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TG 600 Prepared by BKKCHMTG | Effective: NOV 01,76 Issue No. 2
STATION HANDI'NG.: BKK VOLUME| PRICE | LOADING INSTRUCTION |D8-33 |D8=63 |D10
F/C BXK-HKG

BKK-MNL

: BXK-TPE

Standard load:
Whole lemon sliced in paper cup e 10 15
Fresh milk ltrs. 2 2 3
Extra roll 10 )
. - =~in carton
_Extra butter 10 )
Orangs juice tins(1Qt.l1l4fl.oz) & 5 8
Tomato juice tins(1lPt.2fl.oz) 6 6 - 8
Ice cubes @ unit 15 kgs. 1 1 1
Orange julce liguid container - 1 1
Ice tea liquid container 1 1 1
Ice water liquid container 3 2 1
Hot watex liquid container 4 - -
%
Snacks: ’
chicken peas x1+3 in carton
on teaktray 1 2 2°¢
Canapes:
Caviar x1
Foie gras x1
Smoked salmon x1
Hot. snacks:s in ovendish 2 2 2
Fried prawns x2
Tartar sauce in paper cup
First course: on teaktray 3 3 3
Menu A FER, MAY, AUG, NOV
Caviar on half boiled egg w.
Lemon wedges
Smoked Pla Kapong w.
Ginger and peanuts

BKKCM/Cancel issuec No.l
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{MENU & LOADING PLAN)

TG 600 Prepared by BKKCMTG Effective: Jan 01,77 Issue No. 2
STATION HANDLING: BKK VOLUME | PRICE LOADING INSTRUCTION|D8-33|D3~-63 |D10
F/C © BKX~HKG

BKK~-MNL
BKK-TPE
Menu B - MAR, JUN, SEP, DEC

Lobster EBellevue
Westphalian ham
Menu C ' ' APR, JUL, OCT, JAN
Smoked salmon

Chef de luxe pate

Main course: _ . in ovendish - 10 12 18
Menu A
Fillet of sole Meuniere w., 40%
Banana '
Musbroon
Asparagus
Parslay notatoes

Fried chicken in oyster sauce 40%
Mushroom Bamboo shoct
Steamed rice

Fillet mignon Bordelaise 704
English celery J
Potatc almond Croquette (more)

¥enu B

Fillet of ‘sole Colbert 40%
Parsley butter

Duchesse potatoes

Breast chicken Madras 40%
Green Deas

Banana

Paprika rice

Pepper steak 70%
Buttered broccoli

Menu C

Crabs au Gratin 40%
Crecamred nmushrooms

fuchesse potatces

Chicken Kiewan 40%
Steamed rica

Tourncecdoas helder 70%

Bearnzisc sauce

VKKCM/Cancel issue NO.2 (cpy)
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TG 600

Prepared -by BKXCMTG

Effective: NOV 01,76

Issue No.

2

STATION HANDLING : BKK

VOLUME

PRICE

LOADING INSTRUCTION

D8-33

D8-63

D-10

F/C (con't)
Grilled tomatoes

Roll v x1
Butter ‘ x2
Crackers . - x2

Dessert:
Assorted cheese
Bel Paes
Emmenthal
Camenmbart
Gorgonzola

Assorted fresh fruits
Menu A
Mazarin orange cake

Menu B
Mango tart

Menu C
Baba au Rhum

in plastic bag
on pf/drw
in carton

on teaktray

in basket

)
)

)
)--on teaktray

)
)

BKK-P/Cancel issue No.2 {(cpy)
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TG 600 Prepared by BKKCMTG Effective: NOV 01,76 Issue No. 2'
STATION HANDLING: BKK VOLUME | PRICE LOADING INSTRUCTIOL | D8-33 D8-63 { D10
F/C BKK-TPE

: MNL-TPE
Cold plates | on teaktrays 3 3 3
Menu A .
Cold sliced turkey with
Waldorf salad
Tomato .
Sliced of ham w.
hsparagus
Menu B
Veal steak w. cucumber salad
Egg.tomato w. Waldorf salag
Menu C
Roast beef w. pickles
Waldorf salag on lettuce
Tomato
%
Chicken kicv x1+3 in ovendish 2 3 3
Roll x1 in plastic bag
Butter _ x2 on pf/drw(page 2)
Crackers , »2 )
, ’ ~=in carton
Cheese x1 )
Dessert: /
Petits fours x2 on teaktray 1 2 2
% ‘e
Standard load equipment
ovendishes 14 17 23
teaktrays 11 B 12
p£/arws 12 | 15 |15
Crew meal: ACCORDING TO INBTRUCTION
Hot meal {1 different) in cocottes 10 32 13
Rice Jin disposable ovendigh 2 | 2 | 2
SPECIAL LOADING INSTRUCTION:
Assorted cheesd 1-12 ltray, upper 1P 2txays (700 drams@)
Fruit basket 1-8 3kgs., upper B S5kgs| in 1 Hasket(D-8
1-11 lbasket,upperl] 2baskets 5 Rgs.(D-10)
Dessert 1-11 ltray, upper 1} 2trays
1-8 1tray, upper B 2trays(D-g-33




