
I n f l i g h t . C a t e r i n g

Nice .  Cannes  .  Tou lon .  Marse i l le  .  Le  Cas te l le t

« Big enough to serve, 
  Small enough to care »



PA SS ION & GASTRONOMY
Born  o f  a  pass ion  fo r  F rench gas t ronomy,  Ta i lo red Gourmet  o f fe r s  a  cus tom ized se r v ice to  

sat i s f y  a l l  you r  des i res  and eve r yday needs  on board fo r  you r  p r i vate je t  o r  yacht.

Tra ined by some o f  the g reates t  names  in  F rench and in te rnat iona l  cu i s i ne,  such as  Pau l  

Bocuse,  J ean-Georges  Vonger ich ten,  Ph i l ippe Cont ic in i  and Emmanue l  Renaut,  ou r  team o f  

che f s  pu t  a l l  t he i r  ta len t  a t  you r  d i sposa l  accord ing to you r  des i res  -however  unusua l -  u s ing 

a se lect ion  o f  p r ime qua l i t y  p roducts  sou rced f rom supp l ie r s  known fo r  the i r  s tandards  o f  

exce l lence.

SAFETY &  HYGIENE
Our b rand new p roduct ion  un i t  i s  f u l l y  ce r t i f ied by  the Eu ropean leg i s la t ion .  We a re wor k ing 

under  Eu ropean Agreement,  h igh  HACCP p rocedures  &  food t rack ing aud i t.

I n f l i g h t . C a t e r i n g

« Big enough to serve, 
  Small enough to care »



OUR PRODUCTS &  SUPPL IERS
To ensu re  the h ighes t  s tandards  o f  exce l lence,  we g ive p r ide o f  p lace to seasona l  p roducts  to  

guarantee an except iona l  qua l i t y  and a rouse you r  senses.

Our  che f  a re  us ing a se lect ion  o f  p r ime qua l i t y  p roducts  sou rced f rom supp l ie r s  known fo r  the i r  

s tandards  o f  exce l lence.  

PACKAGING
Our know-how has  taught  us  to  take in to  account  a l l  t he  va r ious  e rgonomic  cons t ra in t s :  t he pac-

kag ing has  been spec i f ica l l y  eng ineered to opt im i ze  t ime and space sav ing,  reduce hand l ing,  

the re fo re  guarantee max imum e f f ic iency  and the h ighes t  leve l  o f  food sa fe ty.  They  can a l so be 

adapted to su i t  t he c l ien t ’ s  spec i f ic  requ i rement s.



order@tai loredgourmet. f r

24/7

+33616305291

www. ta i loredgourmet. f r
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Nice .  Cannes  .  Tou lon .  Marse i l le  .  Le  Cas te l le t

MENU            
BREAKFA ST

TAILORED RECOMMANDS

BREAD,  DANISH,  DA IRY,  MUESL I ,  FRU IT

HOT  BREAKFA ST,  BREAKFA ST  TRAY

FRESH  JU ICES
DETOX JU ICE  &  WATER,  SMOOTH IE ,  M IX  JU ICES

A  LA  CARTE
STARTER

MAIN  COURSE

DESSERT

CHEESE  &  FRU IT

WORLD COOKING
JAPONESE

LEBANESE  &  ARAB IC

RUSS IAN

VEGAN &  GLUTEN FREE

CH ILDREN MENU

SNACK SELECT ION
FINGER  FOOD

SANDWICH

TRAY

READY TO SERVE

DR INK  SELECT ION

     J ET  ESSENT IAL  &  
              CONCIERGER IE

T r a i t e u r .
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T r a i t e u r .

BREAKFAST

“ Organ ic  ch ia  pudding ”
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T r a i t e u r .

BREAKFAST

T AILORED RECOMMENDS 

FRESH &  HEALTHY

Organ ic  Ch ia pudding -  Mango,  Pass ion  f r u i t,  Be r r ies  o r  Coconut

Organ ic  B i rche r  mues l i  

Egg benedic t,  o rgan ic  smoked sa lmon on toas t  -  Ho l landai se  sauce

Organ ic  smoked sa lmon,  sash im i  s t y le  -  Se r ved w i th  b l i n i s  &  he rbs  c ream

Home-made f ru i t  yoghu r t  -  Be r r ies,  coco &  van i l la ,  pass ion  f r u i t  o r  mango

Pumpk in  por r idge

Apple &  pecan nu t s  m i l k  por r idge -  Made w i th  a lmond m i l k

AVOCADO TOA ST -  Se r ved on b ig  r ye  b read ta r t i ne

Bu f fa la  ta r t i ne  -  Avocado,  tomatoes,  f resh  bu f fa la  &  bas i l

Sa lmon ta r t i ne  -  Smoked sa lmon,  d i l l  c ream cheese,  avocado &  rad i sh

Organ ic  eggs  ta r t i ne  -  F r ied egg,  avocado,  leaves  &  p inenut s

DETOX JU ICE -  0 ,5L  ( fu l l  range p11)

Green detox  Cucumber,  g reen app le,  f resh  sp inach &  l ime

Ear th  detox  Cele r y,  sp inach,  app le,  cucumber  &  g inger

Fu l l  o rgan ic  detox  Beet root,  lemon,  g inger  &  app le

DETOX WATER -  1L  ( fu l l  range p11)

Cucumber  detox Cucumber,  l ime &  m in t

S t rawber r y  detox  s t rawber r y,  o range &  bas i l i c

B lueber r y  detox  B lueber r y  &  pome lo
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T r a i t e u r .

F RU ITS  Al l  exot ic f ru i t s  are “By a i r  impor t ”

S l iced seasona l ,  exot ic  &  red f r u i t s  t ray

Fresh  ber r ies  -  100gr

F resh  exot ic  f r u i t  sa lad

Basket  o f  seasona l  &  exot ic  f r u i t s  -  KG

Fresh  f r u i t  s kewer s  -  S/M/L

S ing le  s l iced f ru i t -  Me lon,  mango,  p ineapple. . .

