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A GOURMET STORY

Every page in this journal reflects the same quiet standard we bring to every table — from the most requested cold and hot
dishes to a curated Signature Share™ for the air.

As a reliable hospitality partner, we guarantee the quality and freshness of every product, and we understand that each dish
should be created for one purpose: to be served and enjoyed as effortlessly as possible.

Whatever isn't listed on these pages is never out of reach — our kitchen is always at your disposal.

We are delighted to welcome you on board.
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CB

SIGNATURE SELECTION™ - BREAKFAST

Breakfast
| Cold

Quiet mornings above the clouds — light, linen, and fresh beginnings.

BOWLS & FRUIT

Berry smoothie bowl - Ocean bowl with banana, figs, dates, apple, celery and blue spirulina -
Berry porridge - Pineapple porridge - Chia pudding - Fresh-pressed orange & green juice - Fruit
salad - Fruit basket (per person)

YOGHURT & GRANOLA

Plain yoghurt (low fat) - Greek yoghurt (full fat) - Skyr with honey & walnuts - Assorted fruit
yoghurts, also lactose-free - Alpine granola

CHARCUTERIE & SALMON

Jams & spreads - Soft-boiled egg with toast soldiers - Selection of cold cuts and ham -
Selection of international cheeses - Triple salmon selection — smoked, nori-wrapped, wild
blueberry-marinated

BREAD, SANDWICHES & CROISSANTS

Assorted bread rolls & croissants - Danish pastries - Pain au chocolat - Mini sandwiches —
ham & cheese, eqgg & cress - Butter & preserves



CB

SIGNATURE SELECTION™ - BREAKFAST

Breakfast
| Hot

A warm start above the clouds — soft eggs, quiet mornings, gentle steam against the window ligl

EGGS & WARM PLATES

Chive omelette - Scrambled eggs with herbs - Eggs Benedict - Shakshuka - Smoked salmon
frittata - Avocado toast with poached egg - Turkey bacon & chicken sausage - Golden hash
browns - Warm brioche with butter
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SIGNATURE SELECTION™ - BREAKFAST — BAKERY

Fresh
Breads

Baked each morning — a quiet ritual before the first service of the day.

SELECTION
Sourdough boule - Seeded multigrain roll - Baguette - Ciabatta - Soft pretzel rolls - Soft dinner
rolls - Rye loaf - Gluten-free bread (on request)
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SIGNATURE SELECTION™ - DRINKS

Fresh
Juices

Pressed to order — bright, vivid, and full of morning light.

SELECTION
Fresh orange juice 1L - Fresh grapefruit juice 1L - Fresh apple juice 1L - Fresh carrot juice 1L -
Fresh tomato juice 1L - Fresh grape juice 1L - Fresh melon juice 1L (seasonal) - Fresh
watermelon juice 1L (seasonal) - Fresh pineapple juice 1L - Fresh mango juice 1L - Fresh
berries or strawberry juice 1L - Fresh green juice 1L - Fresh pomegranate juice 0.5L - Fresh
lemon juice 0.5L
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SIGNATURE SELECTION™ - DRINKS

Fresh Smoothies
& Detox Water

Light, hydrating, and gently restorative.

SMOOTHIES
Fresh green smoothie 1L - Fresh berries smoothie 1L - Fresh exotic smoothie 1L - Fresh
mango smoothie 1L

DETOX WATER
Cucumber, lemon & mint 1L - Strawberry & mint 1L - Orange & basil 1L
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Finger
Food

Small bites, precisely composed — easy to share, easy to serve.

SELECTION

Sliced cheeses with crackers - Delicatessen with crackers - Assorted cold cuts - Smoked
salmon with cream cheese and blinis - Assorted cold fish and smoked fish - Crudités with
hummus dip - Canapé — chef's choice - Canapés with caviar - Assorted sushi - Hot Arabic
mezzeh - Cold Arabic mezzeh tray - Assorted antipasti - Foie gras with garnish
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SIGNATURE SELECTION™ - LUNCH

Salads

Crisp, composed, and dressed to order.