(MBNU & LOZDING LuLN)

f
TG 600 ;

i

= .
Prepared by BKKCMTG ! Effective: JAN Ol 77

PnICE‘

» e s

e e e o e e 'I"

STATION HAUDLING: BK VdLUifJJ LCADING INS TRUCTION f 8-33
o V - ! e i e omm s ae o sar s & e bt S oo 4 At ot e e = ¢ 2 e
Y/C BKX-HKG : (*Fwd galley/Aft galley)
BKK-MNL i
. BRK~-TPL
Standard load: : |
!
Whole leicon sliced in papercup j 15
Fresh milk ! ltrs) 3
Extra roll ; 10 in plastic bag
Extra butter’ 10 on pf/drw 1
Orange "juice tlnS(th 14f1.02} 12
Tomato juice tlnw(lPt 2fl.o0z) 6
Ice cubes 15 kgs. @ unlt v in ice buckets 1
Orange juice ; liquia container 1
Ice tea f * quid container 1
Ice water liquid container 2
Hot water liguid container 4
* |
Snacks: - g
Chicken peas § x1+5 in carton
First meal ' E PE/C2:cream&sugar onjtray
FPirst course: ; in bowl '
Menu & : FEB, MAY, AUG, NOV
Asparagus with egg salad *

Menu B ;
Salmon Parisfenne w.,
Asparagus tips ;
Menu C E
Swiss salad %
hkain course: :

Menu A i

Fried chicken in oyster sauce

Mushroom }
Bamboo shoot i
Steamed rice !
i
1

MAR, JUN, SEP, DEC

APR, JUL, OCT, JaN

i

1

in cocottes !
: 1

126

Issue No.

Ds=6§

3

15/15
3/3

1/1
12/12
6/6

' l/l
P1/1
1/1
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2
2

D10

: |
TG 600 Prepared by BKKCHMIG Fffective: JAN 01,77 . Issue Ho.
4% - — [ S
STATION HAWDLING: BKK VOLUME] PRICE | LOADING INSTRUCTIOLWN | D8-33 D8-63
- L e e e G e
Y/ BFK-LIKG | (*rwd galley/aft galley)
BKK~-MNL
BKX=TPE

Menu B

Pepper steak
Buttered broccoli
Chateau potatoes

' Menu C

Tourneucs Bordelaise
Mixed vegetables
Parisienne potatoes

roll x1
Butter xl
Crackers ‘ b4
Cheese %l
Desserxt:

Menu A

Mazarin cfange cake
Menu i3

Mango tart

Menu C

Baba au shum

in plastic bag
)
) --on side plate

)

in bowl

BRKCM/Cancel issue No., 2




(MENU & LOADING PLAN)

1s

i AW
TG 600 bPrepared by BRKCMTC Iffective: KOV 01,76 |
STATION HANDLILG: KK VOLUMﬁ PRICE | LOADING INSTRUCTION iD8—33
Y/C HRG~TPL (*Fwd gelley/Aft galley)
¥NL~TPE ’
Cold plate: on big plate
Menu A

% egyg w. Waldorf salac in tomato
Sliced of ham w. asparagus |
Cold filiet of beef wellington
Menu B i
Veal steak w. cucumber salad
Egg, tomato w. Waldorf salad
Cold turkey Bellevue

Menu C

Roast beef w. pickles
Waldorf salad on lettuce
Tomate

Cold smoiied loin of pork

Rolil xl
Buitter x1
Lesserts

Petits fours X2

in plastic bag
)
)==on trey

)

1
|
!

|

Standard load equipment
cocottes . 134
pf/drws 40

BKKCM/Cancel issue No., 1
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sue nNo. 2

D8-63 D10

'
1
i

69/11¢ 245
21/37 76
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'GUIDE_LINE MEAL LOADING PLAN

Bo-8-33 (REGIONAL)

Exclnded 16 301/302 41{;&%2
' 312

307/308
321/322

FLIRST CIASS (12)

