
J e t  G o u r m e t

This form can be used to place your order. Simply indicate next to each item how many portions are required.

Order header sheet
Use this sheet as the first page of your faxed/e-mail order

From

Contact tel.

Tail sign

Delivery date

Delivery time

Take off time

Handling agent

Total fax

Total crew

EQUIPMENT ONBOARD (please indicate)

Microwave

                                     Oven

TOTAL NO. OF FAXED/PAGES:   x

Please copy this form for future orders.
Spare forms can be downloaded from www.catering.com
To discuss your order please contact one of our team

Tel:
Fax:
e-mail: jetgourmet@cateringtlv.com
www.cateringtlv.com

972-(0)3-977-3333
972-(0)3-977-3338

Special Services

Dishwashing

Laundry

Flower Arrangements

Dry Cleaning

Newspapers & Magazines

Disposable Equipment

China

Glassware

Cutlery



J e t  G o u r m e t

Grilled asparagus

Portabella mushroom

Red and yellow marinated pepper

Lobster tail medallions

Eggplant and ricotta gateau

Calamari stuffed and grilled

Seafood platter

Guacamole

Balik salmon

Ceviche of fresh sea fish

Smoked salmon capriccio

Sliced pink seared tuna

Lobster seafood and avocado cake

Goose liver pate

Roasted herb crusted duck breast

Beef tenderloin

Vine leaves

HOT APPETIZERS

Goat cheese fried

Grilled Halumi cheese

Vegetable Tampura

Quattro Fungi Tart

Asparagus and blue cheese tart

Chicken livers

Scallops lightly grilled

Fish and prawn tampura

Red mullets

SALADS

"Anti Pasti"

