(Swissair) (SR) ?
(Natural gourmet)
(Trademark)® NATI)RALGOURMET™” “NATURALGO RMET™
PRODUCT™ ?
?

(AT Verlag, Aarau :3-4)

(AT Verlag, Aarau : 48) ?

(Organic Food)

(Organic Milk) (Butter), Sour Cream, Sweet
Cream ? Appenzell Natural Gourmet
? ? (Organic Farm) (AT Verlag, Aarau : 47
- 48) Cornflake , Muesli
?
?
?
L ' ( Route - out bound to/from Asia)
1 (Zurich)
? ' 3 (Three Letters Code)™ ZRH

3 (Three Letters Code) BKK (ZRFI- BKK V.V.)



2. (Route - out bound to/from .S.A)
(Zurich)
f ZRH (Los Angles)
3 (Three Letters Code)dh LAX (ZRH - LAXV.V.)
3. (Route In-out bound to/from Australia)
(Zurich)
3 fThree Letters Codetdo SIN (ZRH - SIN v.v.)
(¥)
3
1 ( Route - out bound to/from Asia )
( BKK - ZRH V.V))
(13.30 ) Lunch (05.55 )
(Breakfast) (23.55 )
( pper) (06.10) Breakfast
4 (Breakfast) 2
1/ / (Lunch /Dinner/
Supper) 2
1.1 (Breakfast)
?
(First Class) (Business Classé (Economy

Class)
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Fruit Juice:- Fresh Orange, Tomato, Apple(Sussmost), Pomelo
Coffee/ Decaf Nespresso and Decaffeinated Espresso (Nestle)
Tea:- Lipton, Ice Tea (Nestea), Herbal Tea

Hot Chocolate:- Ovaltine

? (First Class):-
Main Course:-
-Plain Omelet Served . Prague Ham & Grilled Bacon
-Scramble Egg Topped Crepes “Normande"
-Grill Bacon Slice, Veal Chipolata,Vegetable Roésti Mozzarella & Tomato sliced

(Business Classe-
Main Course:-
- Slices of Smoked Pork Loin / Pastrami & Emmenthal Cheese
- Grilled Veal Escalope Prosciutto
- Gammon Ham Served . Appenzeller
- Brie & Walnut Cheese
- French Omelette
- Crépe Filled . Scrambled Egg
- Kao Man Gai (Asian Speciality Pilaf)
(Economy Class):-

First Course:- Tray Set
Fruit Cocktail, Yoghurt, Banana Cake Lherry Strudel . Vanilla Sauce,Almond Croissant
1.2 (Lunch/ Dinner/ Supper)

? (First Class)
Soft Drink - Coke, Sprite or 7 Up, Diet Coke, Soda, Tonic, Ginger Ale
Mineral Water : - Perrier/Avian
American Whiskey :- Jack Daniels
Rum - Bacadi
Gin - Beefeater
Vodka :- Smirnoff
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Campari :- Campari
Brandy/ Cognac:- Kirch (Baldbieter)
Liquer:- Fernet Branca, Bailey Irish Cream, Drambuie
Table Wine (Red):-
-Trotte Vieille, Cah. Monterey Lockwood
- Pinot noir vs P&R (Pierroz /Rochat) Provins
- Johannis St-Matin P&R
Table Wine (White):-
- Yvorene Petit Vignoble Badoux
- Palomino Bianco Benefizio Fresco
Champagne:- Champ. Taitt.(Comtes) 1990
- Lanson Noble Cuveé 1989
Beer:- Swiss Beer ( OrganicCultivation ) 1Singha Beer,Non-Alcoholic Beer (0.5%)
? (Business Class) ]