Hot suack : ‘
ovendish in cold food unity ;' o vine  Al0-

Main course/hot dish

lst. serving  AS

Portion packed snack _ Bl lower port

Canapes A6

First course/Hors d'oceuvre . A6

Soup ' A2

‘Green salad/dressing A2

Cheese tray ‘ - A7

Dessert : A7

Fruit basket Top A section

Fresh fruits or assorted cakes Al0 :

Juice tins B7 side

Lemon,milk,butter, sauce A2

Bread,croissant,toast,portion cheeno.cornflaken.jam : "~ Bl lower part
MWD sink

Ice cubes

ECONOMY CLASS (134)
Pt/C4

ﬁain course/hot dish
st/c4

Juice tins

Lemon, milk, butter

Ice cubes

Hot snack(Chicken Satay etc.)
Bread

Craew: Tray
Hot dish

'Aaa AA9 AALO AAL4 AAIS AALG s

BB1 BB4 BB5 BB6 BB7 BB8

' BB9.BB10 BB1l1 BB12 BB13

B2 B3 BI(1)
AA2 AA3 AA4 AAS
CC2 CCB CCBb €CY CCOb CCLO CCL0b

'DD3 DD4 DD5 B1(4)

BB9 lide

A9 (Pt x 3 Mt x B)

A8 (10)
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eI S
MEAL LOADING; STATION
Issue by: Effective: ' pate of 3ssue: ~ Isgue No.
BKKCMTG- Nov 01, 77 oct 10, 77 10
atering station . . : . : 1
- Catering.station . .| catezing for Meal type REMARKS ]
P Sy sector . !
301 BKK BKK - BRK~RGN L
301 BKK | BKK RON-CCU L 4
$02 BKK | BKK cch-Ran L j
302 BKX BKK RGN-BKK s . j
303 BKK Bxx BKR~DAC H '
303 BRK . BKK DAC~DEL L : : )
304 BKK BKK DEL-DAC L  |Pie, fruits,desserts from axxJ
304 DEL/BXKK | DEL DAC-BKK H |F/C some items from BKK
307 BKK BKK BKK~-CMB H '
308 Bkk | BRK CMB-BKK H
311 BKK | BKK BKK-CCU B
311 BKK BKK CCU-KTM L
312 BKK KTM KTM-CCU L
312 BKK BKK CCU-BKK H ,
321 BKK BKK BKK~-RGN c
321 BKK BKK RGN~KTM L >
322 BKK BKK _KTM~RGN H
322 BKK BKK/KTM RGN-BKK L
01 BKK BKK BKK-SIN H ’
102 SIN SIN SIN-BKK B
111 BKK BKK BKK-PEN L
112 BKK BKX PEN-BKK L
113 BKK BKK BKK-SIN H
113 BKK BKK BIN=JKT L
138 SIN SIN JKT~SIN H
114 SIN SIN SIN-BKK H :
. . . 1
115/407 BKK BKK BKK-KUL H -;
116/408 KUL KUL. KUL~-BKK' B '
123 BKK BKK BKK~SIN B
123 BKK BKK SIN-JKT ; L.
123 BKK BKK JKT-DPS R
124 BKK BKK DPS~JKT R
24 SIN SIN JKT-SIN H
124 SIN SIN. SIN~BKK H
00, BRK BKK BKK~HKG H
00/ BKX BKK HKG~TPE L J
00. TPE TPE TPE-TYO H
01 TYO TYO TYO-~TPE H
0) TPE TPE TPE~HKG L
01 TPE TPE HKG-BKK H ?




L2l

131,

Egring'fqr

DBL-gKK

Catering station e’ S ,

16 = - P c?ééctor Meal type
Gib, | BKK BKK . BRK-HKG R
610 . BKK BKK HKG~TPE L
10 TPE TPE - TPE~OSA H

