
M E N U



M W  I N C .  -  V I P
I N F L I G H T  C A T E R I N G

D iscover  a  wor ld
o f  f lavo rs  and  reconnect  w i th  your

senses .
 

Our  team,  a lways  keep ing  up  w i th  the
la tes t  t rends  and  eager  to  make

you  l i ve  an  exqu i s i te  cu l i na ry  exper ience ,
w i l l  p repare  re f ined  d i shes

f rom the  h ighes t  qua l i t y  and  w i th  the
f reshes t  i ng red ien ts .

 
Our  menus  a re  c rea ted  to  sa t i s f y  ou r

most  demand ing  c l i en te le .  We  can  a l so
fu l f i l l  spec ia l  reques ts  on  shor t  no t i ce ,

c rea te  a  cus tom menu  accord ing
to  your  spec i f i c  needs  (Kosher ,  Vegan ,

G lu ten-F ree ,  e tc . . . ) .
 

 Ou r  goa l  i s  to  ensure  tha t  eve ry  d i sh
re f l ec ts  ou r  pass ion  and  exper t i se ,
as  we l l  as  the  love  o f  f i ne  cu i s ine ,

resu l t i ng  in  b i tes  o f  pu re  happ iness .



B R E A K F A S T
Bread
P la in  Bage l
Baguet te
G lu ten  F ree  B read
Mu l t ig ra in  B read
P i ta  B read
Assor ted  B read  ro l l s
Rye  B read
Toas ts

V ienno ise r ie  (  g lu ten  f ree  opt ions)

Crepe
Dan ish  pas t ry
M i xed  min i  pas t r i es
Cro i ssant ,  pa in  au  choco la t ,  Dan i sh
Muf f in
Waf f l e

C O L D  B R E A K F A S T
S l i ced  Cheese
Cot tage  Cheese
Organ ic  g rano la
Organ ic  g rano la  w .  be r r i es
Co ld  cu t  meat  (No  pork  op t ion  ava i lab le)
B i rcher  mues l i
Ove rn igh t  oa ts
Cerea l s

Smoked  sa lmon
(With  sour  c ream,  capers ,  b l i n i s  o r  bage ls  and  lemon)
P la in  o r  F ru i t  Yogur t
( Ind iv idua l  ja r  )
Greek  Yogur t  ( ind iv idua l  ja r s)
Par fa i t  yogur t  (w i th  g rano la  and  ber r i es)



But te r(vegan  opt ion)  
Jams
honey
peanut  o r  nu t  bu t te r
Map le  Sy rup

H O T  B R E A K F A S T
Vegan  ome le t te  o r  sc ramble
Bened ic t  Eggs
Bo i l ed  Eggs
Poached  Eggs
Scrambled  Eggs  
Omele t  p la in
Wh i te  ome le t
F r i t ta ta
B reak fas t  sandwich
Sausage
(Vea l ,  Bee f ,  Po rk ,  Ch icken ,
tu r key  o r  Vegeta r ian)
Bacon  t rad i t i ona l  vegan  o r
tu rkey
Ham

B R E A K F A S T  S I D E S
Gr i l l ed  vegg ies
Sp inach
Mushrooms
Hash  b rowns
Gr i l l ed  tomato

C O N D I M E N T S

B R E A K F A S T  T R A Y
ask  fo r  ou r  cho ice



H E A L T H Y  A N D  F R U I T S  C O R N E R
Smooth ie  &  F resh ly  squeezed
Ju ice

F resh  f ru i t
(Seasona l  l u xu ry  se lec t ion)
Ber r i es

F ru i t  baske t  ( la rge ,  med ium,  sma l l )
S l i ced  f ru i t
Lemon s l i ced
Lemon who le
L ime  s l i ced
L ime Who le



S A L A D S
Class ic  m i x t  g reens
Caprese
Aragu la ,goat  cheese ,c ranber ry  and  nu ts
Greek  sa lad
Tuna  n iço i se  sa lad
Qu inoa  sa lad
Super food  sa lad
Tabbou leh
Caesar  sa lad

S O U P S
Homemade Soup  o f  the  day
Bor t sch  soup
Ch icken  nood les  soup
Lobs te r  b i sque
Miso  soup
Mines t rone  soup
Mushroom soup
Gr i l l ed  Red  pepper  soup
Tomatoe  &  bas i l  soup
Vegetab les  soup

S T A R T E R S
Bee f  ca rpacc io
V i te l l o  tonato
Bee f  ta r ta r
Sa lmon  ta r ta r
M i x  tuna  &  sa lmon  ta r ta r
Tuna  ta r ta r
Vegeta r ian  ta r ta r
Cav ia r  w i th  s ides  b l i n i s  and  egg
Shr imps  cock ta i l
Ch icken  w ings  w i th  d ip



C H E F ' S  P L A T T E R S
Charcu te r ies  ,An t ipas t i
Cheeses  and  c racke rs
Canape  o r  Mezze  (co ld  o r
ho t  se lec t ion)
Smoked  f i sh
Smoked  sa lmon
Seafood

