
 

 

 

 

Menu 



NAIROBI – NEW YORK 

-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

HOT LIGHT MEAL 

Assorted Artisanal Breads 

MAIN COURSE 

 
Grilled Chicken Thigh with Creamy Mushroom Sauce 

served with roasted turned potatoes, Kenya beans 

pumpkin sticks and cherry tomatoes 

Wet Fry Beef 

served with ugali, sautéed spinach, 

roasted red pepper and turned carrots 

Paneer Makhanwala 

served with fried rice and aloo gobi 

DESSERT 

Assorted desserts 

MID-FLIGHT-SNACK 

A choice of assorted snacks consisting of: 

Chicken pizza 

Beef burger 

Vegetable Sandwich 

Ice cream 

 
 
 
 
 
 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 



-Rise & Shine with Our Hot Breakfast- 

Fuel your day with a delicious, nourishing breakfast designed to energize 

and uplift— because great days begin above the clouds. 

 
 

 

HOT BREAKFAST 

Seasonal fresh fruit bowl 

Assorted fruit yoghurt  

Assorted Pastry and Bread Selection with Preserves 

MAIN COURSE 

Mushroom Omelette 

served with herbed maxim potatoes, sautéed spinach, 

mushroom button and grilled tomatoes 

Beef Sausages with Onion 

served with lyonnaise potatoes, vegetable ratatouille, 

seared courgette and cherry tomatoes 

Vegetable Ratatouille 

served with arrow root slices, sautéed mushroom, 

seared tomato wedge 
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NEW YORK – NAIROBI  

-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 
 
 

 

LUNCH/DINNER 

Assorted warm bread rolls 

APPETIZER 

 
Bruschetta zucchini tomato onion salad served with 

bread crostini and lettuce micro basil 

MAIN COURSE 

Braised Lamb Shank 

served with creamy polenta, sautéed zucchini, 

carrot and lamb jus 

Cajun Cod 

served with rice pilaf, creamed carrot, 

blanched broccolini and Cajun cream sauce 

Spinach cannelloni pasta 

served with sautéed spinach ,blanched broccoli floret, 

creamy bolognaise sauce 

DESSERT 

Black forest cake 

Selection of cheese and crackers 

Fresh fruit skewers 

MID-FLIGHT SNACK 

A selection of: 

Southwest steak wrap 

Vegetarian burrito wrap 

Assorted ice cream 

Please accept our apologies if your preferred choice of 

meal is not available 



-Rise & Shine with Our Hot Breakfast- 

Fuel your day with a delicious, nourishing breakfast designed to energize 

and uplift— because great days begin above the clouds. 

 
 

 

BREAKFAST 

Seasonal fresh fruit 

Assorted yoghurt 

A selection of warm breakfast pastries 

ENTRÉE 

Yellow cheddar omelette 

served with fried potato yukon ,wilted spinach, 

succotash corn and tomato 

Chicken sausage 

served with hash brown potatoes 

grilled asparagus, pico de gallo, 

hollandaise and cherry tomatoes 

Blueberry pancake 

served with whipped cream, strawberry, 

maple syrup sauce 
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NAIROBI – NEW YORK 

-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

HOT BREAKFAST 

Seasonal fresh fruit bowl 

Assorted fruit yoghurt  

Assorted Pastry and Bread Selection with Preserves 

MAIN COURSE 

Mushroom Omelette 

served with herbed maxim potatoes, sautéed spinach , 

mushroom button and grilled tomatoes 

Beef Sausages with Onion 

served with lyonnaise potatoes, vegetable ratatouille, 

seared courgette and cherry tomatoes 

Vegetable Ratatouille 

served with arrow root slices, sautéed mushroom, 

seared tomato wedge 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 



-Rise & Shine with Our Hot Breakfast- 

Fuel your day with a delicious, nourishing breakfast designed to energize 

and uplift— because great days begin above the clouds. 