Scotch Whisky:- Johnnie Walker Black Lable, The Glenlivet Aged 12 Years
Vodka:- Moskovskaja
Brandy/ Cognac:-
- Martell v.S.0.p.
- Calvados V.S.0.p.
- Kirch (Baldbieter)
Liqueur:- Cointreau, Drumbuie, Bailey’s Irich Cream, Fernet Branca
Table Wine (Red):-
- Cave du Tunnel Jacques Germamier Valais, Switzerland 1998
- Pessac - Leognan AC. Bordeaux France 1997
Table Wine (White):-
- Cave de la Cote Uuavins la Cote, Switzerland, 1999
- Macon Village Ac Groupement de Prisse-Sologny-Verze 1998
? (Economy Class)
Brandy/ Cognac:- Camus Cognac Kirsch (Etter)
Liqueur:- Bailey’s Irish Cream
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Table Wine (Red):- French Boujelait, Swiss Dole
Table Wine (White):- French Chardonnay, Swiss Fendant

(First Class)
Snack & Flot Savories:- Aperitifs \Assorted Tapas
First Course:-
- Caviar with Dill Cream, Amuse Bouche, Lightly Smoked, Scottish Salmon
- Turkey Roast Breast, Pastrami Slice, Fresh Seasonal Salad
- Mustard Balsamic Vinaigrette, Vegetable in Tarragon Aspic Walnut Oil
- Cole Slaw
Main Course:-
-Grilled Tournedoes Truffel Slice Red Wine Sauce
- Saucisson Vaudoise, Poached Salmon, Seafood Lasagne
- Steamed fillet of Sea Bream,Tapenade Red Pepper Culis
- Oriental Style Couscous . Turkey Dates Raisins and Coriander Honey Sauce
- Sauteed Veal Migon Madras Curry Indian-Style Basmati Rice
- Honey glaced Roasted Duck Stir fried Noodles
Cheese & Fruirts:-
Assorted Fresh Fruits : Cherry Glace Red.Rambutan in Syrup (Malee),
Nectarine in - Mint Syrup
Selection of Fine Cheese : Gruyere , Appenzell, Caulomi Gogonzola
Dessert:- Mini Fruit Tartelet IWhite & Brown Chocolate . Chocolate Sauce
- Yoghurt Cream Wafer Raspberry Timbale in a Berry Coulis
- Rochat - Pierroz Chocolates
(Business Class)
Snack :- Aperitifs and Assorted tapas
First Course:-
- Large Shrimp Salad . Creamy Wasabi Dressing
- Veal Carpaccio and Mozzarella . Lentil Salad
- Seafood Salad . Olive Ligirain Dressing
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- Prawns Mixed .Grilled Slices of Courgette Served . Sour Cream
Main Course:-
- Lamb Médaillons, Beef Steak . Porcini Mushroom & Chives
- Medley of Fish . Saffron Sauce
- Eggplant Piccata . Pesto
- Vegetable Quiche Served . Tomato Jam & Mushrooms
- Plakapong Fillet . Pak Choi & Spring Onion
- Sweet & Sour Pork . Basmati
Cheese & Fruits:- Fruits and Pecan Nuts
- Dried and Fresh Fruit
“Goat “Cheese, Camembert, Roquefort, Tete de Moine, Gruyere
Dessert:-
- A Slice of Viennese Style Mocha Gateau
- Fromage Frais Enhanced by Apricot Coulis
- White Chocolate Mousse . Rhubarh and Strawberry Compote
(Economy Class)
First Course:- Mixed Salad . Smoked Trout, Mixed Salad . Oriental Dressing
Main Course:-
- Potato Vegetahle Au Gratin . Tomato Salsa
- Red Snapper in Black Bean Sauce
- Panfried Chicken Breast . Curry Sauce Wild Rice
Cheese & Fruits:- Cheese Spread Mio Nestle
Dessert:- Ice Cream (Nestle) Coconut Mousse, Pineapple Tart

2. (Route - out bound to/ffrom 5.A)
(ZRH) 0.00 . Los Angles (LAX)
( pper) LAX (Breakfast)
LAX Lunch (Hot meal)
ZRH 3
(Breakfast) 1 1/ /

(Lunch /Dinner/ Supper)
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2.1 (Breakfast)