- 611 'OSA osa - OSA-TPE . H
€y TPE . TPE ‘TPE-HKG R
611 _ TPE TPE HKG~BKK R
6520 BRK BKK BKK~MNL - H
620 COMNL MNL MNL-0SA H
621 osAa OSA - OSA~MNL H
621 MNL, MNL MNL~BKK H.
622 BKK . - BRK BKK-MNL, H
622 - BKK BKK MNL-TPE L
622 TPE TPE TPE-SEL H
€23 SEL SEL SEL~-TPE - H
623 TPE TPE TPE-MNL L
623 TPE TPE MNL-BKK H
910 BKK BKK BKK~KHI H
910 BKK BKX KHI-ATH L
910 ATH ATH ATH-LHR B
911 LHR LHR LHR-FCO B
911 LHR LHR FCO~KHI H/R
911 KHI KHI KHI~BKK B
912 BKK BKK BKK~-KHI R - L
912 KHI/BKK | KHI/BKK KHI-FCO s/8 KHICF uplift first meal
912 BKK © BKK FCO-AMS L : L
913 LHR LHR LHR~-AMS R:
913 LHR IHR AMS-KHT H/R
913 LHR LHR KHI~BKK B
914 BKK - BKK BKK-BGW H
914 BKK - BKK BGW~-LHR B/R
915 LHR LHR LHR~BGW H
915 LHR LHR BGW-BKK H/R
920 BKK BKK . BKK~KWI H
920 BKK BKK KWI-FCO H
920" BKK BKK " FCO-CPH L
921 CPH CPH CPH-FCO H
921 . CRUH CPH FCO-ATH - R
921 ATH ATH’ APH-BKK . s/H
922 BKK BKK BKK~-BGW H .
922 BKK BKK ' BGW-~FRA : B -
922 FRA FRA FRA-CPH R
923 CPH CPH CPH-FRA -
923 FRA FRA PRA-FPCO H
921 FRA FRA PCO~BKK H/R
930 BR¥K BKK BKK-~-DEL H
930 ‘BKK BKK DEL~FRA R/B
930 Fra FRA FRA-PAR R

9N FR2 Fra PAR~FRA s .
931 FRA FRA FRA~DEL H/R
931 FRA . FRA H
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Catering for

Code station uplift:

DEL
SIN
KUL
TPE
TYO

“OSA
 MNL
o
- ATH
‘FRa
. CPH
"LHR
SEL
svp

BKKCFTG

DELCFTG, DELKKTG
SINCFTG, SINCATG

- KULHZMH

TPECFTG
HNDCFSK
OSACKFTG

Catering station
76 , sector Meal type REMARKS
P 4 .
932 BKK BKX BKK~KWI - H
932 BKK BKK KWI-FRA B
932 . FRA FRA FRA-PAR R
913 FRA- FRA PAR-FRA s -
933 FRA FRA FRA~KWI H
933 'FRA FRA KWI-BKK H/R
98l -BXK BKK ° " BKK~SIN B ) Day 3 ?
981 BKK "BKK SIN-SYD H/L '
981 BKK BKK BKK~SIN H Day 4
1981 BKK BKK SIN-SYD s/B
982 SYD SYD SYD-SIN H/S
982 SYD SIN SIN~-BKK H
B = Breakfast .
C = Continental breakfast
" H 0= Hot meal
L = Light meal
R = Refreshment
S . = Sandwiches -

MNLKKTG (Relay message to Hyatt)

' ATHCFSK
FRACFSK -
CPHCFSK
LHRCFSK

" KHIHHSR, KHIKKTG

SELUHKE, SELKKTG
'SYDHCAN , SYDKKTG
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. Champagne
- White Bordeaux Wine
_Red Burgundy Wine:
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1._314-

gkok—-Hong Kong/Manila/ ‘Hong Kong/Manila—Taip
Taipei | |

~ASSORTED CuLD PLATE
. . Kalte Platie
COCK;::; EN“K | modwwmosd
i Tounak - Ko aboeinm
N < 2P ] .
Roti, Buriik
‘ o Brdtchen, Butter
. Swiss Satap ' vunt o
Schw::lz::r Sulat B sty s
waaldnien b
A4 ARy & A
PeTITS FOURS , . TEA, Cory
TOURNEDOS WiTH RED WINE SAUCE - ‘Klcines Gebck e Kaff
VEGETABLES ' w\%\l“)‘l'ﬂ\l HiNl M
GARDEN : P FLD—N _ axE =21

Rindslc.:nde mit Rotwein Sossf, Frisches Gemiise
. ¢ ¢ -
wndnlndinlad  Saalnduas sinoviun

I P WA= P RF-% vy NP4y l'w D3 o _
Taipei — Osaka/Tokyo

RoLt, Burter, CRACKERS, CHEESK

Brotchen, Butter, Crackers, Kise " ) , '
sunth we  vuudansey  nuda SHRIMP SALAD
Vst 28R DTy R, X ' Garnelen Salat
' ‘ AN
iy
SAVARIN WitTH RUM a
Rum-Ring, \ -
sumanstmdsh ' FiLLeY OF PORK MADERA SAUCE
SHNAD r—% . BUTTERED VEGETABLES
- Schweinslenide ih Madeirasossé

Frisches Gemiise in Butter
by SomuuAehr  dhuamiuditoume

TuA, COFFEE
KEVR2FIV--A ZHWE

- Tee, Kaffee
. 1
n mud
#%, ci—e—
Roit, BUTTER, CRACKERS, CHEESE
. Brotchen, Butter, Crackers, Kise
sunls  we yautiainsou  wonds

u;_}v’?_‘/.;(f.’.‘ ’9'7”'“; f-.._z'