 
 

 

LUNCH/DINNER 

Assorted Artisanal Breads 

APPETIZER 

Zaalouk salad served with marinated bulgar salad, 

Pickled fennel slices and shredded red cabbage 

MAIN COURSE 

Grilled Chicken Thigh with Creamy Mushroom Sauce 

served with roasted turned potatoes, Kenya beans 

pumpkin sticks and cherry tomatoes 

Wet Fry Beef 

served with ugali, sautéed spinach, 

roasted red pepper and turned carrots 

Paneer Makhanwala 

served with fried rice and aloo gobi 

DESSERT 
Assorted desserts  

Selection of cheese and 

crackers Fresh fruit skewers 

MID FLIGHT SNACK 

A choice of assorted snacks consisting of: 

Chicken pizza 

Beef burger 

Vegetable Sandwich 

Dairy land cookies ice cream flavor 
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-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 

NEW YORK – NAIROBI 

LUNCH 

Assorted warm bread rolls 

APPETIZER 

Bruschetta zucchini tomato onion salad served with bread 

crostini, lettuce micro basil 

MAIN COURSE 

Braised Lamb Shank 

served with creamy polenta, sautéed zucchini, 

carrot and lamb jus 

Cajun Cod 

served with rice pilaf, creamed carrot, blanched broccolini, 

Cajun cream sauce 

Spinach cannelloni pasta 

served with sautéed spinach ,blanched broccoli floret and 

creamy bolognaise sauce 

DESSERT 

Black forest cake 

Selection of cheese and crackers 

Fresh fruit skewers 

MID-FLIGHT SNACK 

A selection of: 

Southwest steak wrap 

Vegetarian burrito wrap 

Assorted ice cream 

 
Please accept our apologies if your preferred choice of 

meal is not available 



-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

LIGHT MEAL 

Assorted bread rolls 

MAIN COURSE 

Grilled Chicken Breast 

served with basmati rice ,sautéed wild mushroom mix, 

red Thai curry sauce 

Beef Short Rib 

served with potato gratin ,roasted baby carrot, 

broccolini and beef jus 

Mushroom Ravioli 

served with mushroom button, cherry tomatoes, 

mushroom cream sauce 

DESSERT 

Caramel cheesecake 
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NAIROBI – LONDON  

-Rise & Shine with Our Hot Breakfast - 

Fuel your day with a delicious, nourishing breakfast designed to energize 

and uplift— because great days begin above the clouds. 
 
 

 

HOT BREAKFAST 

Seasonal fresh fruit bowl 

Assorted fruit yoghurt  

Assorted Pastry and Bread Selection with Preserves 

MAIN COURSE 

Mushroom Omelette 

served with herbed maxim potatoes, sautéed spinach , 

mushroom button and grilled tomatoes 

Beef Sausages with Onion 

served with lyonnaise potatoes, vegetable ratatouille, 

seared courgette and cherry tomatoes 

Vegetable Ratatouille 

served with arrow root slices, sautéed mushroom, 

seared tomato wedge 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 



-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

LUNCH 

Assorted Artisanal Breads 

 

APPETIZER 

Zaalouk salad served with marinated bulgar salad, 

Pickled fennel slices and shredded red cabbage 

MAIN COURSE 

 
Grilled Chicken Thigh with Creamy Mushroom Sauce 

served with roasted turned potatoes, Kenya beans, 

pumpkin sticks and cherry tomatoes 

Wet Fry Beef 

served with ugali, sautéed spinach, 

roasted red pepper and turned carrots 

Paneer Makhanwala 

served with fried rice and aloo gobi 

DESSERT 
 

Assorted desserts  

Selection of cheese and 

crackers Fresh fruit skewers 
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LONDON – NAIROBI 

-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 

 

DINNER 

Assorted warm bread rolls 

 

APPETIZER 

 
Timbale of quinoa pesto salad served with mango and 

avocado salad 

 

MAIN COURSE 

 
Beef and Mushroom Pie 
served with natural jus, 

grainy mustard and garlic mashed potatoes, 

seasonal vegetables 

 

Pesto Crusted Cod 

served with lemon cream sauce, 

diced pumpkin and wilted curly kale 

 

Eggplant Parmigiana 

served with stewed tomato jam, 

creamed spinach and glazed baby carrots 

 