YOGHURT &  DA IRY 
Pla in  o rgan ic  yoghu r t  -  g lass  ja r

Home-made f ru i t  yoghu r t  -  g lass  ja r

G reek  yoghu r t

Cot tage cheese

Oatmeal  por r idge

Ech i ré  but te r -  regu la r  o r  sa l ted -  30gr

M i l k  -  Who le,  sem i  s k im,  s k im  (1L )

Soy  /  a lmond /  coco /  r ice m i l k  (1L )

Sou r  c ream -  100g

B READ
Breadro l l s  - Wh i te,  ce rea les,  o l i ves,  r ye

Baby baguet te  

Who le loa f  o f  b read -  Cerea les  o r  r ye

French baguet te  -  Regu la r  o r  ru s t ic

G lu ten  f ree b readro l l s

Eng l i sh  toas t  -  Wh i te  o r  ce rea les

Borod ins ky

V IENNOISER IE  &  
DANISH
Cro i s sant  -  S/L

Pa in  au choco lat  -  S/L

Pa in  aux  ra i s i n s  -  S/L

P la in  c rêpes  -  2pces

Pancakes  -  3pces

Mu f f i n  -  B lueber r y  o r  choco late

Ta i lo red B rown ie  -  Pecan nu t s

S tu f fed c ro i s sant  
Ham/Tu r key  &  cheese o r  Sa lmon

J AM &  ESSENT IAL
Home-made ber r ies  jam -  125gr

Home-made f ig  jam -  125gr

Asso r ted jam ja r   -  30gr

Honey  -  30gr

Maple sy rup  -  25c l  bot t le

BREAKFAST
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T r a i t e u r .

HOT BREAKFA ST
We are cook ing exc lus ive ly  w i th  organic eggs 
Fr ied egg,  bo i led egg

Over  egg -  Easy,  Medium,  Hard

Sc rambled egg 

Fresh  t ru f f le  sc rambled egg

P la in  ome le t te

Garn i shed ome le t  -  Choose you r  garn i sh

Gr i l led m in i  sausages -  Ch icken o r  vea l  (3pces)

Backed beans

Gr i l led bacon

Gr i l led tomato

Chopped che r r y  tomato  -  Gar l ic  &  bas i l

Mush room -  P la in  o r  w i th  gar l ic  &  par s ley

B REAKFA ST TRAY 

COLD BREAKFA ST TRAY
3 v ienno i se r ies,  2  b readro l l s,  as so r ted jam  &  Ech i ré  but te r
F resh  o range ju ice,  o rgan ic  yoghu r t,  mues l i  &  honey
De l icatessen &  Cheese p la te
S l iced f ru i t  p la te

HOT BREAKFA ST TRAY
3 m in i s  v ienno i se r ies,  2  b readro l l s,  jam  &  Ech i ré  but te r
Omele t  o r  sc rambled eggs,  sausages  &  tomatoes
Fresh  o range ju ice,  o rgan ic  yoghu r t,  mues l i  &  honey  &  f r u i t s

BREAKFAST

.

.
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FRESH JUICES

“ Cucumber  detox  wate r ”

T r a i t e u r .



T r a i t e u r .

FRESH JUICES

DETOX JU ICE 0 ,5L  

Green detox  Cucumber,  g reen app le,  sp inach &  l ime

Ear th  detox  Ce le r y,  sp inach,  app le,  cucumber  &  g inger

Fu l l  o rgan ic  detox  Beet root,  lemon,  g inger  &  app le

Tu rmer ic  detox  Car ro t,  o range,  f resh  tu rme r ic

Lemon &  g inger  (0 ,25c l )

Feel  f ree to compose your  own ju ice w i th  the i tems above

MIXED FRU IT  JU ICE 1L

Car ro t,  app le  &  g inger

Mango &  pass ion  f r u i t

Exot ic  m i x

App le,  ca r ro t  &  ce le r y  

Grapef ru i t  &  o range

Orange,  app le &  raspber r y

SMOOTHIE  0 ,5L

Mango Madness  Fresh  mango,  l ime,  van i l la ,  g inger

Coco mango Coco wate r,  banana,  mango,  van i l la

F resh  &  tas ty  K iw i ,  bas i l ,  banana,  l ime,  g inger

P in k  smooth ie  St rawber r y,  banana,  o range &  k iw i

Be r r ies  smooth ie  /  Exot ic  smooth ie  

D ETOX WATER 1L 

Cucumber  detox Cucumber,  l ime &  m in t

K iw i  detox  K iw i ,  lemon &  m in t

S t rawber r y  detox  St rawber r y,  o range &  bas i l

Raspber r y  detox  Raspber r y,  l ime &  m in t

B lueber r y  detox  B lueber r y  &  pome los

Home-made ice tea

CLA SS IC FRESH JU ICES 1L

Orange /  Grapef ru i t

G reen app le /  Red apple /  Car ro t  /  Wate rme lon

Pineapple /  Grappes

Mango /  K iw i  /  Me lon /  S t rawber r y  /  Pomegranate

Lemon (25c l )

11

Al l  our  ju ices are f resh ly  squeezed jus t  before del iver y



T r a i t e u r .

B READ
Breadro l l s  - Wh i te,  ce rea les,  o l i ves,  r ye

Baby baguet te  

Who le loa f  o f  b read -  Cerea les  o r  r ye

French baguet te  -  Regu la r  o r  ru s t ic

G lu ten  f ree b readro l l s

Eng l i sh  toas t  -  Wh i te  o r  ce rea les

Borod ins ky

V IENNOISER IE  &  
DANISH
Cro i s sant  -  S/L

Pa in  au choco lat  -  S/L

Pa in  aux  ra i s i n s  -  S/L

P la in  c rêpes  -  2pces

Pancakes  -  3pces

Mu f f i n  -  B lueber r y  o r  choco late

Ta i lo red B rown ie  -  Pecan nu t s

S tu f fed c ro i s sant  
Ham/Tu r key  &  cheese o r  Sa lmon

J AM &  ESSENT IAL
Home-made ber r ies  jam -  125gr

Home-made f ig  jam -  125gr

Asso r ted jam ja r   -  30gr

Honey  -  30gr

Maple sy rup  -  25c l  bot t le

LA CARTE
Starter

“King c rab sa lad ”

12



T r a i t e u r .

