?
Promote
(Text) (Content)
(The Consumption of the Sign)
, (Chef)
Denis McQuall
( 2531)
() (1)
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L 1 ( Route - out bound to/from Europe )
3 (Three Letters Code)dn BKK " (Zurich)
3 (Three Letters Code)Qn ZRH ( BKK- ZRH V.V.)
(LHR)
2. (Route - out bound to/from .S.A)
(NRT) ‘ (Los Angles)
3 (Three Letters Code)Qn LAX ( BKK - NRT - LAXv.v.)
3. (Route In-out hound to/from
Australia)
(Sydney) 3 (Three Letters Code)on
SYD ( BKK- SYDv.v.)
3
L ( Route - out bound to/from Europe )
( BKK - ZRH V.V.)
(" pper)
(Breakfast) Lunch
Breakfast 4

(Breakfast) 2
1/ / (Lunch /Dinner/ Supper) 2



11 (Breakfast)

' (First Class)/ (Business Class)
(Economy Class)
- Fresh Orange, Pomelo, & Coconut Juice, Tomato ( ), Apple (Tipco)
- Suzuki, Espresso, Cappuccino,Decaffeinated Coffee  Tester Choice,

Lipton,  Earl Gray ~ Twining, Oolong
Green Tea
-Hot Ch late:-Mil / Qvaltine
- Energy Drink:- Red Bull

? (First Class)
- First Course:- Fresh Fruit, Cornflakes, Muesli, Croissant, Yoghurt, Jam, Butter,
Honey
- Main Course:- Mushroom Tortilla, Plain Omelette, Scramble Eggs, Boiled Eggs,
Broiled Streaky Bacon, Broiled Veal Sausage, Contonese Roast Pork . Cup Noodle,

(Business Class)

- First Course:- Marmalade 1Raspberry Jam, Danish Pastry
- Main Course:- Plain Omelette, Broiled Streaky Bacon Sausage, Contonese Roast
Pork . Cup Noodle, Scramblee Egg on Toast, Chicken Patty, Chicken Sausage,
Crepe Filled . Creamed Asparagus, Poached Egg Florentine, Cheese & Mushroom
Omelette, Ratatouille

? (Economy Class)
- First Course:- Fresh Fruit Salad, Fresh Fruit in Passionfruit Sauce, Croissant, Roll,
Butter, Jam(Hero), Yoghurt
Main Course:- Grilled Chipolata Sausage, Macaire Potatoes
12 (Lunch/ Dinner/ Supper)

(First Class)

41
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Soft Drink:- Coke, Pepsi,7UP, Green Spot, Diet Coke & Diet Pepsi, Soda,Tonic,
GingerAle ' chweppes

Mineral Water:- Perrier/Avian/Aura

Energy Drink:- Red Bull

Coffee/ Decaffeinated:- Suzuki/ Tester Choice (Decaf)/Espresso/ Cappuccino

Tea:- Lipton, Earl Gray 100long 1Green Tea, Ceylon English Breakfast Tea (Twinning)

Hot Chocolate:- Ovaltine, Milo

Energy Drink:- Red Bull

Scotch Whisky:- Chivas Royal Salute, Johnnie Walker Gold Label

American Whisky:- Jack Daniel's

Alcoholic (Distilled):- Bacardi Rum / Beefeater Gin / Smirnoff Black Label Vodka

/Campari Bitter

Brandy/ Cognac:- Paradis Hennessy

Liquer:- Kahlua, Grand Marnier, Drambuie

Table Wine (Red):-

- Chateau Pavie Saint- Emillion Grand Cru,

- Morey St. Denis Maison E. Chandesai, 1992

- Chateau La Lagune/ Haut- Medoc 1997 Grand Cur Classe

- Chateau Lascombes, 1995

- Pommard ler Cru Récolté 1997 Les Chanlins

Table Wine (White):-

- Laboure - Roi Chablis 1997, Premier Cru, Beauregards, France

- Rully La Chaume Chartron et Trebuchet, 1998

- Schlossherg Riesling Grand Cru, 1997

- Alsage Grand Cru Kitterie/ Gewurztraminer 1994 Domaines Schlumberger

- Laroche Chablis Premier Cru 1999 Civee Premier

Champagne:- Brut Dom. Perignon /Cuvee Des Roys 1991 Duval - Leroy

Beer:- Singha, Carlsberg, Chang Beer

Sake:- Kiku Masamune (Dry Sake)
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(Business Class)

Scotch Whisky:- Chivas Regal 12 Years Old, Johnnie Walker Black Label 12 Years Old
Brandy/ Cognac:- Remy Martin v.S.0.p.
Vodka :- Smirnoff Blue Label
Table Wine (Red):-
Beaune ler Cru Les Aigrots 1997 (Burgundy)
Chateau Lestage Simon/ Haut - Medoc 1998
Clos de L'oratoire des papes
Chateauneuf - du- pape 1999
Chateau Fourcas Hosten 1997 (Medoc)
Table Wine (White):-
Tokay Pinot Gris Pfaffenheim, 1998 Jean Beyer Alsac
Lieu - dit Vogelgarten Alsace Gewurztraminer 1998
Chateau de Rully(Burgundy), 1997
Louis - Jadot Pouolly-Fuisse 1998
Sparkling Wine:-
Charles Lafitte
Brut Duval - Leroy

(Economy Class) '

Mineral Water:- Perrier, Coffee/ Decaffeinated:- Tester

Choice (Decaf)/Espresso/ Cappuccino, Tea:- Earl Gray English Breakfast Tea(Twinning)
Hot Chocolate:- Ovaltine, Milo
Scotch Whisky:- Johnnie Walker Red Label / Ballentine’s
Brandy/ Cognac:- Martell v.S.0.p.
Vodka :- Smimoff Red Label
Table Wine (Red):- Val Millon Vine de Pays D'oc. Cepage Cabernet Sauvignon
Table Wine (White):- Beau Mayne Bordeaux 2000

? (First Class)
Snack & Hot Savouries:-
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Almond

Mini Bouche Filled . Ham and Mushroom in Cream Sauce

Prune Wrapped . Bacon

Spinach Quiche

First Course:-

Sevrugar Cavier, Lobster Medallion, Chicken & Spinach Terrine, Avocado Salad, Pate
de Foie Gras, Sushi Prawn/ Sushi Eel, Miang Salmon, Morel Terrine

Soup & Salad:-

Double Beef Consomme . Brunoise of Vegetable Somtam Mixed Salad

Main Course:-

Lobster Thermidor, Coquille St. Jacque in Shell, Roast Duck Madeira Orange Sauce,
Shark's Fin Soup, Semolina Gnocci . Assorted Mushroom, Pasta and Shrimp
Drunken style, Haw Mok Tab-Tim Fish, Pad Thai . Beanthread & Lobster Wrapped
in Omelette, Lamb Pa-Naeng . Steamed Thai Rice

Cheese & Fruits:-

Appenzell, Brie, Swiss Brie, Roquefort, Stilton, Tate de Moine, Tomme, Gruyere,
Assorted Fresh Fruits

Dessert:-

- Crepe Suzette, Hazelnut Parfait, Mandarin Parfait

(Business Class)

Snack:- Mixed Nut Pretzel

First Course:- Ram Ham, Air-Dried Beef, Prawn Tail . Spicy Cocktail Sauce, Marinated

Seafood . Sesame Oil, Apple and Celery Salad . Hazelnut Oil Dressing, Sea Scallops

. Bell Pepper & Balsamic, Hot Smoked Apricoted Salmon, Palm Heart Salad . Kernel

Main Course:- Roast Veal Leg . Mushroom Sauce, Broiled Steak . Pepper Sauce,

Siam Perch en Bouillabaise Sauce, Salmon and Pearl Onion Yellow Curry, Beef

Mussaman

Cheese & Fruits:- Tilsit, French Camembert

Dessert:- Kirsch Tart Blackberry, Meringue Tart

(Economy Class)

Snack:- Mixed Nut, Pretzel
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First Course:- Valdorf Salad, Carrots Raisins and Celery . Bordeaux Vinegar, Oriental
Salad . Sesame Qil Dressing, Vegetable Salad . Saffron Scented and Cider Vinegar
Main Course:- Roast Chicken Madeira Orange Sauce, Pan - Fried St. Peter Sauce Noilly
Prat & Terragon Buttered Egg Noodles, Sweet & Sour Garoupa, Siam Perch en
Bouillabaise Sauce, Sliced Veal . Light Curry & Pineapple, Oriental Fried Rice

Cheese & Fruits:-Appenzeli

2. ' (Route - out bound to/from

SA) ' BKK- NRT- LAX vv. (BKK)

(Breakfast) (NRT)
Los Angles (LAX) ( pper) LAX
(Breakfast) LAX
Lunch (Hot meal) NRT

(Dinner)
NRT-BKK 6
(Breakfast) 2 / /

(Lunch /Dinner/ Supper) 4

2.1 (Breakfast) - D
/ (First Course) / (Main Course)
(First Class)
(Breakfast) (First Course)

Fresh Fruit Salad . Peel Sour Light Yoghurt/Assorted Canled Fresh Fruits/ Whole -
Wheat Roll/Plain Yoghurt/Corn Flakes/Muesli/Roll/ Croissant/Raisin Muffin/ Danish
Pastry /Butter/Jam/Honey

(Breakfast) (Main Course)

Cheese Gratinated Mushroom Omelet/Chicken Sausage/ White Asparagus/Artichoke
and Ham Tart/ Salmon Quiche/ Fresh Salmon Fried in Butter . Fresh Yellow
Chinese Noodles or Japanese Rice Roll / Jiyako Arimani and Assorted Pickle/
Noodles Cup :Seaweed/ Chinese Roast Pork
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? (Business Class) 1

(Breakfast) (First Course)
- Cantaloupe(Honey Dew)/ Kiwi Slices/ Orange Slices/ Strawberry(Grapes
Topped . Cottage Cheese)/ Assorted Carved Fresh Fruits/ Fruit Yoghurt/ Roll/ Croissant
| Danish Pastry: Raisin and Apple Apricot/ Butter/Jam

(Breakfast) (Main Course)
- Spanish Omelet/ Chicken Patty/ Roesti Potato/ Crab Croquetle . Ratatouille/ Vol Au
Vent w.Chicken A La Reine/ Grilled Red Snapper . Salt Dashi Maki Tamago/
Kaedefu / Japanese White Noodles Omusoba or Noodle Cup

(Economy Class)

(Breakfast) (First Course)

Fruit Salad . Yoghurt/ Blueberry Muffin/Cut Fresh Fruit in Passionfruit Sauce/ Fruit
Yoghurt/ Roll/ Croissant/ Danish Pastry/ Butter & Jam

(Breakfast) (Main Course)
-Spanish, Mushroom or Herb Omelet . Chicken Sausage
- Tuna Quiche with Carrot Balls, Sauteed Whole Mushroom
- Crab Croquette . Ratatauille and Japanese White Noodles
Grilled Seafish . Salt/Kaedefu / Conniyaku / Steamed Japanese Rice

2.2 (Lunch/ Dinner/ Supper)
(First Class)
Snack & Hot Savouries:-
- Corn Chips . Honey BBQ Flavor (Fritos Brand)/ Green Soya Beans
- Tsukune on Skewer . Teriyaki Sauce
- Seafood on Skewer Orange Chili Sauce (Scallop, Prawn, Halibut)
- Scallop . Rice Stick
- Minced Shrimps on Toast . Sesame
Vegetable Spring Roll, Chilly Sauce
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First Course:-

- Sevrugar Malossal Caviar/ Beef Wellington . Diced Aspic/Goose liver Terrine
- Scallops and Shiitake Terrine/ Monterey Crab and Avocado Salad
- Seaweed Salad/ Wardorf Salad

- Tossed Salad: Green Leaf Lettuce, Lollo Rosso, Baby Spinach, Vinaigrette, Cracked
Walnuts . Italian Creamy Dressing

- Grill Cod . Japanese Bean Paste

- Sushi . Salmon Roe/ Vegetables Sushi

Soup:-

Wonton Soup:- Chicken Clear Soup (No Sesame Oil) / Shrimp Wonton Chopped Chives
Main Course:-

- Grill Sirloin . Gorgonzola Sauce

- Broiled Tournedos steak

- Broiled New York Cut Steak

- Roast Loin of Lamb

- Broiled Fillet Steak Yakiniku

- Tuna Lasagna

- Chicken and Bambooshoot Strips Kiew Wan Curry ( Thai Style )

- Roast Duckw. Red Curry

- Seabass in Green Curry Sauce (Thai Style )

- Fried Chantaburi Noodles . Prawns

- Seafood Brochette Japanese Sauce

- Fillet of Beef Misoyaki

- Eel Kabayaki

- Prawn Yakisoba

Washoku Shokado:-

- Grilled Pamfretw. Soyabean; Boiled Ricew. Pickled Plum

- Grilled Salmon . Salt, Boiled Rice . Pickle Plum

- Grilled Mackerel . Salt, Boiled Rice . Pickle Plum

Cheese & Fruits:-

Boursin Pepper/ Saga Blue/ Smoked Cheese



Dessert
Melon Sherbet/ Strawberry Organic Sherbet/ Haagendazs Vanilla Ice Cream
Greentea Cake/ Melon Cake

(Business Class)
Snack:- Otsumami (Kakinotane)/ Green Soya Beans
First Course:-
- Mixed Green Salad . Italian Dressing/ Scallops Salad in Avocado Half
- Avocado . Shrimps Salad
- Marinated Prawn . Seaweed Salad
- Mixed Green Salad:Iceberg, Radish Julienne, Inoki Mushroom, Watercress, Cherry
Tomato, Cucumber Slices . Balsamic Vinaigrette Salad Dressing
- Smoke Salmon . Pepper/ Smoked Tuna/ Smoked Salmon Rose /Bistro! Sauce
- Prawn Butterfly . Mayonnaise
- Gooseliver Pate
- Crab Leg (Imitate)
- Kappa maki
- Sushi . Cod Roe/ Sushi . Egg and Crab eat/Tempura Sushi
Main Course:-
-Broiled Tournedo Steak . Shitake and Red Wine Sauce
- Fillet of Seabass Florentine 1Boiled Spinach
- Pork Picata Napped . Tomato Coulis, Lyonnaise Potato
- Spinach and Prociotto Cannelloni
- Chicken Kiew - Wan . Bambooshoot Strips/ Steamed Thai Rice
- Sauteed Prawn . Chilly & Onion, Steamed Thai Rice
- Fish Chu-Chee Curry
- Sauted Prawn . Chilli & Basil
- Fried Chantaburi Noodles . Prawns
- Grilled Chicken Japanese Floney Sauce Steamed Rice
- Loin of Pork Tonkatsu Japanese Steamed Rice Pak-Choy
Washoku Shokado:-
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- Grilled Pamfort . Soyahbean, Boiled Rice . Pickled Plum