DESSERT 

 
Sticky toffee pudding with crème anglais 

Selection of cheese and crackers 

Assorted fresh fruits 

 
 
 
 
 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 



 
CONTINENTAL BREAKFAST 

Fresh seasonal fruits 

Assorted yoghurt 

Selection of breakfast breads 

Butter and preserve 
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NBAIROBI - GATWICK 

-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

LATE NIGHT MEAL 

Assorted warm bread rolls 

Spicy Beef Patty and Paprika Potato Wedge 

served with barbeque sauce 

Crumbed Chicken and Aloo Bunda 

served with barbeque sauce 

Spicy Vegetable Corn Rolls and Vegetable Pizza 

served with barbeque sauce 

DESSERT 

Coconut panna cotta with caramelized sauce tartlet 

 

HOT BREAKFAST 

Seasonal fresh fruit bowl 

Assorted fruit yoghurt  

Assorted Pastry and Bread Selection with Preserves 

MAIN COURSE 

Mushroom Omelette 

served with herbed maxim potatoes, sautéed spinach, 

mushroom button and grilled tomatoes 

Beef Sausages with Onion 

served with lyonnaise potatoes, vegetable ratatouille, 

seared courgette and cherry tomatoes 

Vegetable Ratatouille 

served with arrow root slices, sautéed mushroom, 

seared tomato wedge 

 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 
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GATWICK - NAIROBI 

-Where Every Meal Takes You Further - 
Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 

 

LUNCH/DINNER 

Assorted warm bread rolls 

 

APPETIZER 

Lettuce rocket, semi dried tomato wedges, 

black olives, bocconcini mozzarella cheese balls and pesto 

MAIN COURSE 

Beef Short Ribs with Beef Jus 

served with mashed potatoes, sautéed edamame beans, 

carrot batons 

Fried Marinated Tilapia with Tomato Gravy 

served with Kenyan biryani rice and steamed green beans 

Spinach and Ricotta Tortellini Pasta 

served with chunky cherry tomatoes and basil sauce, 

bocconcini tossed in green pesto 

DESSERT 

Raspberry torte with raspberry coulis 

Selection of cheese and crackers 

Fresh seasonal fruits 

 
 
 
 
 
 
 
 
 
 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 



-Satisfy Your Cravings Mid-Flight- 
Short flight? Light appetite? Our hot snacks are the perfect 

pick-me-up—warm, tasty and just enough to keep you going. 

 
 

 

HOT SNACKS 

Chicken Goujon, Mango and Brie Parcel 

served with sweet chilli sauce 

Beef Kofta Skewer and Mac N Cheese Croquette 

served with spicy tomato sauce 

Vegetable Samosa and Breaded Mushroom 

served with sweet chilli sauce 

DESSERT 

Apricot Frangipane 
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NBAIROBI - PARIS 

-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

LATE NIGHT MEAL 

Assorted warm bread rolls 

Spicy Beef Patty and Paprika Potato Wedge 

served with barbeque sauce 

Crumbed Chicken and Aloo Bunda 

served with barbeque sauce 

Spicy Vegetable Corn Rolls and Vegetable Pizza 

served with barbeque sauce 

DESSERT 

Coconut panna cotta with caramelized sauce tartlet 

 

HOT BREAKFAST 

Seasonal fresh fruit bowl 

Assorted fruit yoghurt  

Assorted Pastry and Bread Selection with Preserves 

MAIN COURSE 

Mushroom Omelette 

served with herbed maxim potatoes, sautéed spinach, 

mushroom button and grilled tomatoes 

Beef Sausages with Onion 

served with lyonnaise potatoes, vegetable ratatouille, 

seared courgette and cherry tomatoes 

Vegetable Ratatouille 

served with arrow root slices, sautéed mushroom, 

seared tomato wedge 

 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 
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PARIS – NAIROBI 

-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

LUNCH/DINNER 

Assorted warm bread rolls 

APPETIZER 

Batavia quinoa salad served with pickled vegetables. 

MAIN COURSE 

Beef with old-fashioned mustard sauce 

served with zucchini, and penne pasta. 