LA CARTE . Starter

SALAD
    K ING CRAB
     Premium Alaska k ing crab, mango, avocado & pomelos.
     Maracuja dress ing

    ARTICHOKE
     Sl iced art ichokes gr i l led or raw, pamesan, cherr y tomatoes, roasted pine nuts & rucola.  
     Truf f le dress ing

    ITAL IAN
     Mozzarel la burrata, “coeur de boeuf ” tomatoes, rucola, bresaola &  pesto. 
     Balsamic dress ing

    TA STY    Beef  Angus    /   Organ ic  p rawns   /    Duck    /    Vegeta r ian
     Mix leaves, peanuts,  mango, crunchy vegetables, mint &  cor iander.
     Fus ion dress ing 

    QUINOA
     Bol iv ian quinoa, mixed with :  vegetables, edamame, l ime cor iander, mint,  pomegranate seeds. 
     Pomelos dress ing

    K ING PRAWNS
     Wi ld k ing prawns, gr i l led pine nuts,  shaved parmesan, avocado, tomatoes, rucola. 
     Balsamic dress ing

    SEAFOOD SALAD
     Organic prawns, gr i l led scal lops, octopus &  sauted calamare, japonese salad. 
     French dress ing

    CAESAR   Chicken   /    K ing p rawns    /    Lobs te r    /   Ch icken tandoor i  
     Heart of romaine, quai l  egg, v intage parmesan, croutons. 
     Caesar dress ing     

    NICOISE   Roya le  (S l iced red tuna s teak )     /      Regu la r  
     Tuna, cherr y tomatoes, radish, sweet pepper, eggs, ol ives &  anchovies.
     French dress ing

    GREEK
     Cucumber, cherr y tomatoes, red onions, sweet pepper, radish, ol ives &  feta cheese. 
     Greek dress ing  

13



LA CARTE . Starter 

K ING CRAB TARTAR
Pass ion  f r u i t  d ress ing

AVOCADO TARTAR
Fresh l y  seasoned w i th  g inger,  co r iander,  l ime,  pomegranate

RED TUNA TATAK I
Tha ï  J u l ienne vegetab les,  pomegranate seeds

SHR IMP COCKTAIL  &  AVOCADO
Organ ic  k i ng p rawns,  home-made guacamole

BEEF  CARPACCIO
Minute cu t  f rom Angus  beef,  parmesan,  ruco la,  p inenut s

K ING PRAWN AVOCADO TARTAR
Lime,  co r iander,  f resh  g inger,  ch i l i ,  a  d rop o f  o l i ve  o i l  

ORGANIC SMOKED SALMON
“ Sash im i  s t y le ” ,  leaves,  b l i n i s,  d i l l  c ream cheese &  lemon

ROYAL LOBSTER QUINOA
Blue Lobs te r  on top o f  de l icate vegetab les  & agrum qu inoa
Cucumber  spaghet t i

DUCK FOIE  GRA S
Home-made fo ie  g ras,  f ig  chu tney  &  f r u i t y  b red s l iced

V ITELLO TONNATO

OCTOPUS FROM MEDITERRANEE
Gr i l led octopus  ten tac le, f resh  c runchy  vegetab les  
l igh t l y  sp icy.  (Adv i se  fo r  s teamed ten tac les )

TARTAR & STARTER

T r a i t e u r .

“ Duck  fo ie  g ras ”
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LA CARTE . Starter

SOUP & VELOUTE
Our soup can be del ivered hot on board in  thermos 

NEW CREAT ION
Car ro t  &  g inger
Min t  garden pea soup
Sp icy  qu inoa soup
Fus ion  soup
Car ro t,  edamame,  hot  ch i l l i  pepper,  
f resh  cor iander  s low ly  cooked in  coconut  m i l k

CLA SS IC VELOUTE
Pumpk in  
B roco l i
Cau l i f lower
Wi ld  mush room
Green asparagus
Garden pea
Tomato &  bas i l

CLA SS IC SOUP
Lobs te r  soup
Onion soup 
Mines t rone soup
Tha i  ch icken noodle soup
Tha i  vegg ies  ch icken noodle soup
Clear  ch icken b roth

RUSS IAN SOUP
Trad i t ionna l  Bo r t sh
Dumpl ing consome

T r a i t e u r .

Al l  our  soup &  ve loute 
are home-made,  w i th  100% 
of  f resh vegetables

15



T r a i t e u r .

MAIN COURSE

“The seafood s tew ”

16



T r a i t e u r .

LA CARTE . Main course

DELICIOUS CREATIVE MEALS

Rabbit leg, provencal style
Cooked in grain mustard, thym & carrot

King prawns curr y Thai style
Cooked in coconut milk with vegetables

Lamb shanks confit
15h cooking, marinated like a tagine, served with marinated vegetables

Royale seafood stew, like a “bouillabaisse”
Lobster, cod fish, scallops  & mussel

Black Cod miso

Lobster & bisque
Must refined blue Breton Lobster, cut in Médaillon, 

served with a delicate lobster bisque. A must!

Japonese beef satay
Black Angus beef, cooked with nuts, coriander & japonese spicies

RISOTTO
Ser ved wi th  shaved parmesan

Saf ran r i so t to

B lack  Tru f f le  r i so t to

Vegetab les  r i so t to

Seafood r i so t to

Pumpk in  r i so t to

Wi ld  mush room r i so t to

Parm ig iano wh i te  r i so t to

PA STA
Ser ved wi th  grated parmesan or  f rench cheese

Seafood l i ngu ine

Tru f f le  pas ta

Lobs te r  l i ngu ine (1/2 Lobs te r,  ou t  o f  she l l )

Organ ic  sa lmon &  sa f ron  l i ngu ine

More l  &  wh i te  mush room spaghet t i

Rav io l i  -  Meat  o r  sp inach &  r icot ta -  tomato sauce

Pas ta A r rab iata/  tomato/  pes to sauce

Spaghet t i  bo lognese

Gluten f ree pasta avai lable

17



T r a i t e u r .

