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CANAPÉS & SANDWICHES 

Gourmet canapé selection – upon request
3 pcs / portion

Open sandwich – upon request
1 pcs / portion – normal size

Closed sandwiches   
baguette ,  tramezzini ,  bagel ,  
croissant – upon request
1 pcs / portion – nomal size

Toast sandwiches 
avocado,  beetroot-goatcheese ,  peas-mint , 
egg-bacon,  smoked salmon
2 pcs / portion

Wrap sandwiches 
meat ,  pescatarian,  vegetarian,  
vegan – upon request
1 pcs/ portion – 30cm tor tilla wrap

Jet Catering Club Sandwich 
truffle mayo,  crispy pancetta ,  roasted chicken 
breast ,  dried tomato,  baby gem lettuce ,  comte
2 pcs / portion

 € 18,00 
 

€ 19,00 

 € 24,00 

 € 24,00 

 € 24,00 

 € 35,00 



French butter 15g

Mini jam 30g

Nutella 25g

Honey 50g

Protein bar 50g

Muesli bar 40g

Fresh orange juice /L

DAIRY PRODUCTS – upon request	
Full fat milk 3,5%	
Lactose free milk	
Organic fruit yoghurt – plain	

NON DAIRY DRINKS – upon request
Vegan coconut yoghurt – plain
Oat milk , Rice milk , Almond milk

 € 3,00 
 

€ 5,00 

 € 5,00 

 € 5,00 
 

€ 5,00 
 

€ 9,00 

 € 40,00 

 € 6,00 
 € 7,00 
 € 8,00 

 € 10,00 
 € 8,00 
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BAKED

Assorted mini bread rolls 2pcs / portion

Assorted bread rolls 2pcs / portion

Sourdough bread 500g

Baguette 300g

Seeded brown bread 500g

Butter croissant 1 pcs/portion 100g

Mini butter croissant 2 pcs / portion 80g

Assorted mini viennoiserie 3 pcs/ portion

Bread roll - glutenfree 2 pcs / portion

Chocolate croissant 1 pcs / portion normal size

Pistacchio croissant	

Almond croissant	

 € 5,00 

 € 9,00 

 € 16,00 

 € 12,00 

 € 16,00 

 € 12,00 

 € 5,00 

 € 5,00 

 € 6,00 

 € 16,00 

 € 20,00 

 € 16,00 

EXTRA ITEMS
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BREAKFAST

Shakshuka 
egg ,  feta ,  cilantro,  300g

Eggs Royale 
salmon caviar or cured meat ,  2 eggs

Omelette 3 eggs

Scrambled egg 3 eggs

Eggs benedict 
sauce hollandaise ,  briosh,  cured meat or smoked 
salmon, 2 eggs

Ham and Eggs 3 eggs

Norwegian smoked salmon 
caper,  lemon, dill ,  125g salmon

Hummus 
grenadine seeds,  sesame,  mint ,  200g hummus

Breakfast burrito 
egg ,  baby spinach,  cheddar cheese ,  mayo,  grilled 
paprika ,  
1 pcs/portion 30cm tor tilla wrap

Quesadilla 
cheddar,  gochujang ,  chives,  cooked ham, 1 pcs/
portion 30cm tor tilla wrap

Toasty 
feta cream, yellow beetroot ,  pistachio,  
2 pcs toast / portion

Avocado toast 
sourdough bread,  radish,  cherr y tomato	

Continental breakfast tray  
incl 0.5l orange juice

 € 24,00 

 € 24,00 

 € 14,00 
 

€ 15,00 

 € 29,00 

 € 19,00 

 € 44,00 

 € 19,00 

 € 24,00 

 € 24,00 

 € 25,00 

 € 36,00 
 

€ 44,00 
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BREAKFAST

Chia pudding 
coconut ,  mango,  180g

Granola 
greek yoghurt ,  berries,  180g

American pancakes 
maple syrup,  blueberr y,  3 pcs/ portion

Porridge 
citrus,  cinnamon, 200g

Milkrice 
vanilla ,  strawberry,  200g
	

Vegan breakfast bowl 
cocos yoghurt ,  fruits ,  dried fruits ,  180g
	
	
Whole avocado 1 pcs

Roasted tomato 1 portion / 150g

Grilled mushrooms 1 portion / 150g

Spinach, confited garlic 1 portion / 80g

Crispy bacon 1 portion / 4db

Cream fraiche with herbs 50g

Shaved parmesan 30g

Breakfast vegetable platter 
cherr y tomato,  cucumber,  bell pepper,  radish, 
300g