Roasted chicken 

served with pepper sauce, fried potatoes and broccoli. 

Cod fish 

served with vanilla sauce, basmati rice and peas. 

Semolina, chickpeas and zucchini 

served in tomato sauce with herbs. 

DESSERT 

Caramel cake and raspberry sauce 

Selection of cheese and crackers 

Assorted fresh fruits 

HOT LIGHT MEAL 

Assorted bread rolls 

MAIN COURSE 

Beef with Nîmoise Sauce 

served with mashed potatoes and sautéed snap peas. 

Chicken Fillet 

served with poultry sauce and linguine pasta and spinach 

Tagine Vegetables 

served with parsley basmati rice and asparagus 

DESSERT 

Red fruit cheesecake 

 
Please accept our apologies if your preferred choice of 

meal is not available 



 

REPAS PRINCIPAL 

Sélection de pains 

ENTRÉE 

Salade quinoa batavia, légumes pickles. 

PLAT PRINCIPAL 

Paleron de bœuf sauce moutarde à l’ancienne, 

courgettes et pates Penne. 

Poulet rôti sauce poivron, 

pommes de terre sautées et brocoli. 

Cabillaud sauce vanille, riz basmati et petits pois. 

Semoule, pois chiche et courgette sauce tomate épices 

aux herbes. 

DESSERT 

Passion caramel et coulis de framboises. 

Sélection de fromages et crackers 

Assortiment de fruits frais de saison 

COLLATION CHAUDE 

Sélection de pains 

PLAT PRINCIPAL 

Paleron de bœuf sauce nîmoise purée de pomme de terre, 

pois gourmand. 

Filet de poulet sauce volaille, épinards et pate Linguine. 

Riz basmati persillé, légumes tajine et asperges. 

DESSERT 

Cheesecake fruits rouges. 
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NAIROBI – PARIS  

-Rise & Shine with Our Hot Breakfast - 

Fuel your day with a delicious, nourishing breakfast designed to energize 

and uplift— because great days begin above the clouds. 

 
 

 

HOT BREAKFAST 

Seasonal fresh fruit bowl 

Assorted fruit yoghurt  

Assorted Pastry and Bread Selection with Preserves 

MAIN COURSE 

Mushroom Omelette 

served with herbed maxim potatoes, sautéed spinach , 

mushroom button and grilled tomatoes 

Beef Sausages with Onion 

served with lyonnaise potatoes, vegetable ratatouille, 

seared courgette and cherry tomatoes 

Vegetable Ratatouille 

served with arrow root slices, sautéed mushroom, 

seared tomato wedge 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 



-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

LUNCH 

Assorted Artisanal Breads 

 

APPETIZER 

Zaalouk salad served with marinated bulgar salad, 

Pickled fennel slices and shredded red cabbage 

MAIN COURSE 

 
Grilled Chicken Thigh with Creamy Mushroom Sauce 

served with roasted turned potatoes, Kenya beans, 

pumpkin sticks and cherry tomatoes 

Wet Fry Beef 

served with ugali, sautéed spinach, 

roasted red pepper and turned carrots 

Paneer Makhanwala 

served with fried rice and aloo gobi 

DESSERT 
 

Assorted desserts  

Selection of cheese and 

crackers  

Fresh fruit skewers 
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PARIS – NAIROBI 

-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

LUNCH/DINNER 

Assorted warm bread rolls 

APPETIZER 

Batavia quinoa salad served with pickled vegetables. 

MAIN COURSE 

Beef with old-fashioned mustard sauce 

served with zucchini, and Penne pasta. 

Roasted chicken 

served with pepper sauce, fried potatoes and broccoli. 

Cod fish 

served with vanilla sauce, basmati rice and peas. 

Semolina, chickpeas, and zucchini 

served in tomato sauce with herbs. 

 
DESSERT 

Caramel cake and raspberry sauce 

Selection of cheese and crackers 

Assorted fresh fruits 

CONTINENTAL BREAKFAST 

Fresh seasonal fruit 

Assortment yoghurt 

Selection of breads and breakfast pastries 
 
 
 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 



 

EPAS PRINCIPAL 

Sélection de pains 

ENTRÉE 

Salade quinoa batavia, légumes pickles. 