M EAT TEMPTAT ION

BEEF

B lack  Angus  beef  f i le t

Ross in i  B lack  Angus  f i le t

B lack  Angus  beef  bu rge r

CHICKEN

Baby ch icken sup rême -  2  pces

Fa rm ch icken sup rême -  More l  sauce

Baby ch icken roas ted w i th  he rbs

Whole roas ted ch icken &  he rbs
S l iced in  4pces

Baby ch icken Tabaka

Home-made ch icken nuggets  /  s t r ips

Ch icken cu r r y

LAMB

Rack  o f  lamb

Gr i l led lamb chops  &  he rbs

Lamb shanks  con f i t

VEAL

Veal  f i le t

Vea l  chop

Veal  sca l lop in i

DUCK

Roas ted b reas t  o f  duck

Duck  leg con f i t,  o l i ve,  fo ie  g ras  
&  t hyme

F ISH F I LET
Please advise Gr i l led or  s teamed

Wi ld seabass  f i le t

M i so sa lmon f i le t

Seabream f i le t

B lack  cod m i so

Organ ic  sa lmon f i le t

John  Dor y  f i le t

Tu rbot  f i le t

Cod f i sh  f i le t

So le  f i le t

Red tuna s teak  o r  ta tak i

Ch i lean seabass

Red mu l le t

Ha l ibu t

S HELLF ISH D ISH
Mix  g r i l led seafood

Jumbo p rawns  sauted Tha ï  s t y le

Whole lobs te r  medai l lon  &  b i sque

Gr i l led o r  s teamed octopus
Ser ved w i th  tomato con f i t

LA CARTE . Main course

Al l  our  meat &  f i sh  are ser ved wi th  home-made tasty  sauce
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T r a i t e u r .

V EGETABLES S IDE D ISH
Please advise Gr i l led or  s teamed

Baby vegetab les

Mix  vegetab les

Sauted mush rooms

Roas ted pumpk in  & sp ices

Provenca l  ra tatou i l le

Wok Tha i  vegetab les

Baby sp inach

Baby car ro t s

Green asparagus

Baby a r t ichokes

CLA SS IC S IDE D ISH

Mashed potatoes

Sauted potatoes

Rosemar y  baby potatoes

P la in  qu inoa

P la in  Buckwheat

Basmat i  r ice

Wi ld  r ice

P la in  pas ta

T RUFFLE S IDE D ISH

Tru f f le  mashed potatoes

Creamy t ru f f le  po len ta 

Gr i l led t ru f f le  a r t ichoke
SALAD S IDE D ISH 

Mix  g reen leaves

Ruco la

Romaine

Ruco la,  parmesan &  p ine nu t s

Romaine,  g reen app le &  pecan nu t s

Ruco la,  che r r y  tomatoes  &  parmesan

LA CARTE . Main course
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T r a i t e u r .

DESSERT

“The Par i s  -  B res t ”
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T r a i t e u r .

Our desserts are made with prime vanilla pod, organic eggs, premium chocolate & fresh fruits

DESSERT

THE FAMOUS CHEESECAKE
From Chef  “A la in  Ducasse”  recipe

DELICIOUS FRAIS IER
Light  b iscu i t,  s t rawberr y  mousse,  f resh berr ies  

coated wi th  wh i te chocolate

THE THREE CHOCOLATE
Glu ten f ree,  P ic tu re  p43

PARIS -  BREST
Nuts,  puf f  &  pra l iné

ORIGINAL LEMON TART
Crunchy mer ingue

PAVLOVA
Vani l la  wh ipped cream,  red f ru i t  heart  and berr ies

APPLE STRUDEL
Ser ved wi th  bourbon vani l la  sauce

L IME &  BA SIL  DOME
With  a raspberr y  heart  -  Pic tu re  p42

CHOCOLATE FONDANT
Ser ved wi th  vani l la  sauce & raspberr y

PET IT  ANTOINE
Chocolate pral iné,  nuts  b iscu i t,  Glu ten f ree -  Pic tu re  p48

SO GREEDY. . .
Mi l k  chocolate dôme,  

sa l ted caramel,  vani l la  & crunchy pral iné

BERRIES ON PISTACHIO TART B ISCUIT

A SSORTED PETITS FOURS
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T r a i t e u r .

FRUITS
  & CHEESE
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T r a i t e u r .

F RU ITS  
Al l  exot ic f ru i ts  are “By air  import ”

S l iced seasona l ,  exot ic  &  red f r u i t  t ray

Fresh  ber r ies  -  100gr

F resh  exot ic  f r u i t  sa lad

Basket  o f  seasona l  &  exot ic  f r u i t s

F resh  f r u i t  s kewer s  -  S/M/L

S ing le  s l iced f ru i t  -  Me lon,  mango,  p ineapple. . .

S t rawber r y  d ipped in  choco late -  Dar k ,  m i l k  o r  wh i te

F i ne cheese t ray  asso r tment
Example:  Tru f f le  b r ie  cheese,  Goat  cheese,  Tête de mo ine,  
comté 16 months  matu ra t ion,  v in tage Cheddar,  B luecheese.

Who le  cheese

C HEESE
 From local production
 Our cheese trays are garnished with nuts &  dr ied f ru i ts

FRUIT & CHEESE
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T r a i t e u r .

WORLD 
  COOKING

WORLD 
  COOKING

“Rainbow ro l l ”

“ Pass ion  ro l l ”
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T r a i t e u r .