- Grilled Salmon . Salt, Boil Rice . Pickle Plum

- Grilled Mackerel . Salt, Boil Rice . Pickle Plum

Cheese & Fruits:- Gauda/ Blue Castello

Dessert:- Cheese Mousse . Pistachio/ Pumpkin Pie/Apple Pie/Vanilla Sauce

(Economy Class)
Snack:- Mixed Otsumami / Mini Pretzels
First Course:-
- Mirabeau Apricot Red Cabbage Salad
- Smoked Chicken . Coleslaw Salad
- Marinated Glass Noodles . Shrimp Salad
- Teniyaki Chicken Slices Kinpira Gobo
- Cha - Soba/ Tsuyu Sauce
- Shrimp Chu - Maki Mentaiko Maki
Main Course:-
- Broiled Tournedos Steak (No bacon) . Mustard Sauce
- Fried Linguine Chicken, Garlic, Chilli, Basil
- Beefand Potato Cubes in Yellow Curry Steamed Rice
- Chicken Kiew - Wan . Bambooshoot Strip . Steamed Thai Rice
- Fried Chantaburi Noodles
- Grilled Marinated Chicken Thigh Teriyaki, Steamed Japanese Rice
- Beef Fillet . Sesame Sauce Shiimeji Mushroom & Fried Rice
- Chicken Yakisoba
Dessert- Pannacotta Mandarin Gateau

3. ( Route - out bound to/from
Australia) (BKK) - (SYD) ( BKK- SYD V.V.)
Dinner 3
(Hot

meal) Dinner



50

Hot meal
4 Dinner  Hot meal
31 (Lunch/Dinner/ Supper)
? (First Class)
Snack & Hot Savories:- Mixed Nuts/ Canapes

First Course:-

- Sevruga Caviar . Garniture

- Sea Scailops/Lobster Salad . Cucumber & Mustard Cream

- Shredded Iceberg,Radicchio, Snow Peas, Sprouts, Rocket, Coral Lettuce . Hazelnut
Ol Dressing

- Pepper Smoked Salmon . Caper

Soup:-

- Cream of Spinach . Crunchy Bacon Bit/Chicken in Coconut Milk( Tom Kha Khai )
- Thai Prawn Soup ( Tom Yam Khung )

- Gang Liang

Main Course:-

- Roast Rack of Lamb/Lamb Chop . Mint Sauce

- Roasted Lamb Loin Stuffed . Brown Onion Red Wine Sauce

- Steamed Fish Perch)/ Prawn & Scallop in Champagne & Basil Sauce
- Crepe with Cured Ham &Mushroom Sauce

- Chicken Live with Leek & Madeira in Puff Pastry

- Vol au Vent with Veal Woranaff

- Curried Lamb Pie

- Kiew - Wan Squid /Fish Balls with Thai Vermicelli

- Salmon Souffle Thai Style (Haw Mok)

- BBQ Roasted Duck Curry/Red Curry Chicken/Perch Yellow Curry
Cheese & Fruits -

- Carved:-Water Melon (Masterpiece), Cantaloupe

- Smoked Cheese

- New Zealand Gouda



- True Blue (King Island)
- Camembert (King Island)
Dessert -
- Assorted Fruit Sherbet
- Macadamia Ice Cream . Marinated Fruits: Strawberries etc.
- Chocolate Ice Cream . Marinated Fruits:- Strawberries etc.
- Coconut Ice Cream . Banana & Strawberries in Grand Marnier
- Assorted Petit Fours
- Belgian Chocolate
Assorted Mini French Pastries
(Business Class)
Snack:-
- Nuts ( Gaby's)
- Cocktail Snack:-Sai -Ua Sausages
- Pla Ching Chang
First Course:-
- Mixed Salad:- Coral, Endive, Alfalfa etc.Shrimps . Italian Dressing
- Palm Heart Salad with Corn Seeds (Kemel)
- Mixed Green Salad Boiled Prawn . Thai Sauce (Fish Sauce, Lime Juice, Chilly)
-Thai Beef Salad (Yam Nua)
- Poultry Terrine with Duck Liver
- Duck Galantine . Pistachio
- Avocado & Pink Peppercorn Pété
Main Course:-
- Broiled Tournedos Steak
- Broiled Lamb Chop / Grilled Prawn
- Roast Leg of Lamb Madeira Sauce
- Roast Pork Loin Pesto Sauce
- Ballotine of Chicken . Prociutto & Mango Sauce Juslie
- Quich Metiza
- Cannelloni . Tomato Concase Broccoli/Yellow Squash

0l
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- Poached Fish Nantua

- Zucchini Flan with Mint Chinese Noodles with Pesto Sauce Capsicum Noodles with
Cream Sauce & Spinach Leaves

- Stir Fried Shredded Pork with Carrot Bambooshoot Black Mushroom, Yellow Chinese
Noodle

- Chicken Panaeng/- Beef Curry Kiew - Wan

- Perch Yellow Curry/ Perch (Chu - Chee)

Cheese & Fruits:-

- Assorted Fresh Fruit :Kiwi etc. Assorted Carved Fresh Fruits

- French Camembert/ Danbo with Caraway Seeds /Australian Cheddar

Dessert

- Assorted Fruit Sherbet/Black Forest Cake/Paris Brest Mango & Strawberry Tartlet
- Assorted Mini French Pastries

Assorted Pralines

? (Economy Class)
Snack:- Cocktail Snack Nuts (Gaby's)
First Course:-
- Fresh Fruit Salad in Passionfruit Sauce
- Shrimp Salad with Coconut Cream
- Smoked Salmon Florseradish Potato Salad
- Smoked Salmon & Russian Salad
- Smoked Chicken Salad
- Shrimps . Marinated Orange Salad
- Flam Terrine,Cantonese Pickles
Main Course:-
- Broiled Tournedos Steak
- Roast Pork Loin Pesto Sauce
- Roast Leg of Lamb Madiera Sauce
- Ballotine of Chicken Sauce Jus Lie
- Quick Metiza
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- Cannelloni . Tomato Concasse

- Chicken/ Pork Panaeng . Steamed Rice

- Beef Kiew - Wan

- Perch Yellow Curry

- Roast Chicken with Chinese Red Sauce with Steamed Rice
Cheese & Fruits:- Crackers (Amott's), Cheese Portion, Cheese Bodalla
Dessert:-

- Red Current Cheese Cake with Vanilla Sauce

- Baked Cherry Cheese Cake

- Chocolate Mousse Cake

- Mocha Gateau . Raisins

- Lemon Tart

- Strawberry Roll . Orange Sauce

- Lime Bavarois . Raspberry Sauce

- Baked Egg Custard with Taro

- Baked Egg Custard with Pumpkin

(Breakfast) C I
(First Course) / (Main Course)
? (First Class) 34,000
Lipton
Earl Grey Twining, Oolong : Pure
Ceylon Batik 1 (Green Tea)
Suzuki Brew
( )

(Decaffeinated)

Tester Choice
Red Bull ( )
(Energy Drink)
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, ( ), (Tipco), (Tipco),
(First Course)

Honey Dew
(Handcratft)

Yogurt (Nestle),Conflake (Kellogg's), Muesli(Kellogg's), Jam(Hero), Butter
(Allowries), Honey '

(Main Course)

Omelet, Scrambles Egg Whole Wheat, Croissant
Toasted .. 2537
(Toaster)
First  Class
(Champagne)

(Business Class)

(Presentation)
(First Class)



7
(Aromatic Tea)
? (Economy Class)
34,000
All-in"one
(O )
(Lunch) (Dinner)
(Snack)
or Hot Savoury) Cocktail /
(Soup or Salad)/ (Main Course)
(Dessert) (Ice Cream)

(First Class)

55

(Preset Tray)

Twining 1

“no Choice”

(Supper)
(Hot Snack
(First Course) /
/ (Cheese & Fruits)/

(Lunch)



(Dinner) (Supper)

(Content) (Medium)

)
(Drinks & Snacks)
2 ( 1 57)
L (Non - Alcoholic Beverages)

Soft Drink Coke, 7-UP,  Mixer (Mineral Water), :
D (Ovaltine) (Energy Drink)
2. (Alcohol Beverages)

2.1 Distilled ( )

Mixer
Cocktalil Liqueur
2.2 Fermentation ( )

Wine ( Beer) (Sake)



NON-ALCOHOLIC

Juice (Orange/ Apple/ Tomato etc.)

Soft Drink/ Mixer (Coke/ Pepsi/ 7Up/ Ginger Ale/ Tonic/ Soda)
Mireral Water( Avian/ Perrier/ Aura etc.)

Mk

Coffee/ Decaffeinated (Starbucks/ Suzuki/ ucc/ Hag etc.)

Tea (Typhoo/ Qolong/ Earl Gray/ Green Tea etc.)
Hot Chocolate/ Ovaltine
Energy Drink (Red Bull)

Beverage on Board

ALCOHOLIC

DISTILLED
Scotch Whisky(Chivas Regal/ Glenmorangie etc.)
American Whisky(Jack Daniels/ Canadian Club etc.)
Rum Bacardl
Gin(Tanqueray/ Gordon etc.)
Vodka (Smirnoff/ Absolute etc.)
Campari
Brandy/ Cognac/ Hennessy/ Martell etc.
Liquer(Drambuie/ Kahlua etc.)

FERVENTATION
Table Wine (White \Mine/ Red Wine)
Fortified Wine(Port/ Sherry)
Sparkling Wine/ Champagne
(Dom.Perignon/ Moetetc.)
Beer(Carlsberg/ Singha etc.)

Sake
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2 (Beverages on Board)
J
B.T..
(The Beverage Testing Institute Inc.)
. 1981
The Chicago Tribune, The Washington Post, Wine Enthuses,
All about Beer, Restaurant Hospitality, Wine & Spirits / International Wine Review, AOL,
epicunous.com, women.com On Line 1989
(www.tastings.com)
96-100 (Superlative)
90 - 95 (Exceptional)
85- 89 (Highly Recommended)
80- 84 (Recommended)
T ( Not Recommends)
2
(Brand

Name)w (Status) (


http://www.tastings.com

59

Carbonated Non-Carbonated Perrier
Carbonated
Avian Natural
Spring Water Mont Blanc Alp
(Carbonated)
Coke, Pepsi, 7-UP Mixer Tonic
Ginger ale Soda Schweppes ™
( “The 100 Best" Industry Week 18/08/1997 : Ohlson,
Kristin)
(Champagne)n Sparkling Wine Dom. Pérignon
Champagne (Sparkling ~ Wine
Champagne Ascribed
Status)
Cocktail Gin & Tonic Beefeater
, vodka Martini Smirnoff Blue Label
(vermouth) Martini Rossi '
. .1863
(Rum) Baccadi Coke
: Bitter Campari Gaspare
Campari Caffé Campari Milan Italy . .1867
Malt

W hisky Scotch Whisky Chivas Royal Salute Johny Walker Gold Label
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15 1
(Blended)
Malt (beer)
(Singha)u Carlsherg
Tennessee

American W hiskey Jack Daniel

Almond, macadamia, Pistachio

3
Prestel Alsace
Canapé
4 )
(
1 ) '
(First Course)
(Caviar) , ,
(Sour Cream) '
(Goose liver paté) (Paté de foie gras)

“Truffle”
Scallop Shiitake
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2 Terrine
(Lobster),
(Prawn), Scallop cocktail sauce
(Salmon)n
Vodka
Grand
(status) Vintage
Vintage
Year
Vintage Wine
A.0.C. (Appellation d’ Origine Controleé)/&E
Grand Cru
Premier Cru Rully La Chaume Chartron et
Trebuchet, 1998 1Schiossberg Riesling Grand Cru, 1997  Labouré - Roi Chablis
1997, Premier Cru, Beauregards, France Labouré - Roi Chablis 1997, Premier
Cru, Beauregards 1 Business Traveller's
Cellar in the Sky sun/ey 2001 200 Wine List 37
Vote
(New World Wines) ( Business Traveller's, July 2001)

Grand Cru Premier Cru
Grand 0 Premier Cru
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(Pomerol)
(Chateau Petrus) Grand Cru Premier Cru
( . 28)
Consistency ( )
brand name
(Main
Course)n (Soup)  Shark's fin soup
(.. 90 - 1219)
( - 143)
Beef Consummé
Cheese Stick Sherry Fortified Wine
Dry Sack Jerez de la Frontera 2-3

Consumme Soup

(Main Course)

(Chef) I
1 : (Roast, Broiled, grilled)
(European Culinary Vol. 1: 23)
(Roast Veal Leg), (Broiled
Steak), (Tournedos Steak), (Roast Lamp) (Roast
rack of Lamp)t I (Sauced ,

Chateau Pavie



Saint - Emilion Grand Cru, 1996

2
19
Seafood
2
Seafood
: 140-142 )
100
2

& Scallop St.Jacques
Shark's fin soup
Japanese sauce
(Salmon Teriyaki)

Dom. Pérignon 1993

63

Morey Saint Denis E.Chandeoais, 1992

(Seafood) Seafood

( 139)

20

(
Lobster Thermidor
Maire's
Class Prawn
pper Seafood Brochette
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(lan Macnamara : www.ajarn.com)

Washoku
(
)
(Cheese & Fruits) (Camembert),
(Brie), (Emmental), (Roquefort) :
A0.C.
Edam  Gouda , Mozzerella
, Appenzeller : (The
king of Cheese) Stilton Cheddar
4 4
(Persimmon), Melon
(Muscadet) Melon of Bourgogne

Biscuit


http://www.ajarn.com
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Amott's, Jacob’s, Anzac Biscuit
Port Wine (Cockburn) Fortified Wine
Half way of Wine

2
(Desert) |ce-cream
Haagen-Dazs

Macadamia |ce-cream

Charlotte Russe Charlotte
(George) 3 13 (
) |ce-cream
(Cognac) Paradis
Hennessy 170
(Liqueur) Drumbuie
Scotland , Grand Marnier Mexican Coffee Liqueur
Kahlua
Chocolate Praline Godiva
Lady Godiva
Supper (Content)

Lunch  Dinner First Course

1Main Course Choice
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Business Class

1 First Class
Champagne Serve Charle La Fitte Brut
Duval-Leroy “ Business Traveller Asia Pacific *
..2000 1 10  Champagne (Ten
Best Champagne) Champagne

Dom Pérignon  First Classé

( )

Alcohol Perrier 1
Alcohol
Champagne 1Wine 1 Vodka Smirnoff :
Cognac Remy Matin V.S.O.P. Lwhisky Chivas Black
Label 12
Gaby's Canape’ :
(Duck Liver Terrine)
Pitachio Pitachio Duck Galantine
2 1 Tournedos Steak 1
Lamb Loin Seafood almon Shiitake
(Red
Snapper)® Sauce Steak

-Beaune ler Cru
Les Aigrots 1997 (Burgundy), Chéteau Lestage Simon/ Haut - Médoc 1998, Clos de
L'oratoire des papes. Chateauneuf - du- pape 1999 .Chateau Fourcas Hosten 1997
(Medoc)
Cuvee Caroline, 1998, Tokay Pinot Gris Pfaffenheim, 1998,
Chateau de Rully (Burgundy), 1997, Jean Beyer Alsac, Louis- Jadot Pouilly - Fuissé
1998,Lieu - dit Vogelgarten Alsace Gewurztraminer 1998



Cheese

Cockburn’s

Cake

Cake
Drumbuie, Grand Marnier

Champagne
Aura
Siam

Canape  Hot Savories
Salmon 1
Steak Roast Lack of Loin
Sauce Medeira

Saffron

pays D'oc. Cépage Cabernet Sauvignon

(Green Teah
Oolong

Kahlua

67

Cheese 2
Port  Wine

Black Forest
Chocolate
(Liqueur) H

Perrier
Drinking Water
Mineral Water

Course
First Course Smoked
Bordeaux Vinegar Bordeaux
Main Course Tournedos
St Peter Fish
Croquette
Sauce

Val Millon Vin de
Beau Mayne Bordeaux 2000

( Decaffeinated)



)
Egg Nog Bavaroise IMocha Gateau . Raisin
Cake
V.S.OP) (Liqueur)
(Dinner) (Supper) (First Class)
(content)

BKK - ZRH V.V. | BKK-LHR (TG)

68

(Martell

(Lunch) 1



(Beverages) ?
1 Non-Alcoholic

Fresh Orange,  Fresh Oranae .Pomelo. & Coconut Juice

Pomelo, & Citrus fruits
Coconut Juice
Tomato ( )
Apple (Tipco) 2000
( :104)
2
12
Citrus
1928
1937
Pomeloi
“pampelmoose”
17
( . 85)

(Fruit Juice)

"6)

(

69

213)



78 -79)

10

2 10) Classic!