 
Crud i tées  and  d ip

M in i  appet i ze rs  bouchées
 

Fo ie  g ras  and  s ides
Cav ia r  and  s ides

 



M A I N  D I S H E S
Duck  l eg  con f i t
Roas t  ch icken  b reas t
Lamb ( rack , shank  o r  chops)
Vea l  osso  bucco
Vea l  chops
F i l e t  m ignon
Shor t  r ibs
Sa lmon  f i l e t
Tuna  s teak
Sea  bass
Ch i l ean  sea  bass

S I D E  D I S H E S

F rench  f r i es
Baked  pota toes
Bo i l ed  po ta toes
Pota toes  mashed
Mashed  potaoes  w i th  t ru f f l e
Roas ted  po ta toes
Sweet  po ta toes

P O T A T O E S

Asparagus
Baked  beans
Broco l i s
Bu t te rnu t  squash
G lazed  car ro ts
Rata tou i l l e
Sp inach  |  (P la in  o r  C reamed)
V ine  tomatoes
Cho ice  o f  seasona l  vegetab les

V E G E T A B L E S  
( G R I L L E D ,  S T E A M E D ,  B O I L E D  O R  P A N  F R I E D )

Ed ib les  f l owers  (seasona l)
M ic ro  g reens
Herb  bunch
P la in  Pas ta
Qu inoa
R ice  (Basmat i /Wi ld/S t i cky)
Semol ina
R i so t to
Cho ices  o f  sauces

O T H E R S

P A S T A
Penne ,  spaghet t i ,  papparde l l e ,
tag l ia te l l e ,  macaron i ,  fa r fa l l e

Ex t ra :  ch icken ,  vea l ,  meat  ba l l s(bee f ,
lamb ,  vea l) ,  sea food(sca l lops
, sh r imps ,  l obs te r)

Sauce :  A l f redo ,  tomatoe ,  ca rbonara ,
Bo lognese ,  a r rab ia t ta ,  c reamy gar l i c ,
mushrooms ,  d ry  tomatoes ,  o l i ve  o i l

Meat  o r  vegetab les
lasagna
Rav io l i  o r  to r te l l i n i



S A N D W I C H E S
Assor ted  cho ices  o f  i nd iv idua l  sandwiches

(opt ions  o f  b reads  and  f i l l i ng  such  as :
ch icken  mousse ,  tuna  ,  eggs  sa lad ,  roas t

bee f ,  tu r key  ham,  cheese)
 

Sandwiches  F inger  o r  p inwhee l  w i th  to r t i l l as
Smal l  open  faced  sandwich

Sandwiches  wraps
 

C H I L D R E N  M E N U
Cheeseburger

Burger
Ch icken  f i ngers

F i sh  f i ngers
F rench  f r i es

Sweet  po ta toes  f r i es
Spaghet t i

Macaron i  w i th  tomatoe  sauce
Mac  &  cheese

P la t te r  o f  cheese ,  co ld  cu ts
Ch icken  w ings

P i z za

S N A C K S
Mix tes  nu ts

Candy
Ch ips

 



D E S S E R T S
Car ro t  cake
Cheesecake
Choco la te  cake
T i ramisu
Orange  po len ta  cake
Macarons
Pe t i t s  fou rs

P ie :  App le ,  Che r r y ,  Lemon
or  l oca l  spec ia l t i es

Creme b ru lée
Cook ies  la rge  se lec t ion
Cup  cakes
M ignard i ses

G l u t e n  f r e e  ,  k e t o  ,  l a c t o s e  f r e e  , a l l e r g e n  f r e e  o p t i o n s  a v a i l a b l e



BEV ERAG E S

A l te rnat i ve  M i l k  (GF  opt ions  )  |  (A lmond ,  oa t  m i l k  , Soya ,  R ice ,
Lac tose- f ree ,  Haze lnu t  o r  Coconut)
F resh  M i l k  |  ( Fu l l  fa t ,  Semi  sk im o r  Sk im)
F resh  ju ice  :  o range  ,app le  mango ,  seasona l  op t ion
Soda  |  Spec i f y  your  b rand  |  (Cans  o r  Bo t t l e)
Wate r  Spec i f y  your  b rand  |  (25c l ,  33c l ,  50c l ,  1 L  o r  1 , 5 L)

N O N  A L C O H O L I C

Beer  |  Spec i f y  your  b rand  |  (Cans  o r  Bo t t l e)
Champagne  Bo t t l e  |  Spec i f y  your  b rand  |  (P res t ige/B ru t/Rose)
Sp i r i t  Bo t t l e  |  Spec i f y  your  b rand
Wine  Bo t t l e  |  Spec i f y  your  b rand  |  (Red ,  Rose  o r  Wh i te)

A L C O H O L  

Cof fee  |  The rmos  no t  i nc luded  |  (Regu la r  o r  Decaf fe ina ted)
Nespresso  capsu les  |  Spec i f y  your  f lavour  |  ( 10  capsu les  pe r
f lavour)
Tea  Box  |  Spec i f y  your  b rand  and  f lavour
Herba l  tea  box  (ca f fe ine  f ree)  |  Spec i f y  your  b rand  and
f lavour

H O T