WORLD COOKING . Japonese

Cal i fo rn ia  ro l l s  Per  8 pces

Ra inbow- ro l l
Crab,  cucumber,  avocado coated w i th  sa lmon

Pass ion- ro l l
Crab,  cucumber  coated w i th  tuna

Sa lmon avocado ro l l

C rab,  avocado,  cucumber  &  sesame

Gr i l led ee l  &  avocado

Temak i  Per  2 pces

Sa lmon 

Tuna

S ides  &  Soup
Miso soup  -  Tofu  &  seaweeds

R ice

Edamame

Seaweed sa lad

N igh i r i  su sh i  Per  2 pces

Dorado /  Seabream /  Prawns

Sa lmon /  Octopus  /  Omele t te

Gr i l led ee l  /  Tuna /  Sca l lop

Toro tuna /  Sea u rch in

Sash im i  Per 15 pces

Sa lmon

Tuna

Toro tuna

Mix  o f  sash im i  Tray

Mix  o f  wh i te  s k i n  f i sh  Tray

Mak i  Per  6 pces

Tuna

Tuna &  ch ive

Sa lmon

Cucumber

Avocado

Ser ved wi th  wasabi,  g inger  &  soy sauce

J APONESE CUIS INE
WORLD 
  COOKING
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WORLD COOKING . Lebanese

L EBANESE CUIS INE

Lebanese Desse r t
Lebanese pas t r ies  
(5 pces  m in imum o rder )  

D r ied f r u i t  100gr

Co ld Mezzeh
Hummus

Moutabbal

Yoghu r t  cucumber

Warakenab  Wine leaves

Fat touche sa lad

Chank l ich  Ewe cheese

Ha l loum i  Lebanese cheese

Pi ta  b read 4pces

Hot  Mezzeh
Kebbe  Wheat  &  meat  ba l l

Cheese sambous i k

Meat  sambous i k

Rekakat  F laky  cheese &  pe r s i l

Fa taye r  Sp inach mezzeh

Fa la fe l  Vegetab les  ba l l

M in i  samossa  Lamb o r  beef

Fou l  moudamas  Broad bean,  lemon

S kewer
Kaf ta  Beef  mar inated kebab

Ch ich taouk  Chicken mar inated kebab
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WORLD COOKING . Russian

R USS IAN STYLE

Break fas t
Sy rn i k i

Rus s ian  pancakes

Cot tage cheese

Varen i k i  s tu f fed w i th  che r r y

Pumpk in  por r idge

Honey cake

27

Sta r te r
Vinegret te  sa lad

Ol iv ie r  sa lad

Trad i t ionna l  Bo r t sh

C lear  ch icken b roth

Dumpl ing consome

Main  cou r se
Beef  s t roganof f

C rab Pat t ies

Baby ch icken Tabaka

Kot le ty  -  ch icken

Kot le ty  _  vea l

Kot le ty  -  f i sh

Buckwheat  w i th  on ion

Ch icken Shash l i k

Pe lmen i

“ Bee f  Pe lm in i ”

M i sce l laneous
Borod ins ky  b read

Adj i ka  sauce

Tkemal i  sauce

Pick le  mush room/vegetab les

Malosso l  ghe r k i n s
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VEGAN
  & GLUTEN FREE

“Zucch in i  ca rpacc io ”
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S TARTER
Avocado tartar  G & V

Freshly seasoned with coriander, ginger, lime, pomegranate .. .

Quinoa salad  G & V
Bolivian quinoa, mixed with: vegetables, edamame, lime coriander, mint, pomegranate seeds

Pomelos dressing

Artichoke vegan salad  G & V
Raw or grilled artichokes, rucola, roasted pine nuts, edamame, cherr y tomatoes

Zucchini carpaccio  G & V
Thym, virgin olive oil, lime juice, roasted pine nuts

MAIN COURSE
Vegan quinoa   G & V

Prepared with vegetables, mango, edamame, nuts, herbs

Vegan curr y in coconut milk  G & V

Vegetable stir fr y & tofu  G & V

DESSERT
Petit Antoine   G

Chocolate praliné

Stewed apple, dried fruits & wolfberries   G & V
(Picture p43)

The 3 chocolate   G
(Picture p43)

Vegan Panna cotta   G & V
Served with red fruit coulis

Organic chia pudding   G & V
Berries, Mango, Passion fruit or Coconut

VEGAN & GLUTEN FREE
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V: Vegan     
G: G luten free
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CHILDREN MENU
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CHILDREN MENU

SANDWICH
Min i  t r iangle (4pces min order)  or  B readro l l s

Ham  &  cheese

Cream cheese

Tuna

Nute l la

S IDE D ISH
Mashed potatoes

French f r ie s

Creamy po len ta s t ic k s

S teamed car ro t s

PA STA
Pla in  pas ta

Bo lognese pas ta

Tomato pas ta

GAMES  

Lego game ,  Colou r ing,  Co lou red penc i l ,  P las t ic ine

MEAT &  F ISH
Home-made ch icken nuggets

Meat  bu rge r

Cheesebu rger

Ch icken b reas t

Ch icken kot le ty

Meat  ba l l s  &  tomato sauce

Fi sh  f i nge r s

DESSERT
Crepes 2 pces

Ta i lo red B rown ie

Muf f i n
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SNACK

32

“As so r ted pet i t s  fou r s ”

Opéra Apple ta t in Cheesecake Pass ion  dôme



T r a i t e u r .

SNACK . Cocktail

CANAPES & SPOONS
Our canapés are made exc lus ive ly  w i th  f resh prest ig ious products  such as 

k ing crab,  hear t  o f  smoked sa lmon,  fo ie gras,  B lack Angus beef.

Cold v ip  canapés

Hot  v ip  canapés

Cav ia r  canapés - Min. order 6 pces

Spoons  - Min. order 6 pces
Ser ved on Porce la ine spoons

KEBAB 
Min. order 3 pces/variety

Asso r ted co ld kebab

Hot  m in i  ch icken satay

Hot  m in i  beef  satay

SWEET COCKTAIL
Asso r ted pet i t s  fou r s

S t rawber r y  d ipped in  choco late 
Mi l k ,  dar k  o r  wh i te

Fru i t  s kewer s  S/M/L

“ Ladu rée”  Macaron box
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SNACK . Sandwich

SELECT YOUR BREAD

HALF TR IANGLE 4pces  m in imum o rder  pe r  va r ie ty  
Wh i te  o r  who le  ce rea les  b read  
Advise i f  you want  i t  toasted

F INGER V IENNESE BREAD Viennese b read 

GOURMET Sandwich  in  f resh  baked b readro l l s  
Rye,  wh i te  o r  ce rea les  b read

