

Yunnincknin cnbac Ha rpune/Ha napy ¢
KapTodenbHbLIM NMIOPE N 3K30TUHECKMM COYCOM
Grilled / Steamed chilean seabass with mashed
potatoes and exotic sauce

KoTneTbl 13 LWykn Ha rpune / Ha napy ¢
KapTodenbHbIM Niope 1 coycom LLlamnanb
Pike cutlets steamed / grilled with mashed
potatoes and Champagne sauce

«Punbait» cTelik Ha rpune ¢ coycom JIxak ¢
YECHOKOM U MOMUA0opamMm 4eppu

Rib-eye steak grilled with sauce «Jack», with garlic
and cherry tomatoes

MepanboHbl U3 TENATUHBI C TOMaTamMu 1
NPOBAHCKUMK TpaBamu

Veal medallions with tomatoes and provance
herbs

Tenaubu KOTIETKM C MOLLApension, noMmaopamm
4Yeppu 1 TOMaTHbIM COyCOM

Veal cutlets with mozarella, cherry tomatoes and
tomato sauce

180/70

160/50/30

160/40/30

200/30/30

300/30/50

240

220/40/30

620.-

1210.-

1470.-

525.-

2400.-

1365.-

840.-




®dune MuHbOH Ha rpune ¢ 3efIeHo crnapxen,
nomuaopamu 4eppu n coycom xek

Grilled Fillet Mignon with green asparagus, cherry
tomatoes and sauce «Jack»

Kape arHeHka Ha rpune ¢ oBoLamMu 1 COycom
Canbca

Rack of lamb grilled with vegetables and Salsa
sauce

CBuHasa KOpeika Ha rpuie ¢ 3aneyeHHbIM
kapTodenem n coycom Canbca

Grilled pork loin with backed potatoes and Salsa
sauce

[oBsiAMHA NO-CTPOraHOBCKU C KapTOhEIbHbIM
niope 1 MapuHOBaHHbIMUW OrypyYnKamMm
Beef Stroganoff with mashed potatoes and pickles

JomawiHune kotneTol U3 TenaTuHbl Ha rpyune /
Ha napy ¢ NeYyeHbIMN OBOLLLAMU 1 CIMBOYHO-
rpYBHBIM COYCOM

Homemade veal cutlets grilled / steamed with
baked vegetables and mushroom cream sauce

180/40/30

180/50/30

170/40/30

280/60/40

200/30/30

1260.-

1180.-

495.-

925.-

525.-




FAPHNPDI
SIDE DISH

Bpokkonn ¢ 4eCHOKOM
Broccoli with garlic

'paTeH kapTodenbHbIN
Potato Gratin

KapTodenb MUHK 3aneyYeHHbIn C ToMaTamMin
Mini baked potatoes with tomatoes

KapTodenbHoe niope ¢ CbipoM napmMesaH
Mashed potatoes with Parmesan cheese

OBoLy Ha rpune
Grilled vegetables

OBoLyHas kanoHaTa
Vegetable kaponata

Puc Ha napy
Steamed rice

Cnapxa Ha rpune
Asparagus grilled

'peyka c rpmbdamm
Buckwheat with mushrooms

KapTtodenb 3aneyeHHbIn
Baked Potatoes

170

170

170

170

170

170

170

100

150

150

370.-

315.-

525.-

295.-

305.-

370.-

150.-

500.-

295.-

275.-




OECEPTHI
DESERTS

AccopTu n3 arop, Ha 2 NepCoHbl (KyOHMKa,
ronybuka, exxeBnka, MajiMHa, CMOPOAMHA)
Assorted berries for 2 persons (strawberries,
blueberries, blackberries, raspberries, red
currants)

dpykTOBOE ACCOPTU HA 2 NEPCOHBI (K1BU,

ObIHSA, Mapakyis, KyMKBaT, aHaHac, BUHOrpam,)
Assorted fruits for 2 persons (kiwi, melon, passion
fruit, kumquat, pineapple, grapes)

AcCCOpPTY 9K30TUHECKNX PPYKTOB HA 2 MEPCOHBI
(kymKkBaT, Mapakyiisi, nnum, kapambyna, Tanckas
MaHro, nanarma,uHxup)

Assorted exotic fruits for 2 persons (kumquat,
passion fruit, lychee, carambola, Thai mango,
papaya, figs)

MepnoBunk
Honey cake «Medovik»

HanoneoH
Napoleon

ManakoTa
Panna cotta

225/15

460

460

115

155

200/30

2000.-

600.-

1890.-

265.-

380.-

200.-




Tupamucy
Tiramisu

YHuskerk knybHuka
Strawberry cheesecake

A6104HbIV LWITPYAEND
Apple Strudel

MakapoHu accopTu Ha 2 NePCOHbI
Assorted macaroons for 2 persons

AccopTu cnagocTeit Ha 2 NepcoHbl (accopTu
MWHN-NUPOXHBIX 10 WT.)

