PRIVATE AVIATION

CATERING

Munich

White Peach Caprese
Mozzarella di Bufala - Charred Peach - Young Basil - Aged Balsamic Reduction - Prosciutto di Parma

Chef's Recommendation



SUMMER MENU

July - September 2026

Soup

Chilled Cucumber & Avocado Essence
Garden Mint - Bird's Eye Chili - Crispy Tempura Tiger Prawn

Starter

White Peach Caprese
Mozzarella di Bufala - Charred Peach - Young Basil
Aged Balsamic Reduction - Prosciutto di Parma

Grilled Chicken Satay
Glass Noodle Salad - Fresh Coriander
Makrut Lime Dressing

Main Course

Veal Fillet Medallion
Chanterelle - Madeira Cream - Buttered Spéatzle
Parmesan Crisp

Rainbow Trout Roulade
Scallop & Herb Farce - Apple-Horseradish Velouté
Chive-Infused Gnocchi - Honey-Glazed Baby Carrots

Black Truffle Linguine
Sautéed Chanterelles - Confit Cherry Tomatoes
Parmigiano Reggiano 36 Mesi - Shaved Black Truffle

Dessert

Strawberry Sponge Roulade
Strawberry Mousse - Chantilly Cream - Toasted Pistachios

Alpine Elderflower Panna Cotta
Madagascar Vanilla Cream - Blackberry Gel - Cucumber Relish

For questions regarding allergens and ingredients, please ask our service staff.
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