3000

(Hypoglycemia)

"62)

Tipco
(Concentrated )

Classic
Crystal



1
Tomato ( )
(
, )
Annie Tinco
The Thai pineapple public Company
Limited 22
1976
25
UHT. (Utra Heat
Treatment) Hypa Pack
12

(www.tinco.com)

1


http://www.tinco.com

2
(Coffee/ Decaffeinated)

- Suzuki

- Espresso

- Cappuccino
-Decaffeinated
Coffee

Tester Choice

Non-Alcoholic

Classic

149 -175)

Suzuki

Brewed Coffee

12

BlindTest

Suzuki

Brew

Suzuki

Espresso

Cappuccino

(Percolation)

(www.nestle.com|


http://www.nestle.coml

164)

30

Cannuchino

Esoressord

(Percolation)

(www.nescafe.de)

Tester Choice Decaffeinated

(www.nestle.com)

3

(Ascribed  Status)M

Espresso
Cappuccino “

Decaffeinated

(Nestlé)

( “The 100 Best"
Industry ~ Week  18/08/1997
Ohlson, Kristin)


http://www.nescafe.de
http://www.nestle.com

74

Brew

Suzuki

Espresso  Lappuccino
Decaffeinated

(Nestlg)

( Brand nameA



3 Non-Alcoholic

Lipton

Earl Gray

| g Classic

Oolong

Green
Tea

(Afternoon Tea)
1890

(Sir Thomas J. Lipton)

Lipton

‘Sir Tea ’

3

(Green Tea) (Red Tea)

(Ritual

5

(Tea)

(Working  Class)
18 (Swift1765:199)
1830

(Harrison 1971:38)

(Ale)n

(Ukers,William
H Al about Tea : 1935)

LiPt

Lipton® '

(Black Tea)

Lipton

(
Website

www.fbnr.com

“Favorite Brand name Recipes ™"


http://www.fbnr.com

(Black Tea)

(Tannin)

3 Scented
Tea
(Jasmine blossom)
(Rose flavored)

(Fruit flavored)
(Coffee House)

Thomas
Twining
1717
1837 The favour of Monarch
" Purveyor of Tea
Ordinary to her Majesty"

,The Queen Motheru

(Prince of Wales) Twinina

(www.twinina.co.uk)

16

ebsite  www.foodweb.com
" Famous brand name on the
Upton
Lipton )
Twining

web”

(Twining, Stephen H. The house of
Twining 1706 - 1956 London : R
Twining and Co.Ltd, 1956)
Twining

Earl Grey

(Oil of Bergamot)
Twining

(blended)ii
Earl Grey
(Oolong  Tea)t'

(Green Tea)n


http://www.twinina.co.uk
http://www.foodweb.com

1

Earl Grev:
(Oil of Bergamot)
Earl Grey (Ascribed  Status)
S 1830 ( 78)
Aromatic Tea 1

(European Culinary Volume 2 :17-19)

Twinning Uptons (Black Tea)
(Black Tea) Jiugu Wulong (Black Dragon)
(Blended)u : (Red Tea)

(Oolong Tea)

1
Oolono Tea ( Red Tea)
(
:146)
Green Tea
]
Journal  of
Agriculture  and Food  Chemistry
2538

DM ' ( )

epigallo catechin gallate
( catechin)

(flavonoid) anti -



oxidant

78

(Main Course)

(Main Course)!" (Japan and
Taiwan's Route Specialities of Thai
1125-147) Airways inter.)
Lipton
Twining



&

4 Non-Alcoholic Hot Chocolate
Milo/ Ovaltine Aztecs
(
: )
.. 1500
1657

(BW.Minifie, Chocolate, Cocoa and

Confectionery : 1970) ( . Beckett, Industrial 2

Chocolate Manufacture and Use : 1982)

Milo/ Ovaltine 2 Ovaltine

2
, ) Brand  namew
, , , (
150 1 ; )
(Folate)

Milo

(www.nestle.com)
Ovaltine
1909

( .ovaltine.com)


http://www.nestle.com

80

5 Non-Alcoholic (Energy Drink)

Red Bull Red Bull ( ) (Enerav  Drink)
1982 Dietrich Mateschitz
Red Bull GmbH

2-3
Dietrich Mateschitz

1987
Red Bull
1987 Dietrich Mateschitz
(www.redbull.com) (
1 2544
Hand  Hand

2131 . 4d)


http://www.redbull.com

8l

6 Non-Alcoholic Soft Drink
- Coke/ Pepsil Peosi - Cola 1893
7UP/ Green Spot Caleb Bradham New Brand
- Diet Coke & Bern, North Carolina  SA. | name
, , soft drink ( “The
Diet Pepsi . 100 Best” Industry Week 18/08/1997 :
- SodafTonic/ Soda Ohison, Krigt)
Ginger Ale Fountain” 1898 Coke/
Schweppes Caleb Peosi/TUP/ Green Soot
“Brad's  Drink”
Carbonated, , ,
Cola Nuts “Pepsi-
Cola” 28 1898
Logo 1902 Diet Coke  Diet Peosi
Caleb
Bradham Pepsi- Cola

“Pepsi- Cola Company

Logo 6 50
1964 Diet Pepsi

Mountain
Dew TIP Corporation 1965 Mixer
Soda/Tonic/Ginaer Ale
Frito-Lay Dallas Schweppes ™
Texas Pepsi Co.Inc. 1994
Pepsi Foods  International Pepsi -
Cola  International (www.schweDoes.com)
The PepsiCo Foods and Brand name

Beverages Company
100 1998(www.annlefire.coml


http://www.annlefire.eom1
http://www.schweDoes.com

82

(Coca - Cola)
(Coca leaves) (Kola nut)
200 1996
185
2.9
( “The 100 Best" Industry Week 18/08/1997 : Ohlson,
Kristin)
Cadburrv SchweoDes PLC 3
Brand
Schweppes Tup , Dr. Pepper, A&w root beer,
Cadburry ~ Peter Paul 1996 8.76
18.1%
Schweppes
(Greenfield) 2
Schweppes " Coca-

cola &Schweppes Beverages Ltd.
Coca- Cola Enterprises 1996
Greensoot .. 1934

QC) 1

(Product Line)

" (www.areensDortsa.com)


http://www.areensDortsa.com

83

1 Non-Alcoholic Mineral Water
Perrier/ Avian
Carbonated Non-Carhonated
Perrier
Carbonated
(www.Derrier.com) Avian
AURA Natural Spring Water Mont Blanc
Alp (
Use- Value
Jean
(www.avian.com) Baudrillard .Consumer Society1970)
Aura ]
(
‘ )
(


http://www.Derrier.com
http://www.avian.com

84

8 Alcoholic (Distilled) Scotch Whisky
Chivas Royal " (Deluxe  Scotch
Salute Blended) (Superior 2
Johnnie Walker 2% e Welker Gald
ohnnie Walker Go
Gold Lable
Label® 18
12
15
43 ' 18
40 BTL (58 )
91 15
1999
(Johnnie Walker Black Label) (Exceptional) (www.tastinas.com)
1 " Chivas Regal Royal salute 21 years
. 1820 Old Scotch Whisky
1 .. 1908
B.T.. IR

1999 91 (Exceptional)

12

pal

85%
"(www.tastinas.com)


http://www.tastinas.com
http://www.tastinas.com

(Chevas Reaall

1857

7 7/ /LA
., 1949

19711

(DCL)

., 1974

62-64,

BT..

85



86

9 Alcoholic Scotch Whiskey
- Johnnie Walker 8
Black Label 12 25 USD.
Years Old BTl (The
ch Reqal 12 Beverages Testing Institute .Inc) 15
- Chevas Rega 1999 %
Years Old (Highly Recommended)! “
Johnnie Walker (
8)
Malt
25
BTl 27 1997
88 (Highly
Recommended)

(DCL)( 14)



10

- Johnnie Walker’s Red
Label

87

Alcoholic Scotch Whiskey

9 T 16
USD. 85 (Highly
Recommended) BTL(  58)

15 1999
Scotch Whisky

Brand name
Luxury
85
Ascribed Status



88

il Alcohol (Distilled) American Whiskey

Jack Daniel’s American  Whiskey:-

4 1
(smoke) American Whiskey ~ Jack
! Denials Tennessee
3
Grain Whiskey
51% Rye BTL( 59
Whiskey) 1% Jack Daniel’s Old No. 7 Tennessee
" " (Bourbon Whiskey) Sour Mash Whiskey 1399 US.
1 19%
(Bourhon) 84 (Recommended)
(Peach),
(Apricot) (almona)
.. 1570
(www.tastinas.com)
American Whiskey
(


http://www.tastinas.com

-Bacardi
Rum

12

Alcoholic (Distilled)

Rum ,
1
(Burnt Sugar)
Bacadi
Don Facundo Bacadi Masso
Santiago Cuba
Bacadi
1862 (Bat
Davice)
A (www.bacadi.com)
USD
93 Bacardi Millenium 800
89 Bacardi Superior 20.99
86  Bacardi Select Rum 14.99
85  Bacardi Limon Rum 12.99
84  Bacardi “0” Orange Rum 14,00

( www.tastina.com)

89

Rum

Cocktail
BT (
58 ) 2
2001

Bacardi

Superior Rum
Recommended)

89 (Highly

" (www.tastinp.com)


http://www.bacadi.com
http://www.tastina.com
http://www.tastinp.com

13 Alcoholic (Distilled)

- Beefeater Gin -
Gin
.. 1689
William I

Hampton Court

“Gin Templet
Whisky
1 1
Juniper Berry
Gin

Beefeater

19
James  Burrough

()

(Thamesw
“The Beefeater"

(www.beefeater.com)

9%

Gin
Gin
cocktail
Gin &Tonic 1 Martini
Beefeater
BTl ( 58)

9 1998

14.99
Beefeater 92 (Exceptional)

Juniper - Berry

Juniper Berry

(Stylish & Hedonistic Gin)
(www tastinp.com)


http://www.beefeater.com
http://www.tastinp.com

91

14 Alcoholic (Distilled) Vodka '
-Smirnoff Black ~ Smimoff.- C1
Label Vodka 19
(Moscow) 1860 Piotro

-Smirnoff Red

Arsenyevith Smirnov
Label Vodka

Smirnoff
17.99 USD.
BT ( 58)
(Charcoal) 1 1995
90 (Exceptional)

(Continuous Still)

Imperial  (Dry) :
Russian Court 1886

1900
Vladimir

. (www.tastina.com)
Rodolf Kunett

Smirnoff
Brand name
Smirnoff
1934
South Carolina
“ Smirnoff White Whisky


http://www.tastina.com

14( )

92

No Taste. No Smell” , Smimoff ~ Red  Label
Vodka 83
(Recommended)
BTI ( 58)
Smirnoff
(Continuous Still) 3
8 .. 47
Smirnoff "
(Alcohol Beverage ABVIUS proof) 20 2000
- Smirnoff
(Pot Still)
Siberian Silver birch
Charcoal

Smirnoff Citrus twist (vodka
+ Lemon) Orange twist (Vodka + orange)
cocktail . Screw Driver

(www.smirnoff.com)


http://www.smirnoff.com

15 Alcoholic (Distilled)
- Campari Campari (') 1867 Caffe
Bitter Campari Catnedral
Square Gaspare Campari
“Biffer all'uso
di  Hollanda”
Campari
vermouths aperitifs
“Bitter Campari”
Bitters
( )
Seville

Sesto San Gioranni
Campari

(European Culinary Volume 2 p.306 )

93

Campari '
15 USD
Long Drink  Cocktail BT
( 58) 25
1999 89

( Highly Recommended )

Mixer

(www.tastina.com)


http://www.tastina.com

94

16 Alcoholic (Distilled) Brandy/ Cognac
Paradis Brandv Coanac:-
Hennessy Cognac
Hennessy  Paradise
10 1
(napoleon  1769-1821) Cognac
Paradise
249
BTL( 59
, 14 1999 98
1 (Superlative)
Cognac ¢
Cognaci (Mahogany)
Cognac :
Pot Still ( )
Limousineu Caramel
Brandy
Brandy
Cognac Cognac
Cognac
Paradise

(European ~ Culinary ~ Cognac
Volume 2 p. 139) (www.tastinp.com) "


http://www.tastinp.com

17

-Remy Matin
V.5.0.p. Cognac

- Marten V.S.0.p.