PeAR BBLLE HELENE TeA, CoFres
Birne “Schine ileltne‘" Tge. Kaflee
QMY : ww vl

SRRV AL & : k. 2~

¢ >
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PRICE LIST/ISSUE WO 52
EFFECTIVE: OCTCBER 05, 1977
FOR DUTIABLE GOODS Il DIFFERENT CURRENCIES

T T T e i U. T A ] - o T T T T T
CURRENCY CODE BET EID MAD HTD JYE PHP AUD UKE ! DKR fl,:“ LIRE | DMK SFR DRA
SIW , KR FrR DFL
- CAD A . F N
arm | 1rmm M's1z L, o - , u. i'A’ N .. |DENMAREK | SWEDEN WEST ISWITZ. o~
COUNTRY THATLAND| HORGKONG, o, oo NATWAN JAPAN | P'LIPPINE AUSTRALIAENGLAND | oo | prancel TT5Y] apn HorLanp| CREECE
CAI“&DA b 1: U UL AU P SRRV QA S RPUUNUIORY
Description/Exchange Rate 1oc 4.00 8.00] 45 7| 2.0C 25.00f 33.00 3.00 4.00{ 1.60; *8.00; *7.50 | "30 |
Miniatures: Rum, vodlz,etc. 10 2,50 1,50/ 725 7" 150 T 5.G0 .50 .35 3.50 | 2.50] 650 [*1.25 1.50 35
Wines: Red & white 5btl 1= 3.75 2.00] 3% [ 230 TUEG .75 .50 5.00 | 4.00] S50 | 2.00 ¥2,00 50
Beer — 16 Z.50 1,50 25| 150 5.00 .Z0 .35 3.50 [ 2.50| 650 |*1.25 1.50 | 35
Chancagne 4ot 50 72.50 | 6.50] 120 | *720 25.00 2.50 | 1.60 | 17.00 | 12.50] 3150 *%6.25 %7.00 | 170
"Cigarettes ENG/AM 20°S 5 2.00 1.00] " 18 120 4.C0 .40 .25 2.75 2.00] 500/ *1.00] 1.20 30
Cigarillos ' 20 5.00 2.50] 45 300 10.00 1.00 .70 7.00 5.00| 1250) ¥2.50| *2.70 | 70
Wisky : Scotch Lhtl iE 11.25 6.00] 100 | %650 22.50 2.25| 1.50 | 15.00 | 12.00] 2850| *5.75 *6.00 | 150
) Lourbon Lbtl 60 15.00 7.50] 140 | *870 30.00 | 3.001 2.00 | 20.00 | 15.00| 3750| *7.50, *8.00 | 200 _
Remy Martin 5btl c 22.50 | 11.50] 260 [1300 45,00 4.50! 2,75 | 30.00 | 23.00[ 5650§11.25¢12.60 | 300
Gin & Vodka 4btl 4r 10.00 5.00/ 90 600 20.00 2.00} 1.25 | 14.00 | 10.00| 2500, *5.00| *5.50 | 140
"Plaving Cards (2 packs) , 40 T70.00 5.00] S0 €00 20,00 2.00| 1.25 { 14.00 | 10.00] 2500] *5.00| *5.50 | 140
Ronson Gas Lighter 140 35.00 | 17.50| 320 [*2000 | 70.00 7.00} 4.25 | 47.00 | 35.00] 8750f17.50#19,00 ; 470
#1103 Joy Perfume oz, *€.0 *120.C0 i%75.00F1350 (%600 | *300.00 | *30.00 {*18.25 4200.00 *150.00%37500%75.00%80.00 *2000
8211 Miss Kior pPexf. %oz, 280 70.00 | 35.06] €30 [*4000 140.00 14.00| 8.50 [ 93,50 i 70.00[ 17500#35.00¥38.00 1 "940
8421 piorissimo Perf. koz. 280 70.00 | 35,00/ 630 %4000 140.00 14.00| 8.50 | 93.50 | 70.00| 17500%35.00#38.00 | 940
$821 Diorella ‘iz, 280 70.00 | 35.00! 630 [*3000 140.00 14.060| 8.50 | 93.50 | 70.00{ 17500¥35.00/%38.00 | 940
! 9502 Fraiche E.o.C. 20z. 150 17.50 | 19.00{ 340 [*2200 75.00 7.50; 4.60 ; 50.00 | 38.00{ 9400¥1%.00%20.0C | 500
! {
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