(First Class)
First Course:-
- Fresh Fruit Salad . Peel Sour Light Yoghurt
-Assorted Carved Fresh Fruits, Whole
- Wheat Roll,Plain Yoghurt Com Flakes, Muesli, Roll, Croissant,Raisin Muffin, Danish
Pastry
Butter,Jam,Floney
Main Course:-
- Omelet Nature 1Bread and ButterPudding,Jambon, Blanc Carre de Veau
- Omelet Espagnole . Bacon Rushres & Grill Mushroom & Tomato Beef Grilled
- Fricasse Chixbreastw. Vegetable Roesti
-Mignon Filet de Boeuf
(Business Class)
First Course:-
- Cheese(Gruyere) & Fruits, Kasseler Slice (Porkloin)
- Smoked Porkloin Sliced, Sultana Bran (Kellogg)
Main Course:- Omelet Nature, Bread and Butter Pudding, Jambon, Blanc Came de Veau
Omelet Espagnole . Bacon Rushres & Grill Mushroom & Tomato
Beef Grilled, Mignon Filet de Boeuf
(Economy Class)
First Course:- Yoghurt, Croissant, Roll, Butter, Jam, Pastry, Fruit Salad, Tilsit Cheese
Portion
Main Course:- Omelet Nature, French Omelet, Chipolata, Flot Sandwich
2.2 (Lunch/ Dinner/ Supper)

? (First Class)
Snack & Flot Savouries:- Aperitifs, Assorted Tapas, Tod Man Poo
First Course:-
- Oscietre Iranian Caviar/ Caviar Garniture Set
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- Lightly Smoked Scottish Salmon and Caviar , Dill Cream
- Vegetables in Tarragon Aspic . Walnut Qil
- Mixed Seasonal Said French Dressing
- Salmon Tartar Sauce
- Smoked Trout . Caper Sauce
- Beef Wellington
- Veal Terrine Lucern
Main Course:-
- American Mixed Grilled Local Beef Fillet/Chix Breast/ Pork Fillet/\Veal Chipolata /
Pork Bacon Sliced/Pimento/Tomato on Skewer
- Rahbit . Black Olives & Fine Ratatouille a la Provencale
- Cannelloni Filled . Spinach & Mascarpone Roquefort Cream
- Aubergine Picata . Chinese Black Mushroom /Red Pimento/ Cheddar Cheese Nutmeg
- Beef Lasagne
Plakapong Black Bean Sauce . stirfried Mixed Vegetable
Cheese & Fruits:- Fresh Fruits (Papaya, Pineapple, Pomelo, Grape)
Nectarine in Mint Syrup
Selection of Fine Cheese:- Gorgonzola, Gruyere, Camembert, Danish Blue
Dessert:- Raspherry Timbale in Berry Coulis Chocolate Nut, Pudding
(Business Class)
First Course:-
- Fresh Seasonal Salad . Olive Oil and  Balsamic Vinaigrette Split Flam Slicea/
Artichoke Heart/ Zucchini/ Egg Plant/ Balsamico Essence
- Large Shrimp Salad . Asparagus & Melon/ Wasabi Dressing
- Veal Carpaccio & Mozzarella . Bell Pepper Vinaigrette
Gravelax Sliced Mixed Whipping Cream
Main Course:-
- Beef Steak Served . Dumplings Creamed Fennel Carrots& Spinach Tessin-Style
Oven-Roasted Bahy,Chicken Accented by Rosemary
- Fillet of Beef . Pepper Corn Sauce
- Medley of Fish . Saffron Sauce &a Red and Black Rice Medley



21

- Chicken Breast . ginger Lemon Sauce and Hockien Noodles
- Scampi & Crab Pioneer Spinach Sauteed Hollandaise Sauce/ Cheese Pamasan Grated
IChanterelles Mushroom
Cheese & Fruits:-
- Dried & Fresh Fruit Roquefort Roulade
Tete de Moine Cheese Gruyere, Coulommier Cheese
Dessert:- Fromage Frais,Enhanced by Apricot Coulis
-Savarin au Rhum . Vanilla Custard and Fresh Fruit
- White Chocolate Mousse . Rhubarb and Strawberry Compote
-Chocolate Praline
(Economy Class)
Snack:- Kiosk
First Course:- Mixed Salad Asian
-Smoked Snow Fish . Oreintal Noodles Salad
- Smoked Salmon .Potato Salad
Games Terrine .Grenadine and Onion Jam
Main Course:-
- Tournados . Cream Gravy and Potato Gratin
- Pork Fricasse in Light Saffron Sauce/ Parsley/Potato/ Broccoli Mimosa
- Shirmp & Scallops  Champagne Basil Sauce/ Carrot' Zucchini
Chicken Breast . Spagetti Tomato Concasse
Dessert:- Cherry Strudel, Vanilla Sauce/ Strawberry Mousse