95

Alcoholic (Distilled) Brandy/ Cognac”
20 Remy Matinv.s.o.p. 20
BTl 23
Martell Brandv (Coanac) 1996 84
Cognac (Recommended)®  Cognac 40
1715 USD. “ Cognac
(Dry)
2,000
cognac (
: )
Brandy Apricot
Cognac Potstill "
Limousine
Brandy
Cognac
1
Cognac Ascribed Status
Martell v.s.0.p. 40 USD.
BTl 23 1996
x.0 (ExtraOld) 70 84 (Recommended)u
v.v.5.0. (Very Very Superior Old “
Pale) 40 (Dry)
V.S.OP (Very Superior Old
Pale) 20

v.o (VeryOld) 10
Remy Matin ~ Martell "
V.S.OP 20
(European Specialties Volume 2:
136-137)



9

18 Alcoholic (Distilled) Liqueur H

Kahlua Liqueur : -

Grand Marnier

Drambuie
(liquor)
Chartreuse
Benedictine
Kahlua Lior de Café 22 USD
93 (Exceptional)
Grand Marnier:- BTI 58)
(cognac) | !
Scottish Drumbuie:- Malt Whiskv - herbs ~— Mahogany
. Spices . honey (
“The drink that satisfies”
Kahlua Coffee Liaueur:- : !
Mexico Denmark 44 45,2540)

(European Culinary Volume 2 p. 50,138,

(www tastina.com)
Grand Marnier Triple Orange Liqueur
30 USD. 94

(Exceptional)


http://www.tastina.com

18( )

97

(www.tasting.com)

Drumbuie Prince Charles Edward's Liqueur 25

USD. B.T. 26

1999 92 (Exceptional)
(www.tasting.com)


http://www.tastinq.com
http://www.tastinq.com

%

19 Alcoholic (Fermentation) Table Wine
(Red)
- Chateau Pavie Chateau Pavie Saint-Emilion Grand Chateau Pavie Saint-Emilion
Saint-Emilion Grand ~ CU - Grand Cru BT (
Cru, 1996 6) 90-95
, (Libournais) (Exceptional)
- t.D * | A »
Morey St.Denis 0 X | 1908
MaisonE.Chandesal, «
1992 0750  f

- Chateau La Lagune
| Haut - Médoc 1997

Grand Cru Classe (KR 1985)
- Chateau
INAQ

Lascombes, 1995
- Pommard Ler Cru 1 ) |
Récolte 1997 Les f ' 1
Chanlins (Pemiere Grand Cru Classes ) Morey ~ StDenis  Maison

1 E.Chandesai, 1992 "

( Grand Crus Classes )
62
"1
A 2 (Chambolle-Musigny)
B 9
A2 (Gevrey-Chambertin)

( Chateau Cheval Blanc )
( Chateau Ausone )

Beaujolais
Morgon Cru

( ,
B 9 2540) Blackcurrant



19( )

99

( Chateau Beausejour )
( Chateau Belair) Cabernet Sauvignon Pinot Noir
( Chateau Canon ) ( Chateau) ( , 2540)
Figeac ) ( Clos Fourter )
(Chateau la Gaffeliere) "
(Chateau Magdalaine) Chateau La Lagune / Haut
(Chateau Trette Vielle ) - Médoc Grand Cm Classe
(Chateau  Pavie) BT.I 91 (Exceptional)
315 - “
12,000
55% 25% Casis
20 % - Blackcurrant
Gravel ¢
1/11/1998
Chateau Lascombes, 1995
(Margaux)
BTl 80-84
(Jurade) (Recommended)
1199 1 1997 "
( :117-124)
Morev Saint Denis -
(Morey-St-Denis)

(Cote de Nuit)
. (Coted'Or)

(Gevrey-Chambertin)



1)

(Chambolle-
Musigny)
(Gevrey-
Chambertin)
(Vosne-Romaneg)
674
AOC 464
(Premiere
Crus) 20 109
(Grand Crus ) 5
97.3
“ (Morey)”
1 ,Moriacum”
(
191- 193)

Chateau La Laaune / Haut - Médoc 1997
Grand Cru Classe -
(Troisiemes
Crus) (Médoc)
( Haut - MédocX
:85)
Chateau Lascombes. 1995 (Maraaux):-
Grand Crus, Deuxié
mes 14

18

100

Pommard Rugiens Wine From the Pont
Estate

Blackcurrant ~ Musk (

Blackcurrant

Pommard ler
Cru BTI. 80-
84(Recommended)
1 1999 (www.tastinas.com )
Business
Traveler's Cellar in the Sky survey
2001 Vote

New World Wines ( Business
Traveller’s, July 2001)
Grand Cru Premier Cru

Grand Cru
Premier Cru


http://www.tastinas.com

19( )

40
(Margaux) 1 8
(Médoc) ,

1844
1971
( (Chateau Petrus)

82) Cru Premier Cru
Pommard ler Cru Reécolte 1997 Les
Chanlins (Pommard)

19 2540)

(Cote de Beaune) . (Consistency”
(Cote  dor) )
(Burgunay) rand name

1,655
21
(

199 - 202)

101

(Pomerol)

Grand



20

- Beaune ler Cru Les
Aigrots 1997
(Burgundy)

- Chateau Lestage
Simon/ Haut - Médoc
1998

- Clos de L'oratoire
des papes.
Chateauneuf-du-
pape 1999

- Chateau Fourcas
Hosten 1997 (Medoc)

Alcoholic (Fermentation)

Beaune 1ler Cru Les Aiarots 1997
(Buraundv):-

(Cote de
Beaune)

19 19

(Beaune)

102

Table Wine (Red)

Grand

Crus

Beaune ler Cru Les Aigrots

BTIL ( )
1999 86
(Highly Recommended)

Chateau Lestage
B.T.I.
2000 85-89

(Highly Recommended)

12



20()

103

Clos de L'oratoire des papes.

1,617 Chateauneuf - du- pape
95 5 27.99 USD. 88
(Highly  Recommended)
28 Beaune B.T.I 1
Ler Cru Les Aigrots ( 1199-202) 2001 “
Chéteau Lestaoe Simon/ Haut - Médoc 1998
Haut - Médoc
2
L Médoc
T 1
(St.Estéphe),
(Pauillac), = ( tJulien),

(Margaux), : (Haut- "
Médoc), (Listrac), Chateau Fourcas Hosten
(Moulis) B.TI
2. - (Haut- Médoc$ 1 1998 84

1" 3490 (Recommended)
20.5 A0.C. ¢
Chéteau Lestage Simon
( Wine list
) ( 58-63)

Clos de Loratoire des Dacies. Chateauneuf -
du- oaoe 1999 -  Chateauneuf - du- Dace



20( )

Cote du Rhone ( )
King
Chateauneuf - du- pape
14
Chateauneuf - du-
paped 1 '
Crus
( 257
-264)

Chateau Fourcas Hosten 1997 (Médoc)
Cru Grand Bourgeois
Exceptional  ( Médoc
1 Grand Crus)
(Listrac)w 46
20,000 Cabernet
Sauvignon 48% Merlot 39% Cabernet franc 13%

(Hosten) Ji
( :101)

104

Grand Cru Class

BT.I.
( Beverage Tasting Institute)



21

- Val Millon Vin de
pays Doc. Cé
page Cabernet
Sauvignon

Alcoholic (Fermentation)

Val Millon Vin de pays Doc. Cépage

Cabernet Sauvignon
4
(Vins de
Table)
Vins de Table
- (Vin de
pays)

VDQS (Vins Délimites de Qualie Supérieur)

AOC (Appellation d’ Origine
Controlée)
INAO

Vin de pays Doc
(Languedoc - Roussillon)
Vin de pays

Cabernet Sauvignon
King  Bordeaux ( 134, 55, 340)

105

Table Wine(Red)"

Vin de pays

Cabernet Sauvignon

TG 641
01 . .2544



22 Alcoholic ( Fermentation )

- Labouré - Roi Chablis
Chablis 1997, Premier

Cru, Beauregards,

France

106

Table Wine( White)

Labour¢ - Roi Chablis 1997,

Premier ~ Cru.  Beauregards.

France:® 1
Business Traveler’s

Chablis Cellar in the Sky survey 2001
- Rully La Chaume 200 Wine List
Chartron et Trebuchet, (Ascribed Status) 37
1998 Champagne ( Business Traveler’s,
Schlossberg (Burgundy) July 2001)
Riesling Grand Cru, (Bourgogne)
1997
Al Grand C Grand Crud
-. sage Grand Cru (status)
Kitterle / 4 Vintage |
Gewurztraminer 1994 Grand Crus
Domaines 7
Schlumberger - PremierCrus
- Laroche Chablis 1 Les
Bremier Cru 1999 Beauregards | 'Laboure |
, . - Roi Chablis 1997. Premier Cru. Vintage Year
Cuvee Premiere
Beauregards. France
Chablis A.0.C.
Petit Chablis A.O.C.
AOC. Vintage  Wine
( :213-217) A0.C.

Rully La Chaume Chartron
Trebuchet  Rully

Cote Chanlonnaise

et (Appellation d" Origine Controleg)



22( )

(Burgundy) (Bourgogne)
Rubilia Vicus
Chardonnay PremierCrus 19
La Chaumew
( 1223 -225)
Schlosshera Rieslina Grand Cm:-
(Alsace)w
(Vosges)
13,000
Rieslina ()
Super King
(
L 241)

Schlosshera

( 243)

107

Rully La Chaume Chartron et

Trebuchet, 1998 21 USD.
“ Vintage Assessments "
1999

Chardonnay

Schlumberger 1994 Grand Cru
Kitterle .Gewurztraminer,  Alsage
Cellar Selection 46 USD,
BTL(  58)
90(Exceptional®
23 1997

1 Mineral Bouguet

( 1 122)

Schlossberg Riesling Grand Cru
21 USD. 86



2( )

108

Gewurztraminer. Grand Cru Kitterle 1997 BTI 27 1998
Domaines Schlumberaer : -
Alsace
Gewurztraminer

Domaines Schlumberger Tartaric
(

241 -243) "
Laroche Chablis Premier Cru 1999 Cuveé Laroche Chablis Premier Cru Celia
Premiere Selection 50 USD. 92
Premier Crus Domaine BTl
Laroche 1 2000 ‘

( :219)



23

- Tokay Pinot Gris
Pfaffenheim, 1998
Jean Beyer Alsac

- Lieu - dit Vogelgarten
Alsace Gewurztraminer
1998

- Chateau de Rully
(Burgundy), 1997

- Louis-Jadot Pouilly-
Fuisse 1998

109

Alcoholic (Fermentation) Table Wine (White)

Tokav Pinot Gris.Pfaffenheim

Pfaffenheim
(Alsace)
Pinot Gris
Tokay
Alsace Pouilly - Fuisse
(-)
(Foie Gras) Jean Beyer  ( : 231)
Léon Beyer Alsace
Alsace
( 241 -
23)
Liew - dit Voaelaarten Alsace
Gewurztraminer:- Alsace
Gewurztraminer
Lieu - dit
Vogelgarten
( Tokay Pinot Gris,Pfaffenheim
241 -243) Jean(Leon)
Chateau de Rullv (Buraundv) Rullv Beyer !
BTIL ( 58)
Cbte Chanlonnaise 29 1998 84
(Recommended)

(Burgundy) ‘



23( )
(Bourgogne)
Rubilia
Vicus
Chardonnay Premié
rCrus 19 ( 1223
-225)
Louis- Jadot Pouillv - Fuisse
Pouilly - Fuisse ( )1 4
(Ma
connais)
Crus
30
Louis- Jadot
1 (
226~ 229)

110

Tartaric
Chateau de Rully
(Burgunay) 80 (Recommended)
B.TJ. 19 1999
Gooseberry
Sauvignon

Louis- Jadot Pouilly - Fuissé 20 USD.
BT.I 87  (Highly
Recommended) ¢
BTl

Louis Jadot Pouilly-Fuisse



24

Beau Mayne
Bordeaux 2000

Alcoholic (Fermentation)

Vins de
Table AOC * Crus
Vins de Table
AOC Vin de pays
VDQS AOC
Appellation
Bordeaux Contrblée
AOC
Sauvignon Blance Queen

( 155 -57)

11

Table Wine (White)v

AOC



25 Alcoholic ( Fermentation )

-Sherry Dry Sack  Fortified Wing -

-Cockburn’s Port o
Wine Appenzeere |
Wine Port Wine ( )

17

(marquis de Pombal)
1756

Sherrv () Fortified Wine
Andalusia
Cadiz
)

Jerez de la Frontera (

(Phoenicians)
8
(Moors)

112

Fortified Wine

Dessert

Fortified Wine 2

Sherry Jerez de la
Frontera

Port Wine ( )
Cockburn’s

Cockbum’s 10 years old Tawny
Porto, Oporto 25

BTL.(  59)
14 1998 86
(Highly Recommended)

Caramel
)
(wwwJastinos.com)
Dry Sack Medium Dry Sherry
12.99 USD. 86

(Highly Recommended)
2 1999



25( )

113

Andalusia "
Fortified Wine
Sherry
Sherry (Midale Ages) ( Nut
1587 Sir Francis Drake Cadiz 129)
300 Flor (
Sack’ Sherry herry
. 85)
Jerez de la Frontera (
Xeres)
Sherry, Jerez Xeres
(European Culinary Volume 2 p: 234,164 ) Fortified Wine 2
Port Wine
Cockbum’s Sherry
Dry Sack Jerez de la

Frontera



26

- Brut Dom. Pérignon
1993

- Cuvée Des Roys
1991 Duval- Leroy

Alcoholic ( Fermentation )

Chamoaone 1
(Fermentation)
(Tank/VatH
(Carbon Dioxide)
Sparkling
Wine
(Champagne)

Sparkling Winedhn 31 289 6

Champagne

Sparkling ~ Wine

Charnpagnem
Pinot Noir, Pinot Meunier
Chardonnay
Champagne ( )

"Brut"

114

Champagnes

(Champagne)
Sparkling Wine ~ Dom.
Pérignon
Champagne (Sparkling
Wine
Champagne
Ascribed
Status)

Moet & Chandon Cuvée Dom. Pé
rignon 119.99 USD

BTL( 58 26

1999 89 (Highly
Recommended) “
1988 1990

" Www.tastinas.com


http://www.tastinas.com

26 ()

115

m 1 Cuvée Des Roys
Duval- Leroy
Champagne Business
Traveler's Cellar in the Sky survey 2001
37
Dom. Périanon:- Middle  East
(Benedictine) (1639-1715)  Airlineu  Singapore  Alirline
2 4

(Business Traveler's, July 2001)
Cuvée Classic

(cork) (agraffe)n Moet & Chandon Cuvée Dom. Pé
rignon
BT..
Pérignon (Luxury)
18 Brand name
14 Duval- Leroy
Abbey of Hautvillers  Pérignon Dom. Pérignon
Mot et Chandon 1794 Dom. Pérignon
Pérignon
cuvéeM

(European Culinary Volume 2 :134 -
135 &www.dom-Derianon.com)


http://www.dom-Derianon.com

26( )

27

- Charles Lafitte

-Brut Duval -
Leroy

116

Duval- Lerov Duval - Lerov

Cote des Blance 1859 Caral

Duval - Leroy 1991

140

(www.duval-lerov.com)

Alcoholic (Fermentation) Sparkling WineviH

Charles Lafitte:- Champagne 2 4
Vrianke - Lafitte 5
1 5 Business Traveller’s Cellar in the Sky
S 3 survey 2001 200

Chardonnay ( Wine List 37

Wine list )

Duval- Lerov - Duval - Vote

Leroy Cote

des Blancel 5

1859 Caral Duval -

Leroy 1991
10
(New
140 World Wines)
(www.duval-lerov.com) Dom' Perignon

First Class
Champagne 2

(1


http://www.duval-lerov.com
http://www.duval-lerov.com
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28 Alcoholic ( Fermentation ) Beer

- Singha 19
-Carlsherg ( )