SELECTION

Caprese — mozzarella, tomatoes, rucola, pesto - Nicoise — tomatoes, pepper, tuna,
anchaovies, onion, eggs, olives - Caesar — sucrine salad, chicken, tomatoes, croutons (shrimp
available) - Greek — cucumber, tomatoes, onion, bell pepper, radish, olives, feta - Mixed Salad
— mesclun, rucola, cucumber, tomatoes, onion - Kiwi Salad — kiwi, cucumber, rucola,
pomegranate seeds, avocado - Pineapple Salad — pineapple, mesclun, cucumber, tomatoes,
lemon, honey - Mango Salad — mango, avocado, mesclun, bell pepper, walnut - Citrus Salad
— grapefruit, orange, rucola, bell pepper, avocado, onion, corn - Fennel Salad — fennel, apple,
orange, spinach, pine nuts - King Crab Salad — mesclun, king crab, avocado, grapefruit,
edamame, mango, radish - Quinoa Salad — pomegranate, avocado, pepper, cucumber, mango
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SIGNATURE SELECTION™ - LUNCH

Sandwiches

Precise, generous, and ready when you are.

SELECTION

Triangles / finger sandwiches (per 2 pieces) - Open sandwich - Half baguette sandwich -
Gourmet sandwich - Wrap (whole or sliced) - Club sandwich - Avocado toast - Avocado and
salmon toast - Bagel — chef's choice - Croque monsieur - Truffle croque monsieur
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SIGNATURE SELECTION™ - HOT DISHES

Hot Dishes
| Fish

From the sea, prepared with precision.

SELECTION
Salmon — Label Rouge - Seabass fillet - Cod fillet - White fish — chef's choice - Black cod
miso - King prawns (per 2 pieces) - Whole lobster - Scallops - Yellow curry with shrimp
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SIGNATURE SELECTION™ - HOT DISHES

Hot Dishes
| Meat

Confident, precise, and generously finished.

SELECTION

Beef fillet (Black Angus) or golden beef fillet - Chicken breast - French daube nigoise - Duck leg
confit - Rack of lamb - Lamb shank confit (Oriental style) - Yellow curry with chicken - Beef
Stroganoff - Beef satay - Veal blanquette "a la francaise”, regular or with truffle - Escalope a la
Milanese - Rossini beef - Baby chicken - Tomahawk (2 days' notice) or golden Tomahawk
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SIGNATURE SELECTION™ - HOT DISHES

Hot Sides, Pasta
& Risotto

The quiet foundation of every plate.

SELECTION

Vegetables, grilled or steamed - Mini vegetables, grilled or steamed - Basmati / wild / brown
rice - Ratatouille nicoise - Mashed potatoes, plain or with truffle - Baby potatoes - Pasta with
sauce — pesto, tomato, bolognese - Seafood pasta - Wild mushroom risotto - Truffle risotto -
Saffron risotto - Primavera risotto - Seafood risotto
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SIGNATURE SELECTION™ - LUNCH

Soups
| Warm

Mediterranean warmth in a single bowl — slow-simmered, finished with olive oil and thyme.

SELECTION

Tomato basil soup - Pumpkin soup - Pumpkin coco milk soup - Cauliflower soup - Green pea &
mint soup - Carrot & ginger soup - Vegetable soup - Miso soup - Minestrone soup - Lobster
bisque
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SIGNATURE SELECTION™ - DESSERT

Fruits

Fresh, seasonal, simply presented.

SELECTION

Sliced fruit tray with berries (300g) - Exotic sliced fruits (300g) - Whole fruits, per kilo - Fresh
berries, per 100g - Strawberries (or fruit) dipped in chocolate - Fresh fruit skewers - Fruit salad
- Chia pudding with fresh fruits
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SIGNATURE SELECTION™ - DESSERTS

Desserts, Petit Fours
& Ice Cream

A quiet, sweet finish.

CAKES & TARTS

Vegan berry pie - Homemade apple pie (gluten free) - New York cheesecake - Carrot cake -
Zwetschgendatschi (traditional plum cake) - Apricot tartelette - Assorted cupcakes - Chocolate
tart (flourless, gluten free)

PETIT FOURS & MORE
Small petit fours - Small macarons - Apple strudel with vanilla sauce - Chocolate dome with
cherry jelly - Lemon tiramisu - Almond berry casserole (gluten free)

ICE CREAM
Haagen-Dazs selection — vanilla, Belgian chocolate, macadamia nut brittle, strawberries &
cream



PRIVATE AVIATION CATERING

READY TO SERVE

EXCEPTIONAL FOOD. ANY ALTITUDE.

BREAKFAST

Good food,
higher mornings

CLASSIC CONTINENTAL HEALTHY START

Croissant, pain au chocolat, sourdough, smoked salmon, cream cheese, fresh fruit, Avocado, soft-boiled egg, quinoa, tomatoes, feta, fresh fruit, chia pudding
bircher muesii NOURISHING. ENERGISING. DELICIOUS.