1/3 BAGUETTE 
Whi te  b read

WRAP Ava i lab le  cu t  i n  f i nge r  p ieces,  ha l f  o r  who le

HALF BAGUETTE Per fect  fo r  the c rew sandwich
Wh i te  o r  ce rea les  b read

SELECT YOUR F ILL ING

CHEESE -  Fig chutney, rucola, nuts & honey

TUNA -  Tuna & home-made mayonnaise, cucumber

FOIE  GRA S -  Fig chutney, rucola

ANGUS ROA STBEEF -  Shaved parmesan, salad, sundried tomatoes

SALMON - Di l l  cream cheese, avocado or salad

PARMA HAM or  BRESAOLA -  Pesto, rucola, parmesan & tomatoes 

COOKED HAM -  Sa l ted but te r  & cheddar  cheese

CAPRESE - Pesto, tomatoes, bufala & rucola 

TURKEY - Rucola, tomatoes & cheddar

CH ICKEN CURRY/TANDOORI  - Fresh vegetables 

F ILL ING

B READ
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Brown o r  wh i te  b read

K ing Crab

Fo ie  g ras

B resao la o r  parma ham

Cheese

Hear t  o f  smoked sa lmon

Organ ic  eggs  &  vegetab les

Mozza d i  bu fa la  &  vegetab les

Brown o r  wh i te  b read
Composed w i th  sa lad,  avocado &  tomato

Chicken

Sa lmon 

Organ ic  eggs

C LUB SANDWICH

O PEN SANDWICH

Ser ved on r ye  b read Tar t i ne

Bu fa la ta r t i ne  
Avocado,  tomatoes,  f resh  bu f fa la  &  bas i l

Sa lmon ta r t i ne  
Smoked sa lmon,  d i l l  c ream cheese,  
avocado &  rad i sh

Organ ic  eggs  ta r t i ne  
Fr ied egg,  avocado,  leaves  &  p ine nu t s

A VOCADO TOA ST

SNACK . Sandwich

“ Cheese
 open sandwich ”
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SNACK . Tray

BABY CRUDITE &  D IPS
Baby car ro t,  rad i sh ,  sugar  snap,  cucumber,  sweet  pepper,  che r r y  tomatoes,  m in i  fenne l
Dips :  Home-made guacamole &  ch i l i  sauce

DEL ICATESSEN
Turkey,  Coppa,  Sa lam i ,  B resao la,  Speck,  Proc iu t to,  Sp ianata p icante
Ser ved wi th :  Sa l ted Ech i ré but te r  &  gherk in

COLD MEAT CUT
Roast  beef,  tu r key  &  ch icken b reas t

F INE CHEESE TRAY
Assor ted fa rm cheese
Jacob’s  c rackers  8 ,  Car r ’ s  c racker  

CHEESE  &  DEL I  Pictu re p 47
Asso r ted cheese &  de l icatessen -  ava i lab le  w i th  co ld meat  cu t  (No por k )

GOURMET SEAFOOD
King c rab,  1/2 Lobs te r,  w i ld  K ing p rawns,  g r i l led Sca l lops,  Ca lamare
Garn i sh :  Lemon &  se lect ion of  sauce

SMOKED F ISH
Select ion  o f  smoked f i sh  Ser ved wi th :  Lemon &  b l in i s

MIX F ISH &  SEAFOOD
A se lect ion  o f  smoked f i sh ,  Wi ld  k i ng p rawns,  ca lamare &  sca l lops

MEZZEH TRAY
Assor ted Mezzeh Ser ved wi th  p i ta bread

SL ICED FRU IT
Seasona l ,  exot ic  &  red f r u i t  t ray  From the h ighest  f ru i t s  qual i ty

T RAY
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SNACK . Ready to serve

Th is  range i s  per fect  fo r  f l ight  w i thout  F l ight  At tendant &  shor t  f l ight  

FRU ITS  &  SANDWICHES
1 open sandwich,  1  gou rmet  sandw ich,  2  t r iang le  sandwich
S l iced f ru i t  &  be r r ies

AFTERNOON TEA
6 t r iang le,  3  pet i t s  fou r s  &  be r r ies

CLA SS IC TEA
3 canapés,  2  f i nge r  sandw ich,  1  gou rmet  sandw ich,  
3  pet i t s  fou r s,  3  ber r ies  s kewer s

HEALTHY TRAY
Fresh  baby vegetab les  c rud i té  &  d ips,  s l i ced f ru i t  &  be r r ies

LUNCH SNACK
Smal l  s ta r te r,  Ma in  cou r se,  s l iced f ru i t s,  be r r ies  &  pet i t s  fou r s

H ALF ATLA S 
TRAY

A TLA S TRAY

c REW BOX

VIP TRAY -  Cold o r  hot
Sta r te r,  Ma in  cou r se  f i sh  o r  meat,  S ide d i sh ,  
Cheese se lect ion,  asso r ted ber r ies,  Gou rmet  desse r t

BREAKFA ST TRAY
Cold t ray  -  Detailed p9
Hot  t ray  -  Detailed p9

CREW SNACK TRAY
Hal f  baguet te  sandwich  o r  Wrap sandwich
Fru i t  j u ice,  wate r  bot t le  o r  Soda can
Muf f i n  o r  B rown ie

CREW LUNCH TRAY
Fresh  m i x  sa lad,  ma in  cou r se,  desse r t  &  f r u i t s
B readro l l s,  bu t te r

.

.

.

.

.

.

.

.
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Our fresh juices are detailed p.11

F RESH JU ICES &  DETOX JU ICES

W INE
Our  team w i l l  sou rce you r  passenger  favor i te  w ine

.

.

.