" (Reinheitsgebot : Purity

Law)
1 1
( Glover.36)
(Lager
Beer) y } Lager (
Brew )
' Carlsherg
90
( 112-117)
Boon Rawd Brewery Co.
90(Exceptional)
Carlsherg BT ( 58)
16 2001
(Singha) ¢
5 ,
.. 2472
.
( Glover
:211)
Carlsberg The 6 % (www.tastinas.com)

Carlsherg brewery 1847 The Carlsberg brewery  Carlsherg


http://www.tastinas.com

28()

Jacob Christian Jacobsen
Valby Copenhagen
5
Carl Danishfl
=berg Carlsberg

Carlsherg
Carlsherg

(Glover : 115)

(Chang) Lager

Carlsherg
1991 T1C
Carlsherg 1994

Carlsherg
(www.chanabeer.com)
California 1997

K'Cha-
Thai Trading

( hill

118

Pilsner Pilsner Pits

Plzen! Bohemian Czech
( 1)
Carlsberg  Pilsner
46 %
(Glover: 113) Michael
Jackson's the new world guide to
Beer Carlsberg

Pilsner 175 20

145

(Malt) (Hop)

Pilsner

Brew “
(Chang)
Australian International  Beer
Award (A.LBA) 1998


http://www.chanabeer.com

28 ()

119

45 %

fwww.chanabeer.com)

Carlsberg


http://www.chanabeer.com

120

29 Alcoholic ( Fermentation ) Sake
- KikuMasamune BT ( 58)
Dry - Sake
(Sake) '
Brand
16- 17 name



30

- Fresh Fruit
- Cornflakes
- Muesli

- Croissant
- Yoghurt
-Jam

- Butter

- Floney

121

(Breakfast) (First Course)
Fresh Fruit ) ,
1 , Cereal,
1 ! ]
! (Phytochemical)
Manufacturers, USDA and Nutrition
Muesli Cereals Action Health letter restaurant studies.
( Washinaton .S.A. www.infoDlease.com
) Bircher
= Brenner (
Muesli
)
cereals
(wheat germ)
( & . 135)
walnuts hazelnuts
(Cherry),
(Kaki / Persimmon)  Rock
melon
3,000-4,000
19( . . 1870 -1890) Mugsli

cornflake, Muesli,


http://www.infoDlease.com

122

Whole Wheat, Cereals

John Harvey
Kellogg Battle Creek
Michigan '
Kellogg
Cereal
Kellogg’s
1906 Battle
Creek  Michigan ! 1
(Famous Brand name on the
Web www.fonrcom ) '
19
Croissant Classic
160 (www.kelloaa’s.com)
Croissant
(Budapest)
1686 Dairy
Product
Nestle
Brand
' ' name
( “The 100 Best"

Industry Week 18/08/1997 : Ohlson,
(Ottoman) (Prue Kiristin)
Leith :392)


http://www.fbnr.com

300 )

123

Yoaurt/Yoahurt/Yaourt
(fermented) (Honey):-
(custard)
2
Streptococcus thermophilus
Thermobacteriam  bulgaricum

Metchnihoff
(Pasteur)
Muffin
( Prue Leith : 1404)
Nestle
(Dairy Product) , Yoqurt,
(butter), (Cheese) (.. Agricultural  Research

Service, Bee keeping  United State:
rev. ed . 1971)
(First Course)

(nestle)

Brand name

(. estle.com)



0()

(Honev)w

80%

20
, , (Pollen)
(Lysosyme)

( 5L-67)

20

124



3l Breakfast

Mushroom Tortilla

Plain Omelette

Scramble Eqgs

Boiled Eggs

Broiled Streaky Bacon

Broiled Veal Sausage

Cantonese Roast Pork
. Cup Noodle

Tortilla
tortille de patata
tortilla
espanola
guacamole
(avocado )
(grated cheese)
Tortilla
hnevos
vancheros : tortilla
avocado
tortilla
1
arepas tortilla

(Larousse Gastronomique : Prue
Leith P. 1311)
Plain Omelette /Scramble Eaas/ Boiled
Eaas

(Plain Omelet),
( Filling Omelet),
( crambles eggs)

125

(Main Course)

First Class

(Indochina)

( Diet, in
nutrition, Cultural, Regional and
Practical Factor D. and p. Von
Welanetz 1982, The Columbia
University Electronic  Encyclopedia
www.infoolease.com )


http://www.infoolease.com

31( )

(Prue  Leith:478)
(Sausage)
Sausaae / Saucisse / Saucisson

salsicia / salsus
saucisse

saucisson

slice

cellophane

(Larousse
Gastronomique : Prue Leith P. 1311)
(Bacon):-

(Salted) (Smoked)

Guéridon

(

126

536)



310 )

Mignon  (culinary Volume 1:91)
Cantonese Roast Pork w.Noodlerv

)

Fillet

121



31( )
( n
T 125132 24
2544)
32 (Breakfast)
Marmalade/ Marmalades
Raspberry Jam Dundee Scotland
Danish Pastry - 1190 ' )
marmalade
1981
(EEC)
marmalade
Citrus ( Sweet or Bitter),
(Lemon), Grapefruit
marmalade
Quince ( )
Marmalada Quince

128

(First Course)

marmalade

English

term  Breakfast

“ Nothing is more
English than a jar of Orange
marmalade™ (Culinaria Volume 1 :
20) '

( Prue Leith marmalade

:886)
Jam (Confiture)

Crusaders

Scotlandn

Raspberry Jam



2()

129

H
Red Current  Raspberry (Culinaria Volumel (Dessert)
p.201)
Danish Pastrv
Wienerbr(j)d
Danish  Pastryw
'H 1 (Christine Westphal :100)

Danish  Pastry

1860 Classic

Danish Pastry

Almond (Culinaria Volume : 100)



33 ( Breakfast )

- Chicken Patty
-Crepe Filled with
Creamed Asparagus
- Poached egg
Florentine

- Cheese & Mushroom
Omelet

- Ratatouille

Chicken Pattv

130

(Main Course)""

patty

(pie) pastry

( Pricha Dangrojana 160)
Crene Filled . Creamed AsDaraaus Cheese

CréDe

Crispus

savoutv dish

(parsley)

(curly or wavy)

pe crépe

(Candlemas)

galette cré
: ! Ratatouille
(Nice)

( crambled Egg)

(
Ht & Cold

Product ~ Division ~ Manager:

)
Shrove Tuesday (Cabin  Crew

Training & Reference Handbook
CTR 6 p.11)

Florenting

(Cabin Crew
Training & Reference Handbook



3()

cranberries apple sauce

(Larousse Gastronomique : Prue Leith P.386 )

A La Florentine Florentine
serve (Spinach)

Ala
= According to the style
(Cabin Crew Training & Reference

Handbook CTR6p.11)
Ratatouille:-
Nice ' provecale
“Touiller”
(mix) (stir)
Ratatouille
(Scramble eggs)

(Prue Leith :1044)

CTR6:11)

131



34 ( Breakfast)

- Fresh Fruit
Salad
- Fresh Fruit in

Passionfruit

Sauce

- Croissant ( nestle) ( Hero

- Raoll

- Butter ) Butter (
-Jam (Flero) Allowrigsm

-Yoghurt

Local Product)
Croissant

(First Course)

132
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35 ( Breakfast) (Main Course)

- Grilled Chipolata Chinolata:-
Sausage 2 s )
- Macaire Potatoes

(grilled)
chipolata
Cipolla’ ' ’

 Prue Leith ( )
291) 0 as € 1« 2os 0s
Macaire:-

(sauteed) 1 1
Robert Macaire

19 “CAuberge des Adrets”
Macaire Frédéride
Lemaitre

Daumier (Prue Leith :753)
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36 Lunch / Supper Snack & Hot Savouries!"
-Almond Almond
-Spinach Quiche Greek nuts’ '
2 (Charmine Solomon's,
sweet almond bitter almond 1998)
almond Provence Corsica (
)
almond
almond
( Prue Leith
1311)
Quiche (Course)
(first course)
(Lorraine) kil
Chen : -
1 Class
(pastry
) ' (Baudrillard : 1970)
Quiche
Quiche
(cheese) , 1 ;1
pinach ( 54)

(Prue Leith : 1311)



37

- Sevrugar Caviar

- Lobster
Medallion

- Chicken &
Spinach Terrine

- Avocado Salad
- Pate de Foie

gras

- Sushi Prawn

[Sushi Eel

- Miang Salmon

- Morel Terrine

Lunch/ Supper

Sevrugar Caviar

Caviale

Kawyar

(European Culinary Volume L

158-161)
Lobster Medallion .

(Tournedos)

1

Leith :819)
Chicken & Spinach

Médaillon

(Foie Gras) (Prue

Terrine

Terrine

(Prue Leith :1293)

Avocado Salad

hazelnuts

avocado

Terrine

(porcelain)

135

( First Course)

Cream)

Morel

(Lobster),

(Caviar)

121)
(Goose liver paté)

1 (Paté de Foie gras)

“Truffle"

Terrine

(Prawn),



3T( )

avocado
avocado

iced mousses
soufflés

(Prue Leith :59)
Foie aras

(figs]

fruffle Pate de
Foie Gras  Goose Liver Paté  Brillat -
Savarin
truffles

500 truffles

Foie gras (Prue Leith :526-
528)
Sushi- Prawn /Sushi Eel
(Edo
Period)

Avocado

(Luxury)

136

(Salmon)

(First - Course)

Terrine



3( )

Vinegar
- Nigiri :
- Temaki :
- Norimaki :
(Non)
- Futomaki :
- Gunkan :

- Chirashi :

- Irai : Aburaage (
(www.iaoanesefood.com)
Miana Salmon
Morel Morille Terring

Leith :825)

137

Sushi

Norimaki

Morel
( Prue


http://www.iaoanesefood.com

38 Lunch/ Supper
- Double Beef Consommé stock
Consommé with
Vegetable
- ngtam Croutons
- Mixed Salad Consommé
Consommé
Arrowroot (
Consommé
1-2 ( Prue Leith : 343)
Somtum
- 40)

138

Soup / Salad
1 1
)
)
(Dressing)
(
(www.thaiairwavs.com)

(Peter Batke:
www.seas.uoenn.cdu8080/food.ht
mi)

(Chef$


http://www.thaiairwavs.com
http://www.seas.uoenn.cdu8080/food.ht

()

Cold  Product Division®
(Sompote  Sukarochanee)
Meilleur Plat Chaud Viande

River of King Dressing
Dressing

(Hot &

Ratanakosin

139
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39 Lunch/Dinner/Supper Main Course
- Lobster Thermidor Lobster Thermidor
- Coquille St Jacque in Lobster
1894 Maire’s

Shell

- Roast Duck Madeira

Orange Sauce

- Shark's Fin Soup

- Semolina Gnoccei .

Assorted Mushroom

- Haw Mok Tab - Tim Fish

- Pad Thai . Beanthread

& Lobster Wrapped
Omelet

- Lamb Pa-Naeng

- Venison Pa-Naeng .

Steamed Thai Rice

(Saint - Denis)

Thermidor
Victorien  Sardou Lobster
L&  Thermidor
opold  Mourier Café de Paris
Chef Maire's
Tony Girod (Saint-
Denis) .. 18%4
Lobster Thermidor
Bercy
au gratin ( Classic
1
(Gruyere) Parmesan)
Mornay (PrueLeith: 1296)
Grill Lobster Thermidor
Truffles

(Prue Leith : 1296)

Coquille St. Jacaue in Shell - Scallop Coquille Saint -

Scallop Jacquet , 1
10-15
(46 ) 90 St.James
laméricaine
1 engratin ( Prue

Leith :239)



39()

callopw
(Medieval Pilgrims)
St.James
Santiego de Compostella
S James(Saint  Jacque)
. 830
tJames
StJames
1 Judaea
2 Theodore
Athanase
(CrusadesA
St.James
St James
f
(Moore) 2 t.James

Santiago del Compostella

141

(Berger : 1982)
Roast Duck Orange Sauce
) Duck & la Orange

( 1

Shark's fin soup

(
“Hand in Hand"

2549)

(Health Food”



3¥9()

142

) Semolina  Gnocchi  Assorted
Mushroom
S
(
)
( Pue
Leith :239) (World * great Culinary
Roast Duck Madeira Oranae Sauce Ar)
Madeira
fortified (Madeira)
‘estufa
ill
Madeira
Dry Madeiras (Peter Batke : website)
(clear soup)
(Prue Leith : 758)
Shark's Fin Souo
( )
1-2 (lan

MacNamara : website)

7,000 - 10,000 ( : '



39()

121- 12 ( 4 )
Semolina Gnocchi Assorted Mushroom:-
Semolina

semolina
semolina
Saffron
(pasta)
gnocchi
Soufflés
Gnocchi . semolina .
(cream  puff)
au gratin
)
(hot entrée) (
t)

Prue Leith : 1160, 601)

17

143

(Main Course)



39()

.. 1600

(Lemon Grass and Galangal)

(lan MacNamara
VWwww.aiam.com)

144


http://www.aiam.com

40

-Appenzell
- Brie
-Swiss Brie
- Roquefort
- Stilton

- Tate de
Moine
-Tomme

- Gruyere
-Assorted
Fresh  Fruits

Lunch/Dinner/Supper
AQDenzell
Emmental
Appenzell
Brie ' The Queen of Cheeses *
Brie
Brie
Brie
Brie
Brie
(Room Temperature)
Swiss Brie:-
Brie
RocmefortM
Rouergue

Cambelou, Commune of Roquefort’]

Pénicillium rogueforti

145

Cheese / Fruits

(Cheese)

(

)

(Brie) 1 (Emmental),

(Roquefort)

AOC.

“appellation ~ d'origine” )

Roauefort
AOC

(appellation  d'origine)



40( )

146

3 (Ascribed Status)
!
soft cheese (Champagne)i
Stilton:- * The Kina of
Cheeses
Stilton Roquefort
Gorgonzola
! Dessert Cheese
/
Stifton
(Cambridgeshire)? 1730
18 B Stitton
(Leicestershire)
(Derbyshire) (Nottinghamshire)
Téte- de Moine ( 40%)
(Jean
912 . s baudrilard : 1970)
-+ Y ) Bellelay
cheese
(partéte - de - moine / per
monk)
(scoop)

(canapé)



40 ()

Tomme de Savoie

Savoie
Cheese Cellar
Gruvere:- (Fondue)
Emmental
Sandwich
Cheese
( website www.cheese.com)
Assorted Fresh Fruits
Melon,
(Cracker)

Port Wine

147


http://www.cheese.com

41

- Crepe Suzétte

- Hazelnut
Parfait
- Mandarin
Parfait

Lunch/Dinner/Supper Dessert

CréDe Suzette

Escoffier
(Curazao)
Henri  Charpen  Fier
(Rockefeller)

Crépes Suzelte 1896  Café de

Paris (Monte Carlo)

Prince of Waleslt Y,
Suzette Crépe  Suzette
Charpentier

Prince of Wales!