Israeli salad

Endive salad

Fennel shavings

Tomato and Buffalo mozzarella

New potato salad

Cherry Tomato salad

Green salad

Ceasar salad

Tabule salad

Grilled artichoke

Assorted middle eastern salads

SOUPS

Sweet potato soup

Spicy lamb soup

Jerusalem artichoke soup

Sea food minestrone

Tomato soup

Tomato pepper soup

Chilled garden pea soup

Gaspacho soup

Tzatziki

Special Requests & Notes

COLD APPETIZERS
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ENTREES

Grouper pan fried

Red snapper

Sea bream

Salmon

Lightly roasted Monk fish

Parmesan herb crusted halibut

Jumbo Shrimps brochette

Lobster tail grilled

Seared tuna

Scallops lightly grilled

Grilled calamari

Lamb cutlets

Lamb loin

Lamb Tajine

Lamb kebabs

Venison loin

Veal loin

Beef tenderloin

Beef brochette

Sauteed beef

Chicken breast pan fried

Oven roasted Chicken breast

Cornish hen

Sauteed chicken

Chicken brochettes

Stuffed turkey breast

Oven roasted Moulard breast

Duck breast

Goose liver

Vegetarian burger mushrooms

Stuffed vegetables

Basmati rice

Wild rice

Buckwheat rissotto

Arburio rissotto

Barly rissotto

Saffron polenta

Tomatoes and gorgonzola polenta

Potatoes gratine

New potatoes

TO  GO  WITH  YOUR  ENTREE

SAUCES AND DRESSINGS

Cold sauces

Salsa verde

Romanesco sauce

Rouille

Avocado yoghurt peppers and lime sauce

White pesto sauce

Hot fish sauces

Bouillabaisse sauce

Caviar garnish

Special Requests & Notes

SANDWICHES

Ciabatta

Focaccia

Nut bread

Roastbeef

Assorted whole wheat bread

Sunflower seed bread

Olive bread

Baguette

Grained rustic baguette

Pita bread

Foccacia
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PASTA

Parmesan with lemon zest ravioli

Artichoke and gorgonzola ravioli

Goat cheese tortellini

Jerusalem artichoke ravioli

Linguini

Gnocchi

Stuffed gnocchi

Pasticcio

Risotto Arborio

Spaghetti \ fetucini \ tagliatelle

Pizza baked to order

Focaccia

DESSERTS

Bavarian chocolate nougat caramel

White chocolate mousse

Hazelnut dacoise

Pear pie

Fruit sabayon

Macaroon

Whole nut biscuit

Earl Grey pie

Chocolate fruit pie

Financier

Banana pie

Baked cheese cake

Cream cheese mousse cake

Chocolate and mascarpone Tiramisu cake

Mixed nuts and caramel pie

Slow oven roasted seasonal fruit

Baked quince sprinkled

Fruit compote the traditional way

Pear and ginger lime compote

QUICKIES

Cold canapes
Goose liver

Salmon balik

Shrimps cocktail tartlette

Herbed eggplant caviar

Roasted tomato tart

Asparagus tips

Red onion

Pompernickel gateau

Saffron and herbed crepe tart

Hot canapes
Assorted mini tarts

Assorted mini brochettes

Chicken

Lamb

Salmon

Vegetables

Salads
Tomato and mozarella

Calamari and peppers

Baby shrimps cocktail

Chicken ceasar salad

Niçoise salad

Lentils salad

Green beans

Tapas
Shrimps, scaloops, salmon, red mullet, lamb, chorizo,

goose, goose liver, beef tenderioin chicken wing cherry,

red pepper and feta, mushrooms and goat cheese,

smoked salmon and cucumbers.

Sandwiches - closed or open

With stuffing to your request cut in to triangles,

finger shape or round

Crostini - toasted ciabatta bread with assorted

mediterrenian toppings

Mini cakes and petit fours
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Special Requests & Notes

PLATTERS

Fruit platters

Vegetable platters

Dips

Cold cuts meats

Cold smoked cuts

Cold air dried cuts

Smoked fish platter

Seafood platter

Dried fruit

Nut platter

Cheese platter

Marinated grilled

Caviar

Fruit

Omelets

Shakshuca

Lebanese frittata

Spanish frittata

Ham, cheese, omelet

Mushroom tart

Spinach tart

Sweet potato tart

Herbed crepe

Pepper and pesto crepe

Saffron crepe

French toast

Mixed grill

Pancakes

Blinzes

Blinis

To go with your breakfast

Potatoes

Assorted mini savoury pastries

Breakfast cakes

Assorted English cakes and muffins

Assorted cold cuts

Assorted smoked fish

Assorted cheese

Israeli salad

Greek salad

Cherry tomato salad

Breakfast salads

Chilled tzatziki

Fresh fruit salad

Fruit juices

Vegetables juices

To go with your breakfast: individual butter, jam,
cheese, chocolate, halva, date and nut spread

Assorted yoghurts

Assorted cereals

BREAKFAST



BEVERAGES

WINES AND SPIRITS

Sodas in 330cc cans or 1.5 l bottles

Coke/Diet Coke/Sprite/Diet Sprite

Fanta lemon/Fanta orange/Soda water

Apple juice cans

Ice tea lemon, ice tea peach

Beers

Local:

Goldstar, Maccabi

Imported:

Corona,Samuel Adams

Heiniken,Tuborg,Carlsberg

Water

Local still and sparkling mineral water

Perrier

San Pelegrino

Fruit juice

Freshly squeezed carrot orange, grapefruit,

or any other fruit or vegetable to your request

Top Israeli Wineries

Carmel

Yarden

Castel

Amphorae

Close de Gat

Margalit

Wines available

Cabernet Sauvignon

Merlot

Sirah

Pinot Noir

Chardonnay

Sauvignon Blanc

Riesling

French, Italian, Spanish and New World wines,

are available upon request and availability

Champagne

Dom Perignon

Moet & Chandon

Veuve Cliquot

J e t  G o u r m e t

J e t  G o u r m e t
E x e c u t i v e  F l i g h t s

Special Requests & Notes


