
VIP INFLIGHT MENU         





With great passion for food in Private Avia  on, Bo & André founded Galley Cuisine in Amsterdam and Ro  erdam. A  er many years of development and exploring the world of Private Avia  on, in 2011 the fi rst delivery took place. While working hard to open new catering kitchens worldwide, at the end of 2014 Galley Cuisine opened a second kitchen in Brussels, serving the Belgium market with the same passion for great food!  AndréWith many years of experience as an onboard chef/ fl ight a  endant, André fl ew many celebri  es, CEO’s and Heads of State all over the globe. André is constantly looking for new ideas and ways of delivering the best onboard catering and service.
 BoAs chef and food developer, Bo created a new way of delivering high quality catering in Private Avia  on, while simultaneously implemen  ng a smart way of packaging, saving costly space onboard.

The search for new ideas, resourceful packaging and latest trends is s  ll part of our daily rou  ne. We truly enjoy serving only the best catering onboard. 



 The menuGalley Cuisine welcomes you to The Netherlands and Belgium.Our catering is packed and labeled for your convenience. We know out of experi-ence that space is limited in the galley of your private jet. Therefore we smart pack everything to minimalise the space you need to store the catering, and of course we ensure smooth on-  me delivery for a stress free departure.
 Dedicated staff With a fully dedicated staff , working from a 450m2 facility in Amsterdam and a 400m2 facility in Brussels, we are 100% commi  ed to Private Avia  on: no events, no dinner par  es, no weddings, no airlines!
 Your Amsterdam and Brussels team

Our team is there to fully serve your wishes for your next fl ight, and we are reachable 24/7. Our execu  ve chefs & management team have a background as onboard chefs on a variety of private jets like Cita  ons, Falcons, Global Express and BBJ’s.
 Onboard challenges

We understand, from experience, that limited space, limited  me and demanding passengers can be a challenge for you. We are more than willing to share our exper- se, and think with you to create a menu, or share our  ps and tricks for your next departure. 
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Our famous pla  ers are a feast on its own.Served on atlas-size, high quality disposablesfor easy stowage and ready to serve!
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Alle sides & veggies items are per por  on.
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I   smooth, non-spicy coconut cream based (€ 26,50)
I   tomatoes, coriander, cumin (€ 28,50)
I   naan bread, salad and chutney (€ 16,50 p.p.)

O   main course (€ 26,50)
O   main course (€ 28,50)

M   served with chili sauce (€ 9,50 /6 pcs)
T   original coconut and lemongrass soup (€ 29,50 /ltr)

T      (€ 29,50)
T      (€ 33,50)

M  olives, grilled peppers, grilled meats, dolmas, marinated mushrooms,hummus, cheese (€ 28,50)
M  mixed grill; lamb ko  e, minced chicken, grilled chicken stripes, lamb kebab (€ 31,50)

L  fl atbread, tabbouleh, hummus (€ 16,50 /por  on)
G   marinated and grilled (€ 32,50)

L   with tomato yoghurt sauce (€ 26,50)
L     main course (€ 28,50)



Our Glass collec  on consists of cold starters, snacks or desserts, freshly madein a large whiskey glass and ready to serve. Three or four glasses per pax,served with bread and bu  er makes a great lunch or dinner.
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For the absolute food lovers, and most spoiled connoisseurs,we off er the Galley Cuisine Premium Collec  on.
Items from the Premium Collec  on are ready plated on high quality China,or can be plated onboard by our chefs on your own tableware.We bring onboad the same fi ne dining experience as in the best restaurants.

Please contact us for the monthly menu.

by



C   -  
Galley Cuisine is your local expert for every widebody aircra  .We are proud to succesfully cater all needs for many royal, presiden  al and VVIPclients arriving in their widebody aircra  . With diff erent sec  ons onboard, andwith each a diff erent approach to the catering, we deliver your catering tailor-made for the next departure. 

A318  B747
We are very well aware of the special needs for your special kind of VVIP’s. Our head chefs are available for meet upon arrival, to discuss your catering requests in detail. Dishwashing, offl  oading, pla  ng on your own china, extra cabin items, or ready to serve trays for the entourage… everything is possible with Galley Cuisine.
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D  
• Amsterdam aiport and Brussels airport  -  € 45,-
• Ro  erdam The Hague airport and Antwerp airport  -  € 45,-
• Early morning (06.00-07.30) & weekend delivery fee  -  + € 15,-
• Delivery between 22.00 -06.00  -  on request
• Minimum order fee (excl. delivery)  -  € 50,-
• High loader (on request), depending on airport  -  on request
• Delivery fees for widebodies  -  on request (may diff er, depending on servicesrequired, and extra a  en  on that may be needed.)
• Concierge service for requested shopping  -  on request

C   /   
• Galley Cuisine regular kitchen hours are 07.00  - 20.00 hrs (Monday  - Friday).
• Galley Cuisine weekend hours are 09.00  - 18.00 hrs (Saturday, Sunday).
• We accept orders placed at least 5 kitchen hours before delivery on regularhours and on weekends 24 hrs before delivery.
• Orders placed less than 5 kitchen hours are accepted upon availability (uponavailability for these orders an extra fee of 35% can be charged, depending onthe order).
• Delivery available 24/7 and our opera  ons are reachable 24/7.
• Cancella  on policy: full terms and condi  ons are available on our website  www.galleycuisine.com



C  :
  AMSTERDAM / ROTTERDAM THE HAGUE    BRUSSELS / ANTWERP

holland@galleycuisine.com  belgium@galleycuisine.com
+31 6 11 714 614    +32 472 55 48 83
www.galleycuisine.com    www.galleycuisine.com

  Follow us on facebook for the latest ideas and photo’s:www.facebook.com/GalleyCuisineVIPInfl ightCatering