Crépe Suzette Léon (
Deudet Paris Vécu ( . .1929)
Suzelte 1898
Marie’s Restaurant Grand
( Prue Leith
1251)
Parfait 1. Suzette

2, Crépe

Hazelnut Parfait:-
Hazelnut
Mandarin Parfait
(Pricha : 160)

“

Dinner
Course

148

163)

Crépe



42 Lunch /Dinner/Supper

Mixed Nuts Mixed Nuts:-
Pretzel , Almond, Cashew nut (

( )
Pretzel / Bretel
(Alsace)

cumin
pastry

pretzel

(European  Culinary
Specialties Volume 1p. 284-285)

149

Snack

Almond,
Macadamia, Pistachio

Almond

Pretzels

(Prue Leith : 2009 ) '



43 Lunch/ Dinner/ Supper

- Raw Ham Raw Ham

- Prawn Tail . spicy
Cocktail Sauce

- Marinated Seafood
- Sesame ol

- Apple and Celery
Salad . Hazelnut Oil

Dressing

- Sea Scallops . Bell 9
Pepper & Balsamic
- Hot Smoked
Apricoted Salmon |
Palm Heart Salad .
Kernel

Gauls

Gau

150

First Course

Gauls

Raw Ham

Prawn Tail . Soicv Cocktail Sauce

Cocktail Sauce
]_ -
(Ketchup)

2 -
Horseradish (

Tabasco

; ).
(Worcestershire Sauce),
(CTR 6 :130)

2
(Mayonnaise)

(Ketchup)

[European  Culinary
Volume 2 : 89 ,244-245 )

eafood
( Seafood 71)
Sea Scallop almon
Lobster



43()

Marinated Seafood . Sesame oil

Hazelnut Ol (Vinegan)t
(Annie and Celerv Salad . Hazelnut O
Dressino (CTR6 :33)

Sea Scallops . Bell Pepner & Balsamic:- Sea ScallOD

105 . (@46 ) 9

2-3
15

(Bell Pepper)
(French Dressing) ( Prue Leith 1148)
Hot Smoked Anricoted Salmon . Palm Heart Salad .
KemeL- ' '
Apricot

(Palm Heart)
(European  Culinary
Volumel: 103 )

151



44

- Roast veal Leg
Mushroom sauce

- Broiled Steak
Pepper Sauce

- Siam Perch en
Bouillabaise sauce
- Salmon and Pearl
Onion Yellow Curry
- Beef Mussaman

Lunch/Dinner/ Supper

Roast veal Leg ~ Mushroom sauce
Broiled Steak = Pepper Sauce

(Roast, Broiled,

Grilled)
40

(Noble  Dishes)

Sirloin -~ Tournedos ( ),
Chateau Briand, (Tenderloin)

Classic
2-3

(53-65%) - (16-20%) (16-
31%)

220-340 100

Roasted Beef

(Fillet)

Sirloin . Top-Side

Classic

192

Main Course

(Roast, Broiled, Grilled)

(European  Culinary  Volume
1:23)

(Roast
Veal Leg), (Broiled
Steak), (Tournedos
Steak), (Roast Lamp)
(Roast Rack of
Lamp)IS
(Sauced



()

(European Culinary Volume 1:23)

Siam Perch en Bouillabaisse sauce
Bouillabaisse
(Provence)
Marseilles
1 1
2 bouillir = to boil ( )  abaisser =
reduce ( )
Rascasse (Scarpion fish and
Rock fish)
1 ,
Saffron
(Prue Leith ; 143 - 144) Siam
Perch en Bouillabaisse sauce
|

Salmon and Pearl Onion Yellow Currv
Salmon " 2

(2024 ) 1

153

Scorpion fish
Rock fish

- 41)



154

stock braising "’ (
patés Marseilles
Steakw’ 1 :16)

‘mitan’

(European Culinary Volume 1 :37, 103)

Yellow Currv Currv
Kahi
Kari
(Anglo-
Indian)
17-18
“ " (British

Raj)



44()

Beef Mussaman

(

- 32:30)

3)

+40)

155
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45 Lunch/Dinner/ Supper Cheese / Fruits!
- Tilsit | - (Cheese)
- French (uncooked)
Camembert
B . 78
( ) 19
aniseed
(canapés)ti
Emmental! gratin
souffles Tilsit
4 Parmesan '
(www.cheese.com)
Camembert ( 45-50%)
1
34
(Normandy)
Mane  Havel ( 32 )
Brie ;
Camembert Vimoutiers
Camembert

(Appellation d’origine)

1983
(AOC) Camembert


http://www.cheese.com
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46 Lunch/Dinner/ Supper Dessert

- Kirsch Tart ~ Kirsch
Blackberry

- Meringue Tart ,
Alsace 1Franche Comté

Blede Forest
Kirsch

(flaming) whipped
cream kirsch Class

(Prue Leith: 1023)
Merinoue

meringue Gasparini
Meiringen  (
)
‘marzynka’ chef
Stanislasyi 1 Leszczy(iski

Marie
(Mane Antoinette)
meringue
Trainon
19 meringue

(Prue Leith :798)



iy Lunch/Dinner/Supper First Course
- VValdorf Salad Valdorf Salad .Carrots Raisins and Celerv .
Carrots Raisins and ~ Bordeaux Vineoar .. 1896

Celery . Bordeaux (Oscar Tschirky)m

Vinegar
- Oriental Salad . Celery Mayonnaise
Sesame Qll Walnut

Dressing

-Vegetable Salad . y

Saffron Scented and (Cabin Crew Training
& Reference Handbook CTR 6 p.32

www.infonlease.oom)
Bordeaux Vineoar

Cider Vinegar

Bordeaux Vinegar Dressing

Oriental Salad . Sesame Ol
Oriental Salad

(Cabin Crew Training & Reference
Handbook CTR6 p. 29)

158

(Melamine)

“


http://www.infonlease.oom

41 ()

159

Veaetable Salad . Saffron Scented and Cider Vingaar:-

Saffromfl
saffron
saffron 70,000 80,000
saffron 500
saffron
(Renaissance)
19
saffron
(paella) (mussels)
(astry)
Cider Vinegar

(Prue Leith 1094)
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48 Lunch/ Dinner/ Supper Main Course!
- Roast Chicken Roast Chicken Madeira Oranoe Sauce:-
Madeira Orange b
Sauce Madeira fortified
- Pan - Fried St. Peter (Madkira)
Sauce Noiliy Prat & estufa’
Terragon Buttered Egg
Noodles Madgira 1
- Sweet & Sour Garoupa t.Peter
- Siam Perch en Fish
Bouillabaise Sauce Broiled Tournedos steak
- Sliced Veal . Light
Curry & Pineapple
Oriental Fried Rice
1750 Cocotte(
Macira 1)
auce
(Prue Leith :758)

Pan - Fried St. Peter Sauce Noillv Prat &

Tarraaon Buttered Eaa Noodles

St.Peter Fish John Dory

(St.Peter's  Finger)w

Bouillabaisse ( 39) ,

"' Vermouth
Tarragon

(Crew Training & Reference
Handbook CTR6p. 105,133)

(Carleton N. Cole,1998)n



161

48()

Sweet & Sour Garouoa
Sweet and Sour

(medieval)

(marinated)

(chutneys) (

(Prue Leith 1252)

Siam Perch en Bouillabaise Sauce

Bouillabaise ( 39)

(Herbivores)
(Siam Perch)

0. goramy
( 97) “©

Sliced Veal . Liaht Currv & PineaDDle with Oriental Fried Rice

(Menu & Loading Plan TG 970 .Thai Airway Inter. :2)



49 Lunch/Dinner/Supper Dessert
. Egg Nog Bavaroise
Bavaroise -
1 (Bavaria)

Savarin Raspberry

18
sauce

Café Procope
- Charlotte Alcazar 1 Cs pl

Tart St. Bernard

Pear .. William Eaa Noa Bavaroise Prue Leith
Sauce 84)
- Babas au Rhum  Charlotte 2
w.Vanilla Sauce Charlotte-a .
Charlottew (George)
18
Charlotte
(purée) lemon cinnamon

' ( Prue Leith :255)
Baba / Babas au Rhum

kirsch syrup

(angelica)
(cherries) Stanislas
Leszcsynski Lorraine
Kouglof

(Ai Baba) Caréme “
Baba

2

-3

162



8

sthorer
brioche

‘baba’

baba fribourg
savarin

(pastry)
Rue Montorgueil

1850

' brillat savarin
(Prue Leith :61)

163
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Route Homebound to Bangkok (TG911) First Class
50 Lunch Hors - d'Oeuvre
- Yum Makeua Yao 53 54
- Miang Pla-Tu
- E- Sam Sausage
- Pla Ching Chang
4
( : 88-92) , |
(First Course)
5 6 ( ,
)



50 ()

- 60

:19-20)

149 - 61)

188-92)

50

165



Route Homebound to Bangkok (TG911) First Class
51 Lunch Main Course

- Mee Khati (Fried Rice Noodle with Coconut Milk)

- Khao Soi

(Ekrin Jntukarn & Chris
Baker: 13)

(Ekrin .Intukarn & Chris
Baker:7)

166



167

(Route - out bound to/from .S.A)
(Class)

BKK- NRT- LAX vv.



52

- Cheese Gratinated
Mushroom Omelet
-Chicken Sausage

- White Asparagus

- Artichoke and Ham
Tart

- Salmon Quiche

- Fresh Salmon Fried
in Butter . Fresh
Yellow Chinese
Noodles orJapanese
Rice Roll

- Jiyako Arimani and
Assorted Pickle

- Noodles Cup :Sea
weed, Chinese Roast

Pork

(Breakfast)

Cheese Gratinated
Mushroom  Omelet (

) Chicken
Sausage White Asparagus
(glutathione)
(sperm-alert ~diet)
( 108:213 -
214) Artichoke
and Ham Tart Salmon Quiche
Artichoke
(Sicily)
63
100 18 Louis
Lemery
Artichoke

(Prue Leith :47)

(Main Course)

168

(La Haute Cuisine)

+ 932)

Baudrillard

Jean



S2( )

Tart Pie

(Pricha :216)

salmon ( 44)

Quiche 36)
2,

Fresh Salmon Fried in Butter
FreshYellow Chinese Noodles or Japanese Rice
Roll

Jiyako Arimani ( )
(Assorted Pickle)
3. - Noodle Cup
( 51)
(Soba)

Buckwheat (Udon)
Noodle House

Sea Weed ( )

(Nori) Sushi

169



52 ( )

170

(Wakame)

Sunomono Wakame

(Hijki
Bl

(Konbu)

(www.iaDanesefood.com)

( 1 170-171)


http://www.iaDanesefood.com

171

53 (Breakfast) (First Course)

-Cantaloupe(Honey

Dew)
- Kiwi Slices (Fresh Frui)
_ Flonev Dew Melon
- Orange Slices 2 “Dessert Melon”
- Strawbern/(Grapes Musk Melon ~ Netted Melon
Topped . Cottage Musk  Melon Cantaloupe
Cheese) Rock Melon
- Assorted Carved
Fresh Fruits " Jusco
Cantaloupe
Rock Melon 2544
Floney Dew 5,000 - 7,000
( Loukie Werle & Jill Cox :147) 2,000
Carved Fresh Fruits
Kiwi .
Kiwi Fruit
Actimidia
(Chang ~ KiangA Strawberry 1Grapes
18 “Chinese Cottage
Gooseberry"m  “Yang Tao” Cheese
(
) ! , (Sharon Tyler Herbst,1995)

53 100



53( )

(Mackerel) Pork
Chops
(Prue
Leith :701)
Cottage Cheese:-
(Pasteurized)

(Mildly acidic) Creamed Cottage
Cheese  4-8% Low -
fat Cottage Cheese 1-2%
nonfat Cottage Cheese
Cottage Cheese

(Chives)
(Loukie Werle &Jill Cox
:69)

172



54

- Roesti Potato

- Crab Croquetle .
Ratatouille,

-Vol Au Vent .
Chicken A La Reine
- Grilled Red
Snapper w. Salt
Dashi Maki Tamago/
Kaedefu / Japanese
White Noodles

- Omusoba or
Noodle Cup

(Breakfast)

Crab Croquetle . Ratatouille

Croauette
Thick Sauce White, Supréme , Velouté
1 Cheese
Béchamel Croquette
(Cork)
Croquette

Savoury Croquettes
Croquette
Chicken Croquettes
Périgueux Villeroi
Croquettes
Fish - Croquettes
Cod) Croquette Potatoes
Sautéed
Croquettes

Game
Chasseur
(Salt

Sweet
(Custard)

Savoury Croquettes 1 1

I 1 1

Potato Croquettes ( Prue Leith :395)
Vol Au Vent w.Chicken A La Reine
Vol-au-Vent:- puff pastry

15-20 cm.

(68 )
Vol-au-Vent

pastry
pastry

(Main Course)

(European

173

Roesti Potato

Culinary

Volume 1 : 266)

Reine (@ la)

Vol-au-Vent



()

First Course 1 (Hor d'oeuvre)Mr.Carémel
pastry

Chef “
First Course pastryiS

Vol-au-Vent
Cocktail
( Prue Leith : 1375)

Reine (& la) R

; (Calves’
Sweetbreads) , Truffles Supreme Sauce
Reine ' Poulet de Grain
Poularde ( ) a La Reine

(Light Milk-Bread Roll)
(Pricha 176)

Grilled Red Snaooer w.Salt (
Japanese White Noodles ) (DashiMaki Tamago)®
Kaedefu (

)

Omusoba Noodle Cup

.. 2500

174



()

175

2
150
3l .. 2519
13,000
( : 222-224)
(Soba)
Buckwheat
(Udon)
Noodle House
, (
163)

(www.iaoanesefood.com


http://www.iaoanesefood.com

55 (Breakfast) (Main Course)

- Spanish, (Main - Course)
Mushroom or Herb
Omelet . Chicken
Sausage

- Tuna Quiche with
Carrot Balls,
Sauteed Whole 2. Tuna Quiche

Mushroom (Hygiene)
- Crab Croquette . (
Ratatauille and 3. Crab Grofuaie )

: Ratatouille
Japanese White ( )

(Cocotte)

1, Spanish  Omelet,
Mushroom Omelet or Herb Omelet

Noodles n
- Grilled Seafish . (
Salt/Kaedefu / : 180)
Conniyaku / Kaedefu Conniyaku
Steamed Japanese
Rice (www.iaDanesefood.com) 1 232)
(Typical Food)w
(Yakizakana)
(Gohan - Ryori )
(@ nimono)
(Tsukemeno)
(Yaki - Nori)

(www.blue-dahlia.ora/foods.ntm)

176


http://www.iaDanesefood.com
http://www.blue-dahlia.ora/foods.htm

56

- Corn Chips .
Honey BBQ
Flavor (Fritos
Brand)

- Green Soya
Beans

- Tsukune on
Skewer .
Teriyaki Sauce

- Seafood on
Skewer Orange
Chili Sauce
(Scallop, Prawn,
Halibut)