Bru t  AOC
Ruina r t  b lanc de b lanc
Lau ren t  Pe r r ie r
Lou i s  Roedere r  B ru t  Impér ia l
C r i s ta l  Roedere r  
Dom Pé r ignon

Vodka
Belvedere/Greygoose
Be luga s i l ve r /Go ld
Abso lu t

Rhum
Sain t  James/Baccard i
S t  James  v in tage

Rosé AOC
Ruina r t  rosé
Lau ren t  Pe r r ie r  rosé
Moët  &  Chandon impér ia l  rosé
Cr i s ta l  Roedere r  rosé
Dom Pér ignon rosé

CHAMPAGNE

Gin
Tanqueray
Hendr ick ’ s
Bombay saph i re

Tequ i la
Pat ron S i l ve r  reposado

F INE L IQUOR

Water 
Evian / Volvic
Fiji / Voss
San Pellegrino / Perrier
Coconut water
Hepard

W ATER &  DR INKS

BEER
Heineken / 1664 / Corona / Desperados

.

.

.
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CELLAR & BEVERAGE Soda 33cl cans 

Coke (R, Light/0)
Schweppes/Fanta/Ice tea
Ginger ale/Orangina
Perrier
Red bull (R, Light/0)

Hot drinks
“Green Coffee Monaco” 10 capsules 
American coffee 1L / Hot water 1L
Nespresso regular 10 capsules
Tea box “Mariage frères” or “Damman”
Nescafé jar
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BABY CRUDITE &  D IPS
Baby car ro t,  rad i sh ,  sugar  snap,  cucumber,  sweet  pepper,  che r r y  tomatoes,  m in i  fenne l
Dips :  Home-made guacamole &  ch i l i  sauce

DEL ICATESSEN
Turkey,  Coppa,  Sa lam i ,  B resao la,  Speck,  Proc iu t to,  Sp ianata p icante
Ser ved wi th :  Sa l ted Ech i ré but te r  &  gherk in

COLD MEAT CUT
Roast  beef,  tu r key  &  ch icken b reas t

F INE CHEESE TRAY
Assor ted fa rm cheese
Jacob’s  c rackers  8 ,  Car r ’ s  c racker  

CHEESE  &  DEL I  Pictu re p 47
Asso r ted cheese &  de l icatessen -  ava i lab le  w i th  co ld meat  cu t  (No por k )

GOURMET SEAFOOD
King c rab,  1/2 Lobs te r,  w i ld  K ing p rawns,  g r i l led Sca l lops,  Ca lamare
Garn i sh :  Lemon &  se lect ion of  sauce

SMOKED F ISH
Select ion  o f  smoked f i sh  Ser ved wi th :  Lemon &  b l in i s

MIX F ISH &  SEAFOOD
A se lect ion  o f  smoked f i sh ,  Wi ld  k i ng p rawns,  ca lamare &  sca l lops

MEZZEH TRAY
Assor ted Mezzeh Ser ved wi th  p i ta bread

SL ICED FRU IT
Seasona l ,  exot ic  &  red f r u i t  t ray  From the h ighest  f ru i t s  qual i ty
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CONCIERGERIE
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E PICER IE  F INE
“ Green Cof fee Monaco”  -  Organ ic  capsu le

Luxu r y  Ol i ve  o i l  &  ba l sam ico “ Chateau Es toub lon ”

Tea box  “Mar iage Frè res ”

Tea box  “Damman Frè res ”

Car r ’ s  o r  Jacob ’ s  c racke r s

He inz  Ketchup,  Mus ta rd &  Mayonna i se

Ol i ves,  Asso r ted nu t s,  asso r ted d r ied f r u i t s

Häagen Dazs  -  S/L

Choco late box E SSENT IAL
Luxu r y  Osh ibor i

S l ipper s

Pr i n ted Menu

Beauty  i tems

Paper  cup

Ice cubes,  d r y  ice

Garbage bag,  K i tchen ro l l . . .

Pe t  food. . .

NEWSPAPER
Inte rnat iona l  Newspapers  from all  around the world
I n te rnat iona l  Magaz ine
French Magaz ines & newspapers

F LOWERS
Flower  a r rangement,  Bouquet,

tab le  cente r,  bath room,  bedroom !

We w i l l  p rov ide you a Ta i lo red se r v ice
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“ L ime &  bas i l  dome”  Hear t  o f  raspber r y  cou l i s

I nd iv idua l  desse r t
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“ The th ree choco late ”  I nd iv idua l  g lu ten  f ree desse r t
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“ W i ld  seabass  f i le t ”  
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“ Lamb chops ”  
Vi te lo t te  Mashed potatoes,  po len ta f i nge r  
& green asparagus
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“ Home-made duck  fo ie  g ras ”  
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“ Cheese &  de l i ”  Tray  ready to se r ve
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“ Pet i t  An to ine”  -  Glu ten f ree desse r t
Ava i lab le  fo r  i nd iv idua l  desse r t  o r  f i nge r  desse r t
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“ The famous  cheesecake”  -  From che f  “A la in  Ducasse”  rec ipe
Ava i lab le  fo r  i nd iv idua l  desse r t  o r  f i nge r  desse r t
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“ Red f ru i t  rosas ”  
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PR INCIPLE

Tai lo red Gourmet  se r v ices  a re  governed by these genera l  te rms  &  
cond i t ions  o f  sa les,  wh ich  p reva i l  ove r  any  te rms  o f  pu rchase and 
cons t i tu te  an in teg ra l  par t  o f  bus iness  o f fe r s  and p r ice l i s t  cond i t ions.  
Any  o rder s  imp ly  that  the cus tomer  accepts  comple te l y  and w i thout  
any  res t r ic t ion  th i s  ag reement,  wh ich  p rec ludes  any  othe r  document  
Ta i lo red Gourmet  may use fo r  o the r  act i v i t ies.
The spec ia l  p rov i s ions  o f  the cont ract s  that  may be s igned between 
Ta i lo red gou rmet  and the Cus tomer  supp lement  spec i f y  o r  l i s t  
except ions  to  these p resent  genera l  te rms  o f  sa le.

CATER ING ORDERS
No cater ing order wi l l  be deemed af i rm order unt i l  has been registered & 
conf i rmed to the cl ient by Tai lored gourmet (Writ ten conf i rmation by 
WhatsApp, emai l,  sms or mai l ) .