 € 20,00 

 
€ 20,00 

 

€ 25,00 

 € 15,00 

 € 19,00 

 € 30,00 

 € 9,00 
 

€ 12,00 

 € 12,00 

 € 15,00 

 € 15,00 

 € 12,00 

 € 12,00 

 € 30,00 
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TRAYS

Premium cheese selection  
nuts,  dried fruits ,  crackers,  800g / 2 portion

Premium ham and salami selection  
mediterranean marineted vegetables,  grissini , 
800g / 2 portion

Gourmet ham and cheese selection 
french,  italian,  spanish cheeses,  hams,  salamis, 
marinated vegetables,  nuts and crackers,  
800g / 2 portion

Mediterranean antipasti selection 
olives,  grilled ar tichokes,  dried tomato,  creams, 
cheeses,  800g / 2 portion

Fish selection 
smoked Norwegian salmon, shrimp tar tare , 
tuna tataki ,  scallop carpaccio,  lemon, sea beans, 
lettuce ,  800g / 2 portion

Sliced exotic fruit tray 
mint ,  berries,  edible flowers,  800g / 2 portion

Assorted berries 300g/2 portion
	
Sushi selection – upon request	

 € 110,00 

 € 129,00 
 

€ 129,00 
 

€ 119,00 

 € 179,00 

 € 105,00 

 € 40,00 
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SOUPS

Tomato soup 
parmesan,  basil pesto,  4dl

Wildmushroom velouté 
thyme,  sunflower seeds,  4dl

Poultry soup 
noodels,  vegetables,  herbs,  4dl

Asparagus velouté 
almond,  strawberry –seasonal ,  4dl

Cold cucumber soup 
smoked salmon, dill – seasonal ,  4dl

Broccoli velouté 
crutons,  cheese ,  4dl

Hungarian Goulash soup 
herbs,  hot paprika ,  5dl

Minestrone soup 4dl

Cold  kapia pepper soup 
raspberr y gazpacho,  cured ham, mazzarella  
–  seasonal ,  4dl