- Scallop . Rice
Stick

- Minced Shrimps
on Toast .
Sesame

- Vegetable
Spring Roll, Chilly
Sauce

i

Lunch/ Dinner/supper Snack & Hot Savouries!"
Fritos Brand(1932) Snack
Chip 1 Popcorn
Brand name
Brand name
(www.fntos.com)
2.
Green Soya Beans edamame
(Soya bean) Brand
(www.blue-dahlia.ora/food.htm)
Tsukune Terivaki
' Teriyaki : Use-Value(Jean
(Shellfish) Baudrillard, 1970)

(Skewer)

" (Pricha; 216)
3, ( -
Minced Shrimps on Toast . Sesame) 1
(Vegetable Spring Roll, Chilly
Sauce)
( Menu & Loading Plan TG 971 1Thai Airway
Inter. P.1)


http://www.fntos.com
http://www.blue-dahlia.ora/food.htm
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57 Lunch / Dinner /Supper First Course

- Sevrugar Malossal Sevruaa Caviar:-
Caviar |
- Beef Wellington | - Beef Wellinoton:-

. . r
Diced Aspi ) (First Course)
- Scallops and Shiitake Foie gras
Terrine Truffles
Monterey dough
Wardorf Salad (Cabin (Caviar)

- Tossed Salad: Green
Leaf Lettuce, Lollo
Rosso, Baby spinach,
Vinaigrette, Cracked
Walnuts . Italian
Creamy Dressing

- Grill Cod . Japanese
Bean Paste

- Sushi . Salmon Roe
- Vegetables Sushi

Crew Training & Reference Flandbook
CTR6 p.11)
(Arthur Wellesley)

(Duke of Wellington)

(Sour Cream)
' 1

( - 121)

Terrine(Goose liver

(David  Terring)

Waterloo .. 1815
Truffles  Madeira (
31) (Pate in
Pastry)
Johnson,2001)

- Scallops and Shiitake Terrine -

Shiitake = Hoshi-Shiitake

(La  Haute
Cuisine)



o( )

- Monterey Crab and Avocado Salad
Monterev.:- 14 California
Monterey Bay Pacific

Monterey Crab

Tossed Salad

Babv Sninaoh:-

14 1
Pop eye
_ pinach
2,000
( 108 :180)
(Italian Dressing)

]
(CT.R. Text Book:33)

Grill Cod . Jaoanese Bean Paste cod

(Loukie Werle
&Jill Cox :204)

179

( . 232)
Scallops
Terrine
Shiitake
2 . 175)



57( )
Sushi ()
Edo (1867)
(Sushi)
(Wasabi)a
( 197)
Horseradish
(mvw.blue-cahlia.ora)
Oniairi

(Show) 1
Sushi Sashimi
(Miso)
(Bean Curd) Tofu
Shoyu
(Raw Fish) (Sashimi)

Shoyu

(maw.jaDanesefood.com)

180


http://www.blue-dahlia.ora
http://www.jaDanesefood.com

58 Lunch / Dinner /Supper

- Wonton Soup: Wonton Soup

Chicken Clear Soup
(No Sesame Qil)
- Shrimp Wonton

Chopped Chives

Ravioli

(www.allrecioes.iwon.com)

181

Soup

Wonton

Clear soup


http://www.allrecioes.iwon.com

59

- Grill Sirloin
Gorgonzola Sauce

- Broiled Tournedos
Steak

- Broiled New York
Cut Steak

- Roast Loin of Lamb
- Broiled Fillet Steak
Yakiniku

- Tuna Lasagna

- Chicken and
Bambooshoot Strips
Kiew Wan Curry (
Thai Style )

-Roast Duck . Red
Curry

- Seabass in Green
Curry Sauce (Thai
Style )

Fried Chantaburi
Noodles . Prawns
- Seafood Brochette
Japanese Sauce

- Fillet of Beef
Misoyaki

- Eel Kabayaki

- Prawn Yakisobha

Lunch / Dinner /Supper

182

Main Course
(Roasted, Grilled,
(Roasted, Grilled, Broiled)  Broiled) ( )
3 Tuna Lasagna
( )
Cannelloni
' i
( + 83,250 - 25))

“Fire Meet Flavor in
(Money) Thai Food" (Carleton N.



59 ()
(Minotor Monetary)
(Silage)
(Sirfion)
0 ..
Chateaubraind ( ) ( 39)
(Fillet
“ » (Tournedos)
12
500 “New York Qut Steak”

“Roasted Beef Sirloin”

:84-90)
Goraonzola Sauce:- v
Lombrady Piedmont
(Full-Cream) Pasteurized (Culinaria
Volume 2 :262)
Steak Yakiniku:- '

Cole, 19%9)

183



9 ()

- Tuna Lasagna (

) ,
(Pricha:128))
3

- Chicken and Bamboo shoots Strips Kiew Wan Qurry (Thai
Style)

- Roast Duck Red Qunry
Red Quny:-

(Jo Cumming :52)
Seahass in Green Quiry Sauce (Thai style)

( ad 67
Fried Chantaburi Noodles . Prawn-

(Syoku-to
Ryor) 200

10%

184



185

9( )

!
Seafood Brochette Japanese Sauce:-
(Brochette

)
- Fillet of Beef Misoyaki:-

" (Miso)
30 - 60

(Jeff Smith ,1991)
- Miso:-

- Beef Tobani:-L
Fel Kabayai:-

“Doyo-no-ushi-
no-hi” ( )

Prawn Yakisoba:-

(www.blue-dahlia.ora/foods/noodles.ntm)


http://www.blue-dahlia.ora/foods/noodles.htm

60 Lunch / Dinner/Supper

-Grilled Pamfretw. Shokado Box Meal Shokado
Soyabean; Boiled Rice
. Pickled Plum
- Grilled Salmon .
Salt 1Boil Rice .
Pickle Plum
- Grilled Mackerel . '
Salt. Boil Rice . 17

Pickle Plum

(Nakanuma Shojo)

(Shokado Shojo)

(Shokado)

Course

186

Washoku Shokadot

Shokado

Course

20

Shokado

Shokado

“Japanese Mothers and



60 ()

(

.iaDanesefood.com)

u

187

Obento” Anne Allison
Food and Culture 299

1]

(Richie,1985 : 11) “
Shokado Box Meal



188

61 Lunch / Dinner /Supper Cheese & Fruits!
- Boursin Pepper  Boursin:-  cheese 32
- Saga Blue (Cheese)
- Smoked
ch Bumundv (www eheese.com)
cese Saaa Blue:- Danish  Cheese
Blue cheesemj Brie AOC.
(www.cheese.com)
Smoked Cheese:- Smoked Gouda 1
Hickory ( alnut)
(www.cheese.com)

(Jean baudrillard
1970)


http://www.eheese.com
http://www.cheese.com
http://www.cheese.com

189

62 Lunch / Dinner /Supper Dessert

- Melon Sherbet

- Strawberry
Organic Sherbet
Haacend ( . 151) (
- éagen azs 15
Vanilla Ice Cream
- Greentea Cake
- Melon Cake
(
Sharbia 151)
Sorbet
Sherbet
Sherbet
( : 156 -
161 )
( + 152)
Sherbet
Sherbet
( 12-13) (  152)

Kulf



62 ( )

13
1740 1
9 20
.. 1922
(Baskin - Rahins) 3l
.. 1945
19 1
3

(Grand Metropolitan)
(Frusen Gladie)
(Ben &Jerry)

190

Melon ( 50 )
Charlotte
(George)
18
Brand name
Luxury



62( )

Haagen - Dazs

(Reubin Mattus) f
60 .. 1%1
1983
' ' 80
19
Ben &
Jerry
( : 156
- 161)
Cakes  Gateaux 1Cake *
Gateaux
Sponge Cake , Iced Cake , Chocolate Cake ‘Ga
teaux * ‘Waste 1 ‘ g
teaux
L
Géteaux Puff Pastry 1Sweet Pastry
Pate Sablée 1Choux Pastry , Whisked Sponges , Meringue
; 1 Vo
Butter Cream 1 Liqueurs (Prue

Leith: 201 -203)

191



63 Lunch / Dinner /Supper
Otsumanmi Otsumami
( Kakinotane )
Green Soya
Beans

(www.blue-dahlia.ora/foods/htm)

Green Soya Beans:-

Snack

:166)

192


http://www.blue-dahlia.ora/foods/htm

64

- Mixed Green Salad

ltalian Dressing
- Scallops Salad in
Avocado Half

- Avocado  Shrimps

Salad
- Marinated Prawn
Seaweed Salad

- Mixed Green Salad:

Iceberg, Radish
Julienne, Inoki
Mushroom,
Watercress,

- Cherry Tomato,
Cucumber Slices
Balsamic Vinaigrette
Salad Dressing

- Prawn Butterfly
Mayonnaise

- Smoked Salmon
Rose.Bistrol Sauce
- Crab Leg (Imitate)
- Kappa maki
~Sushi Cod Roe
- Sushi Egg and
Crab meat
-Tempura Sushi

Lunch / Dinner /Supper

(Salad):-

t .

( 108 197 -198)

( )
- Scallops Salad in Avocado Half:-

- Avocado . Shrimps Salad:-

- Marinated Prawn . Seaweed Salad:-

Watercress
2,000

( 108: 227-228)
- Prawn Butterfly . Mayonnaise
Mayonnaise \ ,

First Course

( 108: 19)
1 M
(Mayonnaise)
(Prue Leith:784)
: 200)

193

Y 1



64 ()

Duke of Richelien Port Mahon
Minorcam 28 . .1756
Duke ChefB
mayonnaise
Bayonne
bayonnaise
mayonnaise Carémel#
manier(
) magnonaise
magnionaise Prosper Montagne
moyennaise
moyeu “ ' Mayonnaise

Russian salad (
80) (Prue Leith : 784 )
3.
- Crab Leg (Imitate)
- Kappamaki:- Cucumber Roll

- Sushi w.Cod Roe:- - Sushi
. Egg and Crabmeah-

- Tempura Sushi

- Tempura:-

(www.blue-dahlia.ora/foods/dishes.htm)

194


http://www.blue-dahlia.ora/foods/dishes.htm

195

65 Lunch / Dinner /Supper Main Course!"

-Broiled Tournedo - Tournedos steak hitake and Red Wine
Steak . Shitake ~ Sauce

and Red Wine - Mushroom & Fungi - ?
Sauce 0 N
- Pork Picata
Napped . Tomato
Coulis, Lyonnaise (The Meat for Vegetarian)
Potato . , shiitake hiimeji
- Spinach and
Prociotto Cannelloni
‘Loin of Pork Shiitake - (Lyon) (Prue Leith; 1751)
Tonkatsu Japanese 2000
Steamed Rice Pak-
Choy Terrine ~ ( Terrine
)
Shiimeji -
(
: 83,250 - 251)

- Pork Picata Napped . Tomato Coulis

Lyonnaise Potato:-

(Prue Leith 751)

Lyonnaise - (Lvon) ( : 200

Lyon the  Club
Birllat - Savarin , the Société des Amis de
Guignol
Lyonnais (Prue Leith :751)



65( )

Spinach and Prociotto Cannelloni
Cannelloni:- (Pasta)
Canna ( )
Savoury
Cannelloni
Au Gratin
Cannelloni
(Prue Leith :212)

( 31 )
- Steamed Thal Rice:-

Tonkatsu:- Korokke = Croquettesm

Tonkatsu™* 60 C
Korokke  (Croquettes)
' 19
Korokke

(. ue-dahlia.org/foods.ntm)

196



66

Dutch Gauda/ Blue
Castello

Lunch / Dinner /Supper

Gauda
Soft Hard Cheese

Blue Castello

(Full' Bodies)

(www.cheese.com)

197

Cheese & Fruits

Semi- (Cheese)

( 1 83)

Dutch
Gauda Camembert
Blue Castello


http://www.cheese.com

198

67 Lunch / Dinner /Supper Dessert
- Cheese Mousse Mousse:-
with Pistachio
- Pumpkin Pie
- Apple Pie/ Vanilla Co g aople
Sauce (hors  pie
d'oeuvre) (entrée) pumpkin  pie
(Prue Leith:952)
( 68) Pistachio
(Prue Leith: 831)
Cheese Mousse . Pistachio Charlotte Russe ( 48)

Pistachio / Pistache -

Vitellius

100

Pistachio

Pistachio (

Tiberius
Pistachio (
)
630
Pistachio
Purée
)



67( )

(Nougat) (Prue Leith: 964)
Pie:-

pastry pastry
pastry !
Tart
Topping
shepherd’s pie ~ fish pie

(steak and
kidney pie) game pie, pork pie and apple pie
salmon pie etc.

apple pie  plum pie
pears,
black currents; red currents, black beuis, goose
beuies and rhubarb pie
Decan Die.  DumDkin Die
blueberry pie
(Prue Leith: 952)
Pumpkin Pie
ADDle Pie Vanilla Essence Vanilla
Essence:-

(Loukie Werle & Jil
Cox: 31)

199



68

- Mirabeau

Apricot Red

Cabbage Salad

- Smoked Chicken
. Coleslaw Salad

- Marinated Glass
Noodles . Shrimp
Salad

- Teriyaki Chicken

Slices Kinpira
Goho

- Cha - Soba/
Tsuyu Sauce

Shrimp Chu -

Maki Mentaiko
Maki

Lunch / Dinner/Supper First Course
Mirabeau
ole
anchovy
: tarragon
anchovy butter (Prue Leith:813)
Russian Salad:- Celery
Mayonnaise
Lobster Salad
(CTR: 29)
Coleslaw:- ]
Mayonnaise
Coleslaw 1086)
()
Coleslaw
Kool
a

(The American Heritage Dictionary of the
English Language Forth Edition:2000)

Marinated Glass Noodles . shrimps
Shrimos Salad -

First Course
(JaDanese stvle) (Teriyaki)
Teriyaki Chicken Slices Soha)
Kinnira ~ Gobo:-
Cha-Soba Tsuyu Sauce

Katsuobushi( )

200

Russian

(Prue  Leith:

(Cha -



68 ( )

ShrinD Chu Maki

Mentaiko - Maki:-
fish roll)

201

(Enzymes)

(Miso)
fopinv (Soya)

( 1169-170)



69 Lunch / Dinner /Supper

- Broiled Tournedos

Steak (No bacon) .
Mustard Sauce

- Fried Linguine

Chicken, Garlic, Chilli,
Basil

- Beef and Potato

Cubes in Yellow Curry

Steamed Rice

- Chicken Kiew - Wan
. Bambooshoot Strip
. Steamed Thai Rice

- Fried Chantaburi
Noodles

- Grilled Marinated

Chicken Thigh

Teriyaki, Steamed

Japanese Rice

- Beef Fillet . Sesame

Sauce Shiimeji
Mushroom & Fried
Rice

- Chicken Yakisoba

Main Course

- Fried Linguine . Chicken Garlic, Chilli,

Basil  Linguine:-
Sauce
Spinach
Wholemeal Saffron (
Tagliatelle Bavette (Loukie Werle &
Jill Cox : 182)
- Beef and Potato Cubes in Yellow Curry
Steamed Rice:-
- Chicken Kiew - Wan . Bambooshoot
Strip . Steamed Thai Rice
L 77711 TN
(
( 250-251)
(
:1 2100)