CANCELLAT ION FEES
In the case of part ial or fu l l  cancel lat ion for any reason ( including 

cancel led f l ights due to the inabi l i ty to refuel) ,  non-refundable charges 
wi l l  be invoiced as fol low:
a) Orders cancel led 18 hours or more pr ior to requested del iver y t ime 
wi l l  not be charged.
b) For any order cancel led more than 12 hours and less than 18 hours 
pr ior to requested del iver y t ime, the amount payable wi l l  be equal to 
35% of the registered order.
c) For any order cancel led more than 12 hours and less than 8 hours 
pr ior to requested del iver y t ime, the amount payable wi l l  be equal to 
50% of the registered order.
d) Any order cancel led less than 8 hours pr ior to requested del iver y t ime 
wi l l  be payable in fu l l .  Al l  cancel lat ions must be made in wr i t ing to 
Tai lored Gourmet.  Cancel lat ions by telephone wi l l  not be accepted. Any 
purchases made for the specif ic request of a cl ient wi l l  be bi l led even 
outs ide the condit ions as mentioned here above.

DEL IVER IES AND LOADING

*DELIVERY FEES: Our del iver y and loading fees depend on the ai rport 
(Nice, Cannes, Toulon, le Castel let,  Marsei l le) and del iver y hours 
requested. Please consult us.
Cannes-Mandel ieu ai rport :  An loading tax wi l l  be charged by “ Sky 
Valet ” ,  in addit ion to the above del iver y fees. This tax wi l l l  appear on 
the invoice issued by Tai lored Gourmet.

*DELIVERY DELAY: A delay i  n del iver y does not indicate a cancel lat ion 
or modif ication of theses general terms of sale, nor wi l l  any delay result in 
damages. Tai lored Gourmet wi l l  not be held responsible for any delay 
due to any reason beyond the company ’s control such as, for example: 
Off icial t raf f ic rest r ict ions, breakdowns, t raf f ic jams, accidents,  poor 
weather condit ions, st r ikes, war,  etc.

PR ICES
All  our pr ices are in Euro, excluding taxes (VAT. . )  
Avai lable and pr icing may change dur ing the val idity of th is l i s t.  Pr ices 
are subject to revis ion, depending on the cost of seasonal 
products,economic condit ions. . .
Any order placed between 11:00 pm LT and 5:00 am LT wi l l  be charged 
at 15% at the total value of the order for a del iver y in less than 6 hours.

COURIER FEES
Specif ic requests may sometimes requi re us to use express cour ier 
faci l i t ies.  This ser vice wi l l  be invoiced at a rate of 65 € per hour,with a 
minimum charge of one hour.  A f ract ion of an hour wi l l  be bi l led as one 
fu l l  hour.

TERMS &  CONDIT IONS

ORDER AMENDMENTS
For any amendments to a registered cater ing order notice must
be given a minimum of two hours pr ior to del iver y t ime. Fai l l ing this ,  orders 
that have been decreased wi l l  be invoiced according to the or iginal order.  
For sanity reasons, no product shal l  be either returned or exchanged.

PAYMENT

*CONDITIONS OF PAYMENT
The payment of any order is done st r ict ly on del iver y excepted i f  any special 
accounting arrangements have been made by pr ior agreement with Tai lored 
Gourmet.  In case of non-payment at food del iver y, TAILORED GOURMET 
preser ves i ts r ight to del iver or not the cater ing.

*ACCEPTED METHODS OF PAYMENT
Invoices may be paid only in euros cash or by credit card: CARTE BLEUE, 
VISA, MASTERCARD. For payment with AMERICAN EXPRESS, ext ra fees of 50% 
wi l l  be charged. CHEQUES are not accepted.

*LATE PAYMENT
The company reser ves the r ight to charge interest on any unpaid amount at a 
rate of 50% more than the off ic ial French bank interest rate. In addit ional 
costs relat ing to the recover y of the debt wi l l  be charged in fu l l .  Furthermore, 
i f  a payment is overdue, TAILORED GOURMET reser ves the r ight to suspend, 
without further notice, al l  the current orders of any cl ient in debt to the 
company.

*TAX FREE PAYMENT
Any corporat ion, individual or operator ai rcraft with f l ights landing in France 
can benef i t  f rom tax-f ree payments under the condit ion that more than 80% of 
i ts act iv i t ies take place outs ide the French ter r i tor y.  I f  a tax-f ree t ransaction is 
requi red the ai rcraft operator or i ts representative must provide Tai lored 
Gourmet with a val id AOC (Aircraft Operator Cert i f icate) .  In any other case, 
the ai rcraft operator or i ts representat ive wi l l  be subject to local taxation.

CLA IMS
The customer must conf i rm that the del ivered ser v ices comply with i ts 
numbered sales order.  Any claim must be f i led with in 24 hours of del iver y of 
the order.  Any claim complaint relat ing to an invoice must be made wr i t ing 
with in eight days of the invoice date.

FORCE MAJEURE
The TAILORED GOURMET company wi l l  not be under any l iabi l i ty whatsoever 
for non-per formance or suspension of i ts obl igation, in whole or in part,  as a 
result,  di rect ly or indi rect ly,  of any st r ike, f i re, f lood, inabi l i l i ty to obtain 
mater ial,  t raf f ic jam, accident, breakdown, war,  insur rect ion, r iot,  bad weather 
condit ions, government act or regulat ion, or any other cause (whether or not 
of a l  ike nature) beyond the company ’s control.  The Company reser ves the 
r ight to pass any addit ional costs incurred f rom the Company ’  s suppl iers or 
in-house expenses due to unforeseen demand, r  e st r ict ions or requi rements to 
fu l f i l  the cont ract.  In the event of cancel lat ion by TAILORED GOURMET, any 
sum that may have al ready been paid by the customer wi l l  be refunded.

ARB ITRAT ION
Any quest ion regarding the present terms of sale which are not st ipulated in 
the present contract wi l l  be governed by French law at the exclus ion of any 
law I.  In the case of any object ions, the “Commercial Court of Nice” wi l l  be 
used for arbit rat ion.

Credits food pictures “Adel ine photographie”
Credits p4 Falcon 7X Complet ion center.  L i t t le Rock, Arkansas Dassault Falcon / Sébast ien Randé
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