Cauliflower velouté 
almond,  ginger,  4dl

 € 22,00 

 € 24,00 

 € 22,00 

 € 24,00 

 € 22,00 

 € 22,00 

 € 44,00 

 € 22,00 

 € 22,00 

 € 22,00 
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SALAD

Caesar salad 
parmesan,  croutons,  mayo 

Caesar salad with chicken 
parmesan,  croutons,  mayo

Caesar salad with shrimp 
parmesan,  croutons,  mayo 

Greek salad 
olives,  red onion,  feta ,  colored paprika

Goat cheese salad 
walnut ,  blueberr y

Quinoa salad 
sweet potato,  cucumber,  grilled paprika ,  herbs

Caprese salad 
cherr y tomato,  basil ,  ruccola

Green salad 
cucumber,  reddish,  colored tomato,  pumpkin seed

Superfood salad

Pasta salad 
dried tomato,  ar tichokes,  olives,  herbs

Grilled shrimp salad 
cucumber,  kapia paprika ,  cherr y tomato

Avocado salad 
baby spinach,  ruccola ,pomegranade

 € 25,00 

€ 40,00

€ 45,00

 € 29,00 

 € 34,00 

 € 34,00 
 

€ 29,00 

 € 22,00 

 € 49,00 

 € 44,00 
 

€ 49,00 

 € 34,00 
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MAIN DISHES

Fish and seafood	

Norwegian smoked salmon 200g

Seabass fillet 180g

Red tuna steak 180g

Black cod fillet 180g

Grilled shrimps 10db /adag

Whole lobster – preorder	

Poultry and Meat	

Grilled free range chicken breast 200g

Confited duck leg	

Pork - Mangalica 
Tenderloin,  Dijon mustard ,  jus,  200g

Classic Veal Wiener Schnitzel 200g

Beef Stroganoff,  wild mushrooms,  cornichon, 
cream, dijone mustard ,  250g

Beef stew 250g

Beef bourguignon 250g

USDA Black Angus top-loin steak 220g

USDA Black Angus rib eye steak 250g

Chicken Curry

 € 52,00 

 € 55,00 

 € 79,00 

 € 69,00 

 € 55,00 

 € 54,00 

 € 65,00 

 € 59,00 

 € 59,00 

 € 89,00 

 € 79,00 
 

€ 79,00 

 € 169,00 
 

€ 189,00 

 € 59,00 
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SIDE DISHES

Steamed basmati rice herbs,  200g

Deluxe mashed potato 
french butter,  smoked maldon salt ,  250g

Grilled baby vegetables  thyme,  butter,  250g

Steamed baby vegetables parsley,  butter,  250g

Baby spinach with white wine 
 garlic confit ,  cream, 200g

Roasted potato truffle ,  parmesan,  250g

Asparagus brown butter,  herbs,  200g

Peas ragout 
grilled spring onion,  salted lemon, 250g

Grilled corn salad 
Kewpie mayo,  kapia parpika ,  coriander,  250g

Seasonal grilled mushrooms 
pancetta ,  chives,  250g

Turnip greens sesame,  soy,  250g

Roasted carrots bulgur,  yohurt ,  250g

 € 14,00 
 

€ 17,00 

 € 19,00 

 € 19,00 

 € 17,00 

 € 17,00 

 € 19,00 

 € 15,00 

 € 15,00 

 € 17,00 

 € 19,00 

 € 19,00 

DRESSING

Jus black garlic ,  brown butter,  150g

Butter sauce white wine ,  dill ,  150g

Kapia sauce smoked lemon, parsil ,  150g

Chimichurri 150g

Wild mushroom sauce cream, thyme,  150g

Japanese curry with coconut milk ,  150g

Green pepper sauce  
Worcestershire sauce ,  brandy,  150g

Teriyaki sauce brown sugar,  soy,  garlic ,  150g

 € 5,00 

 € 5,00 
 

€ 5,00 

 € 6,00 

 € 6,00 

 € 5,00 

 € 5,00 

 € 5,00 



M

E

N

U

PASTA & RISOTTO		

Spagetthi Arrabbiatta 
confited garlic ,  chili ,  parmesan,  400g

Classic tomato penne 
 cherr y tomato,  basil ,  pecorino,  400g

Fettuccine alfredo 
shrimp, parsley,  parmesan,  400g

Lasagne 
beef ragout ,  bechamel ,  tomato sauce ,  parmesan, 
450g

Gnocchi  
sage ,  cream, pecorino,  walnut ,  400g

Truffle risotto 
herbs,  grilled mushrooms,  parmesan,  400g

Beetroot risotto 
ricotta ,  balsamic v inegar reduction,  400g

Seafood linguine 400g

Linguine with shrimp 400g

 € 39,00 

 € 34,00 

 € 44,00 
 

€ 39,00 

 € 39,00 

 
€ 45,00 

 € 39,00 

 € 59,00 

 € 54,00 
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PATISSERIE

Dessert in jar

Coconut panna cotta,  mango,  mint

Triple chocolate Somlói

Pistacchio tiramisu

Jet Catering Lemon curd,  rapsberr y,  crumble 

Chocolate mousse

Monodesserts

Cheesecake

Chocolate cake

Apple crumble cake

Petit fours 

Vegan

Vegan brownie with red fruits

White chololate soup 
with coconut any passion fruit

Whole Cake

upon request

 € 22,00 

 € 22,00 

 € 25,00 

 € 22,00 

 € 22,00 

 € 22,00 

 € 22,00 

 € 22,00 

 € 25,00 

 € 25,00 

 € 22,00 
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BEVERAGES

Fresh orange juice /dl