PLAT PRINCIPAL 

Paleron de bœuf sauce moutarde à l’ancienne, 

courgettes et pates Penne. 

Poulet rôti sauce poivron, 

pommes de terre sautées et brocoli. 

Cabillaud sauce vanille, riz basmati et petits pois. 

Semoule, pois chiche et courgette sauce tomate 

épices aux herbes. 

DESSERT 

Passion caramel et coulis de framboises. 

Sélection de fromages et crackers 

Assortiment de fruits frais de saison 

PETIT DÉJEUNER 

Salade de fruits 

Yaourt aux fruits 

Croissant & pain viennois 
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NAIROBI - AMSTERDAM  

-Rise & Shine with Our Hot Breakfast - 

Fuel your day with a delicious, nourishing breakfast designed to energize 

and uplift— because great days begin above the clouds. 

 
 

 

HOT BREAKFAST 

Seasonal fresh fruit bowl 

Assorted fruit yoghurt  

Assorted Pastry and Bread Selection with Preserves 

MAIN COURSE 

Mushroom Omelette 

served with herbed maxim potatoes, sautéed spinach , 
mushroom button and grilled tomatoes 

Beef Sausages with Onion 

served with lyonnaise potatoes, vegetable ratatouille, 

seared courgette and cherry tomatoes 

Vegetable Ratatouille 

served with arrow root slices, sautéed mushroom, 

seared tomato wedge 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 



-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

LUNCH 

Assorted Artisanal Breads 

 

APPETIZER 

Zaalouk salad served with marinated bulgar salad, 

Pickled fennel slices and shredded red cabbage 

MAIN COURSE 

 
Grilled Chicken Thigh with Creamy Mushroom Sauce 

served with roasted turned potatoes, Kenya beans, 

pumpkin sticks and cherry tomatoes 

Wet Fry Beef 

served with ugali, sautéed spinach, 

roasted red pepper and turned carrots 

Paneer Makhanwala 

served with fried rice and aloo gobi 

DESSERT 

Assorted desserts  

Selection of cheese and 

crackers Fresh fruit skewers 
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AMSTERDAM – NAIROBI 

-Where Every Meal Takes You Further - 
Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 
 
 

 

LUNCH/DINNER 

Assorted warm bread rolls 

APPETIZER 

Bulgur salad with feta and cherry tomato 

MAIN COURSE 

Grilled Tournedos 

served with potato gratin haricot verts, 

cherry tomato and jus 

Char grilled Arabic Spiced Chicken 
served with rice, cucumber raita, 

fried onions and machboos sauce 

Gnocchi 

served with pumpkin sauce and fennel 

DESSERT 

Apple tartlet 

Selection of cheese and crackers 

Fresh Seasonal Fruits 

 

CONTINENTAL BREAKFAST 

Fresh seasonal fruit 

Assorted yoghurt 

Butter and preserves 

A selection of breakfast pastries 
 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 



 

WARME MAALTIJD 

Assortiment Broodjes 

VOORGERECHT 

Bulgur salade met feta en kerstomaatjes 

HOOFDGERECHT 

Gegrilde tournedos 

Gegrilde tournedos geserveerd met aardappelgratin, 

haricot verts, kerstomaatjes en jus 

Gegrilde Arabisch Gekruide Kip 

Op houtskool gegrilde Arabisch gekruide kip 

geserveerd met rijst, komkommer raita, 

goud gebakken uitjes en machboos saus 

Gnocchi 

Gnocchi geserveerd met pompoensaus en venkel 

DESSERT 

Appel taartje 

Selectie van kaas en crackers 

Seizoensgebonden vers fruit 

CONTINENTAL BREAKFAST 

Vers seizoensfruit 

Assortiment van Yoghurts 

Boter en Conserven 

Selectie van Ontbijt Koeken 
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NAIROBI – PARIS  

-Rise & Shine with Our Hot Breakfast - 

Fuel your day with a delicious, nourishing breakfast designed to energize 

and uplift— because great days begin above the clouds. 