202

83



69( )

:115-119)

:25)

203



204

10 Lunch / Dinner /Supper Dessert '

- Pannacotta  Pannacotta:-

Mandarin
Gateal (Culinaria V.2: 293)
Chocolate:-
(Cocoa) 1
Bayonne Praline
1761 J (Prue Lieth :
296
Pastry Pannacotta
(Dietetic)
| (Cocoa) ( : 83,250
Codex .. 1758 - 251)
18 - 19
Debauve 16
H
( )
( almond)

(Prue Lieth :296 )



205

3. ( Route - out bound to/from
Australia) 2
71 Lunch / Dinner/Supper Snacks & Hot Savories
- Mixed Nuts
- Canapes R
( ”
:13)
( " 13)
Canapé
Canapé
Canapé
Canapé
(@  Gratin
Forcemeat) Pureé

(Prue Leith:20)



12 Lunch / Dinner /Supper
- Sevruga Caviar . - Leebey, Radicchio,
Garniture Lettuce
- Sea Scallops/Lobster
Salad . Cucumber &

Mustard Cream
Shredded Iceberg,
Radicchio, Snow Peas,
Sprouts, Rocket, Coral
Lettuce . Hazelnut
Ol Dressing

- Pepper Smoked Salmon

Caper

- Pepper Smoked
Salmon . Caper

206

First Course
Rocket, Coral
Class
. Caper:-
1
( L 121)
Lobster
( )
Leebey,
Radicchio, Rocket, Coral

Lettuce

(Loukie Werle & Jill Cox: 114-
117)



13

- Cream of Spinach
. Crunchy Bacon

Bit

-Chicken in

Coconut Milk

(Tom Kha Khai )

- Thai Prawn Soup

(Tom Yam Khung )

- Gang Liang

207

Lunch / Dinner/Supper soup

Cream of Spinach . Crunchy Bacon Bit- pinach

(spinach)
Tom Yam Khung:-
( 108 180)
(Carleston N. Cole

1997)

Tom Kha Khai:-

Gang-tang:-

( & 169)

Soup First class ( & ' 13)



208

74 Lunch / Dinner /Supper Main Course

- Roast Rack of Lamb -Kiew - Wan Squid Fish Balls . Thai
Lamb Chop . Mint Vermicelli:-
Sauce
Roasted Lamb /
Loin Stuffed . Brown
Onion Red Wine Sauce
Steamed Fish Perch)/ nooon Crepe Vol-A-vant
Prawn & Scallop in ) "
Champagne & Basil
Sauce
- Vol au Vent with Veal
Woranaft
- Kiew - Wan Squid
Fish Balls with Thai
Vermicelli
Salmon Souffle Thai
Style (Haw Mok) A Ay
- BBQ Roasted Duck

Curry
Red Curry Chicken
Perch Yellow Curry

Cocktail (Prue
Leith : 1375)

-271-33)



209

75 Lunch / Dinner /Supper Cheese/ Fruits

- Carved:-Water Melon  Fruit Carved

(Masterpiece), '

Cantaloupe 1/
- Smoked Cheese

- New Zealand Gouda ( &  137-
- True Blue (King Island) 9 139)

- Camembert (King

Island) f

True Blue ~ Camembert

King Island
New
Zealand  Gouda
L
Band nameW

( & :137-138)
Melon ( 50)
Smoked Cheese :-Smoked Gouda

Hickory



210

New Zealand Gouda:- 2
Guada
Dutch Gauda

(Ascribed
Status)
(Ascribed
Status)
(www.cheese.com)
True Blue (King Island)
Camembert (King Island) (
King Island:- Tasmania 21)
Camembert
Dairy Guada

Product ~ Cheese , Yogurt

(www.tasmanian.com)
Brandname


http://www.cheese.com
http://www.tasmanian.com
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76 Lunch / Dinner /Supper Dessert
- Assorted Fruit Sherbet - Macadamia Ice Cream . Marinated Ice - Cream
- Macadamia Ice Cream  Fruits: Strawberries etc. Sherbet
_Marinated Fruits: Macadamia:- ( 1156-158)

Strawberries etc.
- Chocolate Ice Cream

macadamia
. Marinated Fruits:-
Strawberries efc. 1, 1
- Coconut Ice Cream .
Banana & Strawberries (LOUkie werle & Jill cox ;383 )

in Grand Marnier - Assorted Petit Fours :-

- Assorted Petit Fours " : L
Belgian Chocolate

- Belgian Chocolate

- Assorted Mini French

Pastries -Belgian Chocolate:- 60

- Assorted Mini French Pastries:-

! Praling (Culinaria v.2:38)

60
(

) (European
CulinariaV.2:38)



7

- Nuts ( Gaby's )

- Cocktail Snack:-
Sai -Ua

Sausages

- Pla Ching Chang

Lunch / Dinner /Supper

Cocktail Snack:- Nut (Gaby’s)
Gaby’s:-
Australia

Sai - Ua Sausage -
Pla Ching Chang:-

Snack

212

Local Brand name



213

78 Lunch / Dinner /Supper First Course!"

- Mixed Salad:- - Coral Endive:- Endive Chicory
Coral, Endive,
Alfalfa etc.Shrimps

Italian Dressing
- Palm Heart Salad Endive Chicory (Prue
with Corn Seeds Leith:  286)

(Kernel) Terrine Pate
- Mixed Green
Salad Boiled Prawn - (Prue Leth: 526 -528)

- Thai Sauce (Fish

: . 20 100 -

Sauce, Lime Juice, Prue I
Chilly) Leith: 286)
-Thai Beef Salad . Mived Green Salad, Boiled Prann . Thai
(Yam Nua) Sauce (Fish Sauce, Lime Juice, Chilly)-
- Poultry Terrine
with Duck Liver
- Duck Galantine .

Pistachio / !
- Avocado & Pink

Peppercorn Paté

1830 ( 108: 19)



78( )

( :7-8)

- Boiled Prawn . Thai Sauce:-

- Thai Beef Salad (Yam Nua)

-Poultry Terrine -

First Course

- Galantine (aspic)

(Cold Dish) (Pricha:75)

214
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19 Lunch / Dinner /Supper Main Course

- Broiled Tournedos Steak - Poached Fish Nantua:- Béchamel
- Broiled Lamb Chop / ( Tournedos Steak,
Grilled Prawn Bechamel
- Roast Leg of Lam

Oaét e of Lamb (Velouté)M (
Madeira Sauce Row) %)
- Roast Pork Loin Pesto Béchamel Quich

Sauce

- Ballotine of Chicken .
Prociutto & Mango Sauce
Juslie

- Quich Metiza

- Cannelloni . Tomato
Concase Broccoli/Yellow
Squash

- Poached Fish Nantua

- Zucchini Flan with Mint
Chinese Noodles with
Pesto Sauce Capsicum
Noodles with Cream
Sauce & Spinach Leaves
- Stir Fried Shredded Pork
with Carrot Bamhbooshoot
Black Mushroom, Yellow
Chinese Noodle

- Chicken Panaeng

- Beef Curry Kiew - Wan
Perch Yellow Curry

Perch (Chu - Chee)

(Gratin)
Scallop ) Caper

Zucchini Courgette

(Loukie
Werle & Jill Cox:: 106)
- Chinese Noodles . Pesto Sauce:-
(Pine Nuts), /

Pasta
(Loukie Werle &Jill Cox :41)

- Stir Fried Shredded Pork . Carrot,
Bambooshoot, Black Mushroom, Yellow
Chinese Noodle -

Metiza  (Prue Leith: 1030)

(La Haute Cuising) (

. 232)
1 o
( &
166)(  124)
1
(
: 200 &
. 13)



()

- Capsicum Noodles . Cream Sauce & Spinach

Leave
Capsicum:- Sweet pepper

Paprika

Sweet pepper
(Loukie Werle &Jill Cox : 122)
- Broccoliz- !

|
(antioxidant) !
|

( 108: 175 - 176)
- Yellow Squash Custard Marrow

(Loukie Werle &Jill Cox: 107)
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80 Lunch / Dinner /Supper Cheese/ Fruits

- Assorted Danbo . Caraway Seeds:-
Fresh Fruit : ~ Danbo
Kiwi etc.
- Assorted -
Carved Fresh ( 8 137.
Fruits 13
- French Danbo
Camembert 6 -5
- Danbo with Danbo 4
Caraway
Seeds Svenbo Fynbo - Hbo Australian Cheddar

Australian Cheddar:-
- Australian
Cheddar

Cheddar

)
(9
Cheddar
Gorge (Somerset) ( &
13)
16
(
‘Daisy Longhorn’ Store of
Bulk) 1" 2 )

blue Cheddar’
Australian Cheddar
(www.cheese.com


http://www.cheese.com
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8l Lunch / Dinner /Supper Dessert
Assorted Fruit Sherbet Black Forest Cake Sherbet
Black Forest Cake “Schwarzwaid”
Paris Brest
Mango & Strawherry (CT.R'6:151)
Paris - Bresh-
Tartlet Choux PastryC
Assorted Mini French
Pastries ) SherbetL
- Assorted Pralines
almond ( . 152)
1891
Paris - Brest  Pralines
(P e  Leith:911,
Brest 1005)
(Prue Leith:911)
Assorted Pralines:-
Almond
Montargis Lassagne
Chef the Comte du
Plesis - Praslin
13 14
1630 Montargis

Maison de la Praline

(Prue Leith: 1005)
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82 Lunch / Dinner /Supper First course!"

- Fresh Fruit Salad - Fresh Fruit Salad in Passionfruit Sauce
in Passionfruit Passion  Fruit:-

Sauce

- Shrimp Salad wit (Pomegranate) ( 108 19)
Coconut Cream ( ) Passion Fruit

Grandnadilla

- Smoked Salmon

Florseradish Potato Passion Fruit (Prue Leith: 918)
Salad Terring

- Smoked Salmon &
Russian Salad

- Smoked Chicken

(Prue Leith: 526 -528)
Russian Salad
, ; (Prve  (Prue Lieth:1086)w

Salad Leith: 918)
- Shrimps .
Marinated Russian Salad -

Orange Salad
- Flam Terrine, (Celery)

Cantonese Pickles Mayonnaise

(Ox-Tounge) Flam
Lobster ~ Salmon! (Prue
Lieth:1086)
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Crackers
(Arnott’)
Cheese Portion
Cheese Bodalla

Lunch / Dinner /Supper

Arnott’s

60%

(www.Amott's.com)
- Cheese Portion:- cheese

Cheese Bodalla:- Bodalla
3
Eurobodalla  Nerrigundan

Heads

Big Cheese
1 1 ay 4 <
George Bass
1797
John Hawdon

.. 1834 (www.hodalla.com)

220

Cheese / Fruits

Brandname

(Jean Baudrillard)

(Use- Value)

1 11} 1 n”

)


http://www.bodalla.com
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- Red Current
Cheese Cake with
Vanilla Sauce

- Baked Cherry
Cheese Cake

- Chocolate Mousse

Cake

- Mocha Gateau
Raisins

- Lemon Tart

- Strawberry Roll

Orange Sauce

- Lime Bavarois
Raspberry Sauce
- Baked Eqg
Custard with Taro
- Baked Egg
Custard with
Pumpkin

221

Lunch / Dinner/Supper Dessert
- Mocha Gateau . Raisin
Mocha . Moka
/
/ 1 1 . / 1 |(
)
1 1 Mocha Gateau (Prue
Mocha Moka Leith:816)  Bavarois
Butter
Cream (Prue Leith: 816)

(Prue Leith:816)
Lime Bavorois . Raspberry Sauce
Bavarois-  Bavarian Cream
egg Custard (

(Prue Leith: 816) Baked Egg Custard . Taro
Baked Egg Custard  Pumpkin
Custards:- - ¥ - T

V
Pastries

Pastries
, ~ ) (Floating Islands)



Classic

(Jean Baudrillard)
Value) (

(Presentation)

222

Canapé

Pretzels

(Use-
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W

100
( ;41 1 Peter
Balke : website 1Ekrin,Intukarn & Chris Baker : 13)
(Cultural Consumption)

Class



(Luxury & Brand name)

Brand name
(Supplier)
Blind Test
Brand name
nameW ( ; )
brand name brand name Airline

Airline Airline

224

(Luxury)t

pport brand

brand
brand name
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(Supplier)

Brand name®

( ) i Brand name
Brand name
( Brand name® )

Cost



17

cotch Whisky

40 -50

PromotioniT

Support

226

Brand name

15 cotch

Local Product
Class (

Supplier

Dom. Pérignon

[

Demand & Supply
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Cuvee Des Roys 1991
Dom. Pe’rignon
Dom. Pérignon
LuxuryUAE Brand name

(Wine Critic) (Wine Committee)

1 (Visith Sueksagan)
Wine and Vintage
SOPEXA (Thailand) Boston 4
Massachusetts New Hampshire
2. Mr. Arthur Kluczewski
Mr.Kluczewski

Ritz Hotel
1992
Hilton International
The Pacific Club Bangkok
3. (Pairach Intaput)
20 Sommelier®
Butler: ) 1996
Paris International Grand Prix du Sommelier 1997
Mariott

SOPEXA (Thailand)
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4, Mr. lvan-Paul Cassetari

(Wine Connoisseur)
Corsica

The Pavillon de la Grande Cascade

Rotation

Grand Cru Class
Vin de Table

First Class Wine List )
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Gate Gourmet:

QJ ( ) )
(CZ) AS.L. (Airline Supply List) (Approval Supply List)
200 Pre-
cut L
2 3
"
) Manual
(Cost)
(Present?
10
( Q
)
1 9
1
(Basic
Background) (Cabin Attendant)” b

(Administration Staff)
Executive Chef
Mr. Odd Engebretsen Gate Gourmet

Executive Chef Basic Background



Chef  Chef
Lobster Thermidor 100 :
g Chef
Create Dish Chef
Create Dish
' (Luxury) ' Brand name
Create
Dorn. Pe’rignon
Brand name
Create
Chef Basic Background
1 5 1] (
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Semolina  Gnocchi  with
Assorted Mushroom * Supper royal Menu First Class

Avocado 1Palm Heart 1Artichoke 1Endive 1Alfalfa
Muesli 1 Dairy Product

Yogurt
Salmon Yellow Curry
Classic
100
Classic
Crépe( )
Crépe
Croissant
Croissant (Ottoman)
Parmesan Pizza Pasta Pizza Plut
13 Parma
' (Duchess of Parma) 15

Classic
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Classic
Classic
1 .
Business Traveler’s Cellar in the Sky
survey 2001 Vote '
(New World Wines) ( Business Traveller’s, July 2001) (
) Non - Alcoholic Alcoholic Brand
Name
Twining
Gin Beefeather
BTl (Beverages Tasting Institute) ( 58 )
Brew Zk
(Luxury)

: (Classically),
(Brand Name), (Cultural Consumption)
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