3. (Route in-out boun to/from
Australia) - - (ZRH-SINV.V)
(20.45) Lunchu (17.20 )
(Hot meal) (22.55 ) (Hot meal)
(Dinner)
4 Lunch /Dinner / Supper Hot

meal 4



3.1 (Lunch/ Dinner/ Supper)

(First Class)

Snack & Hot Savouries:- Aperitifs & Assorted Tapas

First Course:-

-Oscietre Kaviar

- Roulade de Saumon Fume

- Salmon Tartare . Caper Sauce

- Beef Dry Swiss

- Beef Wellington

- Mixed Seasonal Salad . French Dressing

Main Course:-

-Beef Fillet BBQ Sauce

-Carre d’'agneau Gemuse Lasagne

- Beef Lasagne

-Supreme de Sole Safran Sauce

- Veal Medallions Aubergine Mushroom Picatta

-Froid de Laperaux

- Plakapong Beans Chilli Sauce . Fried Rice

Cheese & Fruits:-

- Fruchte in Glasschale (Fresh Fruits)

Selections of Cheese: Appenzell/ Camember/ Gruyere/ GorGonzola

Dessert:- Cake Opera Swiss Cherry Flan . Cherry Syrub

Strawberry Mousse Chocorollen Praline in Schachtel

(Business Class)

Snack:- Kiosk, Mixed Nuts

First Course:-

- Nigoise Salad Featuring Seared . Tuna Dressed . Light Vinaigrette

-Amuse Bouches

- Marline et truite fumes Tortilla Froide

Main Course:-

- Steak de Boeuf Grille Béarnaise Sauce



- Beef Pepper Corn
- Saute de Veau a IOrange
- Nox de Coquille Saint-Jacques
- Ragout de Porc “Sweet-and-Sour ”
- Red Snapper Tamarind . Yellow Noodle&Chinese Brocoli
Cheese & Fruits:- Freshfruit, Appenzell, Camembert, Gruyére, Gorgonzola
Dessert:- Les Deux Mousse au Chocolate ( Hellund Dunkel )
- English Cream Toppew. Nut Almond Slice
- Praline
(Economy Class)
First Course:-
- Shrimps Cocktail- Emince de Dinde a la
- Créme aux Champignons Spatzli/ Carottes Vichy/ Salad Bowl
Main Course:-
- Berner Plate: Chicken Sausage Sauerkrut French Bean Potato
- Bourguignonne Lasagne aux Legumes
- Ragout de Porc aux Paivrons “Sweet and Sour"
- White Snapper Sweet & Sour . Jasmine Rice
- Chicken Vindaloo (Indian)
Cheese & Fruits:- Cheese Spread Mio Nestle
Dessert Course:- Vienna Mocca Cake
1 Portion Movenpick Ice-Cream

(Class)
(Breakfast) - C /
(First Course) / (Main Course)
(First Class)
Apple
Stissmost Carbonated

Perrier Carbonated Avian
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Nespresso Espresso Nestle
(Blended”
(Decaffeinated) Nestle Upton
(Ice Tea) Nestea (Herbal Tea)u
Ovaltinet (
)
orld Class “. (First Class)
World Class
Mr. Phillip Rochat "
(Cornelia Scheibler, )

Prague Ham
Bohemia Moravia

( /)
Beef Fillet mignon 1

? (Business Class)w
Naturalgourmet™
"(Cornelia Scheibler 1 )
? (Economy Class)

Mass Product
(Common Well-Known Brand)



Naturalgourmet trademark

"(Cornelia Scheibler . )
(Lunch)/ (Dinner) (Supper)