 
 

 

HOT BREAKFAST 

Seasonal fresh fruit bowl 

Assorted fruit yoghurt  

Assorted Pastry and Bread Selection with Preserves 

MAIN COURSE 

Mushroom Omelette 

served with herbed maxim potatoes, sautéed spinach , 

mushroom button and grilled tomatoes 

Beef Sausages with Onion 

served with lyonnaise potatoes, vegetable ratatouille, 

seared courgette and cherry tomatoes 

Vegetable Ratatouille 

served with arrow root slices, sautéed mushroom, 

seared tomato wedge 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 



-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

LUNCH 

Assorted Artisanal Breads 

 

APPETIZER 

Zaalouk salad served with marinated bulgar salad, 

Pickled fennel slices and shredded red cabbage 

MAIN COURSE 

 
Grilled Chicken Thigh with Creamy Mushroom Sauce 

served with roasted turned potatoes, Kenya beans, 

pumpkin sticks and cherry tomatoes 

Wet Fry Beef 

served with ugali, sautéed spinach, 

roasted red pepper and turned carrots 

Paneer Makhanwala 

served with fried rice and aloo gobi 

DESSERT 

Assorted desserts  

Selection of cheese and 

crackers Fresh fruit skewers 
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PARIS – NAIROBI 

-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

LUNCH/DINNER 

Assorted warm bread rolls 

APPETIZER 

Batavia quinoa salad served with pickled vegetables. 

MAIN COURSE 

Beef with old-fashioned mustard sauce 

served with zucchini, and Penne pasta. 

Roasted chicken 

served with pepper sauce, fried potatoes and broccoli. 

Cod fish 

served with vanilla sauce, basmati rice and peas. 

Semolina, chickpeas, and zucchini 

served in tomato sauce with herbs. 

 
DESSERT 

Caramel cake and raspberry sauce 

Selection of cheese and crackers 

Assorted fresh fruits 

CONTINENTAL BREAKFAST 

Fresh seasonal fruit 

Assortment yoghurt 

Selection of breads and breakfast pastries 
 
 
 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 



 

EPAS PRINCIPAL 

Sélection de pains 

ENTRÉE 

Salade quinoa batavia, légumes pickles. 

PLAT PRINCIPAL 

Paleron de bœuf sauce moutarde à l’ancienne, 

courgettes et pates Penne. 

Poulet rôti sauce poivron, 

pommes de terre sautées et brocoli. 

Cabillaud sauce vanille, riz basmati et petits pois. 

Semoule, pois chiche et courgette sauce tomate 

épices aux herbes. 

DESSERT 

Passion caramel et coulis de framboises. 

Sélection de fromages et crackers 

Assortiment de fruits frais de saison 

PETIT DÉJEUNER 

Salade de fruits 

Yaourt aux fruits 

Croissant & pain viennois 
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NAIROBI – BANGKOK  

-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

HOT LIGHT MEAL 

Assorted warm bread rolls 

MAIN COURSE 

Wet Fry Beef 

served with Kenyan irio, roasted red pepper 
sautéed sugar snap and turned carrots 

Grilled Chicken Thigh with Thyme Sauce 

served with roasted turned potatoes, sautéed spinach 

roasted red onion and cherry tomatoes 

Herbed Gnochi 

served with sautéed spinach, cheese sauce 
seared red pepper 

DESSERT 

Chocolate tartlet 

 

热简餐 

各款热面包

主菜 

湿炒牛肉 

配肯尼亚传统土豆泥、烤红椒、清炒甜蜜豆、萝卜 

香煎香鸡腿配百里汁 

配烤土豆、清炒菠菜、烤红洋葱、樱桃番茄 

香草意式土豆丸子 

配清炒菠菜、芝士酱汁、煎红椒

甜品 

巧克力挞 

 

 
Please accept our apologies if your preferred choice of 

meal is not available 



-Rise & Shine with Our Hot Breakfast- 

Fuel your day with a delicious, nourishing breakfast designed to energize 

and uplift— because great days begin above the clouds. 