ATIMELESS FAVOURITE.

LUNCH

Global flavours,
at your service

MEDITERRANEAN ASIAN SIGNATURE
Herb chicken, couscous, roasted vegetables, caprese salad, hummus, grilled Beef tataki, soba noodles, edamame, pickled vegetables, Asian slaw, spring rolls, ponzu
vegetables dressing

FRESH. BALANCED. SOPHISTICATED. MODERN CUISINE, ANYWHERE.

DINNER

A remarkable
evening above the rest

CLASSIC EUROPEAN

Vitello tonnato, burrata with tomatoes, roasted vegetables, focaccia

TRADITION, ELEVATED.

MODERN FINE DINING
Tuna tartare, avocado, sesame, beet salad, artisanal bread, herb dressing

CONTEMPORARY. DISTINCTIVE.

TAILORED MENUS. EXCEPTIONAL JOURNEYS.

FRESHLY PREPARED
BEAUTIFULLY PRESENTED
ALWAYS READY

GOLDEN MORNING
Pancakes, bacon, seasonal berries, maple syrup, fresh fruit, Greek yoghurt with granola
AHIGHER WAY TO INDULGE.

LIGHT & REFINED
Salmon nigoise, green beans, potatoes, egg, quinoa salad, artisanal bread, vinaigrette
ELEGANCE IN EVERY DETAIL.

VEGETARIAN DELIGHT

Roasted pumpkin, quinoa, pomegranate, labneh, heirloom tomato salad, grilled
vegetables, hummus

PLANT-BASED. FIRST CLASS.
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SIGNATURE SELECTION™ - BEVERAGES

Beverages

Curated wines, champagnes & more.

WINE & CHAMPAGNE
Champagne (Brut, Rosé) - Selection of white, red & rosé wines - Prosecco

SOFT DRINKS & WATER
Still & sparkling water - Fresh juices - Soft drinks - Coffee & tea selection

ON REQUEST
Specific labels and vintages sourced on request, subject to availability and lead time.
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20 — DESTINATIONS

Where We
Deliver

Rooted in Niirnberg, serving business aviation across Germany's key hubs — order 24
hours ahead for the same quiet standard, wherever the journey begins.

® Niimberg HOME BASE
Our home base — Signature Share™ prepared fresh daily.

@ Frankfurt
Full menu, standard 24-hour lead time.

Miinchen
Full menu, standard 24-hour lead time.
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TERMS & CONDITIONS

Ordering & Amendments

ORDERS

Orders should be placed at least 24 hours before delivery wherever possible.

Written confirmation is required for every order before it is prepared.

REDUCTIONS

Areduction of more than 25% of a confirmed order is treated as a partial
cancellation and is subject to the cancellation policy overleaf.
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AMENDMENTS

We reserve the right to amend menu items due to seasonal or supply availability.
Amendments must be submitted in writing and confirmed by CB Hospitality.

LOADING ON BOARD

We deliver on a best-effort basis to the agreed time and location. CB Hospitality
cannot be held liable for delays caused by handling, security or air traffic beyond
our control.
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TERMS & CONDITIONS

Cancellation & Payment

CANCELLATION POLICY PAYMENT METHODS

12-18 hours before delivery — 30% of the order value is charged. Visa, Mastercard, American Express - Bank transfer - Payment via handling agent
) ) or fuel invoice - Cash accepted for last-minute additions only.
8-12 hours before delivery — 50% of the order value is charged.

Less than 8 hours before delivery — 100% of the order value is charged.

CB Hospitality - Collection Journal - Terms & Conditions (2/3)
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TERMS & CONDITIONS

Invoices & Jurisdiction

INVOICES

All prices are quoted in EUR, exclusive of VAT, and are payable at the time of
order. Invoice queries must be raised in writing within 10 days of receipt.

FORCE MAJEURE

CB Hospitality cannot be held liable for delay or non-delivery caused by
circumstances beyond our reasonable control.
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PRICES

We reserve the right to amend prices at any time; a confirmed order is always
honored at its originally agreed price.

JURISDICTION

These terms are governed by German law. The courts of Nurnberg, Germany,
have exclusive jurisdiction.
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How to place your catering order?

Nurnberg (home base) - Frankfurt - Minchen

Phone: +49 151 /230 185 22

Email: info@cb-catering.de

Made for you — catering, above the clouds and on the ground.