Assorted sweets for 2 persons (petit fours
10 pcs)

MopoxeHoe B acCcopTUMeHTe
Assorted ice cream

125

150

100

100/10 wr

200/10

100/10

315.-

400.-

275.-

600.-

1100.-

400.-




KA3AHb
KAZAN
UWKD

TEPPUH N3 ®YATPA
Foie Gras Terrine

ACCOPTW CONNEHU
Assorted Pickled Food

CAJIAT C TPYLLIEA U CbIPOM AOP BJ1IO
Salad with Pear and D’Or Blue

MPAMOPHbIN PUBA C MEPEYHbLIM COYCOM
CheeseMarble Rib Eye with Pepper Sauce

KOMYEHbI TOCOCH CO LUMMHATOM
Smoked Salmon with Spinach

TAPTAJNNIETKA ®PYKTOBAA
Tart Shell with Fruits




KAJIMHUHI PAL
KALININGRAD
UMKK

MLIEHASA KALLA C AbIHEA M MELLOM
Millet porridge with pumpkin and honey

TEMJbIA CANAT U3 BAKJIAXXAHOB C BELLIEHKAMMU,
TOMATAMU N JTYKOM

Warm eggplant salad with oyster mushrooms,
tomatoes and onions

PYNET U3 CKYMBPUW, BATTUNCKAA KUJTbKA,
DAPLLIMAK HA TPEHKAX
Roll of mackerel, Baltic sprat, mincemeat on toast

XYJbEH C KYPULIEN U TPUBAMMU
Julienne with chickenand mushrooms

MAKOBbI/ TOPT C MAHHAKOTOW B LLUOKOJNIAHO-
KAPAMEJTbHOW NAYTUHE
Poppy cake with panna cotta in chocolate-caramel sauce




EKATEPUHBYPI
EKATERINBURG
Usss

ONATA MAPUHOBAHHBLIE CO CMETAHOM
Marinated Honey agaric mushrooms with sour-cream

A3bIK ATHEHKA C CAJIATOM U3 BEJbIX TPUBOB
Lamb tongue with mushroom salad

BJIMIHYMKM CO CMETAHOW 1 YEPHOWM MKPOW
Pancakes with black caviar and sour-cream

DUIJTE ONNEHA C KPACHOKOYAHHOW KAMYCTOM
1 COYCOM U3 ANKOWN CNBbI
Deer fillet with red cabbage and wild prune sauce

MEPENEJIA C ®YA-TPA U TPYLLENA
Fried quails served with foie gras and pear

OCTEPXA3U
Esterhazy cake




HOBbIV YPEHIOW
NOVY URENGOY
USMU

BJ1IMHbI C JIOCOCEM
Salmon pancakes

MYKCYH CJTABOCOJIEHbIV
Salted whitefish

mm W
3AMNEYEHBIE MOV
Baked mussels

rOBAXb4A BbIPE3KA « A A GJIAMBE»
Beef tenderloin “a la Flambe”

- 3
® C .

LbINMJIEHOK TABAKA !lt - S
Chicken Tabaka sty ' >

DPYKTOBbLIV LUTPYAE/b —
Fruit strudel >




ACTPAXAHb
ASTRAKHAN
URWA

COM XOJIO4HOIo KONYEHUA
Cold smoked catfish

KAPMAY40 13 NMEYEHOW CBEKJIbI C PYKKOJ10M
M KEAPOBbIMW OPELLUKAMU
Baked beet carpaccio with arugula and pine nuts

YXA N3 OCETPUHbI 1 CYOAKA
Fishsoup of sturgeon and zander

OCETPUHA NMO-CTPOITAHOBCKHN
Sturgeon Stroganoff

PUNE MHOEWMKW NO4, TPUBHBIM COYCOM
Turkey fillet with mushroom sauce

MAJIMHOBbI MYCC
Raspberry mousse




BOPOHEX
VORONEZH
UUOO

TEMJ1bIA CANAT C HEXXHOW MEYEHBIO KPOJIMKA
Warm salad with tender rabbit liver

CAJIAT OJINBbE C YTUHOW rPYAKOW
Olivier salad with duck breast

MEOANTbOHbI N3 TENATUHBI HA TPUTE
Grilled filet mignon

OOJIMA B BUHOTIPAOHBIX JINCTbAX
Lamb Dolma in grape leaves

OCbMWHOTI C ®ACOJIEBO-BMHHBIM COYCOM
Octopus with bean-wine sauce

PO KANMN®OPHUA
Roll California

LLUOKONAOHOE KAPIMAY40
Chocolate carpaccio

MAXJIABA
Baklava Baku




YDA
UFA
UWUU

CAJIAT C KPEBETKAMU, KAJTbMAPAMW 1 PYKKOJIOM
Salad with shrimps, calamari and arugula

YCTPULbI
Oysters

DUNE OOPAALI C MEPUEM KOH®W 1 MONO4bIM FOPOLLUKOM
Dorado fillet with pepper confit and young peas

MEMNEP-CTEMK C KAPTO®ENEM U POSMAPVHOM
Pepper steak with potatoes and rosemary

MAHHAKOTA TPU LLUOKONALA
Panna cotta three chocolates




KPYITIOCYTOYHAHA
CNYXBA OOCTABKU
BO BCE ASPOIOPTHI
MOCKBDbI

AOMOJAENOBO,
LLIEPEMETBEBO,
BHYKOBO

Delivery 24/7 to all
the airports of Moscow

Domodedovo,
Sheremetyevo,
Vnukovo




+7 (495) 991-55-11 (24/7)

www.Jet-Catering.ru
www.Jet-Catering.com

e-mail: info@jet-catering.ru