 
 

 

HOT BREAKFAST 

Seasonal fresh fruit bowl 

Assorted fruit yoghurt 

Assorted Pastry and Bread Selection with Preserves 

MAIN COURSE 

Mushroom Omelette 

served with herbed maxim potatoes, sautéed spinach, 

sautéed mushroom and grilled tomatoes 

Beef Sausages with Onion 

served with lyonnaise potatoes, vegetable ratatouille, 
seared courgette and cherry tomatoes 

Herbed sweet potatoes 

served with herbed tomato ragout, sautéed mushroom, 
seared courgette cubes 

 

热早餐 

时令鲜果碗各

款水果酸奶 

精选面包配果酱

主菜 

蘑菇庵列蛋 

配香草土豆、清炒菠菜、炒蘑菇、烤番茄 

洋葱牛肉香肠 

配里昂土豆、蔬菜杂烩、煎西葫芦、樱桃番茄 

香草红薯 

配番茄香草浓酱、炒蘑菇、煎西葫芦块 
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BANGKOK - GUANGZHOU 

WELCOME ABOARD 
– Satisfy Your Cravings Mid-Flight - 

Short flight? Light appetite? Our hot snacks are the perfect 

pick-me-up—warm, tasty, and just enough to keep you going. 

 

 

LIGHT SNACK 

Assorted bread rolls 

 

Choice of 

 
Green chicken curry puff 

Ratatouille puff 

DESSERT 

Sacher Cake 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 
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Menu 



BANGKOK – NAIROBI 

-Where Every Meal Takes You Further - 

Start your journey with more than just a seat, start it with flavor, 

freshness, and flair 

 
 

 

HOT LIGHT MEAL 

Assorted warm bread rolls 

MAIN COURSE 

Chicken Massaman Curry 

served with jasmine white and black rice, 

sautéed carrots and pak choi 

Baked Fish 

served with saffron butter sauce, 

mashed potatoes, sautéed spinach, and carrots 

Stir-fried Noodles 

served with mixed vegetables 

DESSERT 

White and dark chocolate with raspberry coulis 
 

 

简餐 

各式面包

主食 

咖喱鸡配黑白香米饭
炒胡萝卜和白菜 

焗鱼配藏红花牛油汁 

土豆泥，炒菠菜和胡萝卜 

什锦炒面

甜点 

白巧克力黑巧克力配树莓果酱 

 

 

 
Please accept our apologies if your preferred choice of 

meal is not available 



-Rise & Shine with Our Hot Breakfast- 

Fuel your day with a delicious, nourishing breakfast designed to energize 

and uplift— because great days begin above the clouds. 

 
 

 

HOT BREAKFAST 

Seasonal fresh fruits 

A selection of warm breakfast pastries 

ENTRÉE 

Omelette and Chicken Thigh 

served with potato rosti, 

grilled asparagus and sweet cherry tomato 

Chicken with Herbs 

served with roasted potatoes, 

grilled green, red and yellow peppers with tomato concasse 

Noodle Hokkien with Vegetables 

served with pak kana ,sautéed vichy carrot 

shiitake mushroom oyster sauce 

 

 

餐 

时令水果 

各式的 餐糕点

主食 

香草庵列配鸡腿 
土豆，扒芦笋和樱桃番茄 

香草鸡配烤土豆 
烤扒红黄辣椒配番茄汁 

蔬菜炒面 

炒胡萝卜、香菇蚝油汁 

 

 

 

 
BKK– NBO’22 HLM-HBR-R1 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

  



GUANGZHOU - BANGKOK 

WELCOME ABOARD 
– Satisfy Your Cravings Mid-Flight - 

Short flight? Light appetite? Our hot snacks are the perfect 

pick-me-up—warm, tasty, and just enough to keep you going. 

 

 

LIGHT SNACK 

Smoked chicken sandwich with cheddar cheese 

and herbed mayo 

 

 
Grilled vegetable sandwich with mustard mayo 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Please accept our apologies if your preferred choice of 

meal is not available 
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