Fresh pinapple juice /dl

Fresh apple juice /dl

Fresh green juice /dl

Evian bottle 0,33l

Aqua panna 0,25l

Aqua panna 0,75l

Perier 0,33l

Fiji water 0,33l

Fiji water 1,00l

VOSS still 0,38l

VOSS still 0,80l

VOSS sparkling 0,38l

VOSS sparkling 0,80l

Soft drinks 0,33l

Coconut water 0,5l

€ 4,00

€ 4,00
 

€ 4,00

€ 6,00

€ 6,00

€ 4,00

€ 6,00

€ 5,00

€ 6,00

€ 12,00

€ 10,00

€ 10,00

€ 15,00

€ 15,00

€ 5,00

€ 9,00
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ADDITIONAL SERVICES	
	
Flowers

Newspaper

Hand towels 20x20

Caviar selection

Sushi

Indian dish

Asian dish

Arabic dish

Libanese dish

Personal shopping

price on request

price on request

price on request

price on request

price on request

price on request

price on request

price on request

price on request

price on request
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TERMS & CONDITIONS

ORDERS & DELIVERY

•	 Orders can be placed from Monday to Sunday 
between 06:00 and 20:00 LT. 

•	 Orders can be made v ia direct email or through the 
local handling serv ice.

•	 Order is valid from the time of written confirma-
tion,  after the procurement is in process .

•	 Our kitchen is operating from 7:00 until 18:00 LT.
•	 Special requests can be made more than 36 hours 

before deliver y. 
•	 The acceptance of special requests and the pricing 

will be confirmed prior to deliver y.

Type of Orders:
•	 NORMAL order: 12 hours in advance before 

deliver y
•	 EXPRESS order less than 12 hours before deliver y 

within kitchen opening hours . Additional 30% 
charge on regular prices

•	 URGENT order: less than 6 hours before deliver y 
within kitchen opening hours . Additional 50% 
charge on regular prices . 

•	 For orders less than 12 hours prior to deliver y we 
recommend you to select items from our „Quick 
Turnaround” menu card. Additional 70% charge on 
regular prices .

•	 The acceptance of short-term orders is subject to 
conditions.

•	 We offer a short-term menu that can be delivered 
within 3 hours - called “Quick Turnaround” menu. 

•	 Deliver y times are available 24/7 from Monday to 
Sunday. 

•	 Deliveries will be taken to GAT Vienna,  and the lo-
cal handling serv ice will bring them to the aircraft . 

•	 Deliver y fee Net 90 EUR .
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TERMS & CONDITIONS

MODIFICATION & CANCELLATION POLICY

•	 Free of charge modification in concern of decreas-
ing amounts are allowed prior deliver y 24 hours .

•	 Modification less than 24 hours before deliver y : 
50% of the item value will be charged.

•	 Less than 12 hours before deliver y :100% of the 
item will be charged.

•	 Completely cancelled item 24 hours prior deliver y 
100% of the item will be charged. 

•	 Any modification in concern of increasing amounts 
within 12 hours to deliver y time,  should be dis-
cussed and extra charges may apply.

•	 Any specific items (off the Menu) that would have 
been confirmed by Jet Catering Vienna cannot be 
canceled whatever the scheduled time ofdeliver y is .

You may cancel your order at any time,  
but a cancellation fee will be applied as follows:
•	 Less than 24 hours before deliver y : 

50% of the total value will be charged.
•	 Less than 12 hours before deliver y : 

100% of the total value will be charged.
•	 Refunds must be requested within 

2 weeks after cancellation.

PAYMENT TERMS

•	 Payments are accepted through local handling 
serv ices or directly to Jet Catering Vienna. 

•	 Major credit cards will be accepted. 
•	 Any other payment terms should be agreed upon in 

advance. 
•	 Local Tax 27% . 

CUSTOM REGULATIONS

•	 The final responsibility for compliance with any 
customs regulations applicable at the destination lies 
solely with the passenger. Orders can be made via 
direct email or through the local handling service. 

•	 Jet Catering Vienna shall not be liable for any customs 
or airline regulations.
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CONTACT

Please place your order through the local handling 
serv ice or directly with us v ia email: 
order@jetcateringvie.com  

Jet Catering VIE Gmbh
Tel: + 36 20 387 7347
Email: contact@jetcateringvie .com,  
order@jetcateringvie .com