(Snack) (Hot Snack

or Hot Savoury) Cocktail/ (First Course)/
(Soup or Salad)/ (Main Course) / (Cheese & Fruits)/
(Dessert) (Ice Cream)
? (First Class)
3
Cocktail Gin 1 Vodka, Campari, Scotch Whisky,
Rum
ky
IS Organic Cultivation
Campaign Naturalgourmet Products
Tapas
(Hors'oeuvre®
(First Course)
(Scottish Salmon)
Smimoff vodka
(Main Course) 2
Scallop 1Lobster Seafood Lasagna
Aubergine

Picatta Lugano

(Milano) Yvorne

petit vignoble Badoux Pomino Bianco Benfizio Fresco Italian wine
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Lanson noble cuvee Taitinger (comtes)

. (Roast Turkey), Grilled
Tournedos Veal Medallion Truffle

Monterey Lockwood TrotteVieille
Caves Movenpick
(Cheese & Fruit)

Dairy Product
(Yogurt), (Cheese), (Chocolate”
Appenzeim  Tete -de Moine
Roquefort

(Alp)
Port Wine

2 Philippe Rochat Restaurant de
I'Hotel de ville Roland Pierroz Restaurant Pierroz - Hotel Rosalp
Kirsch Baldbieter
(Liqueur)

Caves Mavenpick SYRAH FULLY SERINE
P&R IMESCH, ARVINE PTE FULLY P&R IMESCH, GRAIN MALICE M.CHAIS
PROVINS, PINOT N.VS P& PROVINS, JOHANNIS.ST-MARTIN P&R  MT ,
JOHANNIS.CHAMOSON P&R ARDEVAZ

(Business Class)



Sparkling
Wine Champagne
Sparkling Wine
hisky
Blended Scotch Whisky Johnnie Walker Black Label 12 Single
Malt Whisky 12 Glenlivet
(peach) (Vanilla)
cotch  Whisky
ack
(Kiosk) (First Course)
Cold Canapes
Asparagus Melon
Scallop
Coquille St.-Jacques affron
Cave de la Cote 1999
Macon Villages Ac Groupement de Prisse’- Solony - Verze 1998
Cave Du Tunnel Jacques Germanier Valais,Switzerland 1998 Pessac-
Le'gonan Ac. Bordeaux France 1997 Cheeset
Camembert Roquefort Mocha Gateau
3 Martell (
Cognac ) V.SOP
Calvados v.s.0.p.tt  Kirsch( Baldbieter) (Liqueur)

(Economy Class)
Course

First Course 1 Trout
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French Chardonnay Swiss Fendant (Berner Plate)vi
Sa erkraut ( )
French Baujelait ~ Swiss Dole teak
Carrot Vichy
Champignon Pilaf Rice ]
Mio Nestle Cheese Mocha Cake Nestle Mavenpick
(Breakfast)
(Lunch)/ (Dinner)/ (Supper)! !
(Content)
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85

Fresh Orange
Tomato
Apple
(Sussmost)

Pomelo

Non-Alcoholic

Fresh Orange Juice:-

Sussmost

Fruit Juice

Sussmost

(Mr. Odd Engebretsen,

Classic

)
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86

- Lipton

- Ice Tea
(Nestea)

- Herbal Tea

Herbal Tea

Non-Alcoholic

Tea

(1)
Herbal Tea

(AT Verlag, Aarau :48)

(Brand
name)
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87 Alcoholic Scotch Whiskey
- The Glenlivet Glenlivet - Glenlivet French Oak Finish 12 years Old
Aged 12 Years Single Malt Scotch Whisky 35USD.
' BT.I 14
2000 89 (Highly
Recommended)
1823 “
peat
” (www.tastinas.com)
' BT ( 58)
(

:95)


http://www.tastinas.com

88

- Moskovskaja

252

Alcoholic (Distilled) Vodka
Moskovskaia staraya Moskva Vodka 12.98
Moskovsdaja ~ USD B.T.I
8 2001 90
(Mild) (Exceptional) ¢
40 % ( 1

)
(European Specialties Volumel : 174)



89

- Calvados V.S.0.P.
- Kirch (Baldbieter)

Alcoholic (Distilled)

Calvados Calvados
Cider
1553
Gilles de  Gouberville
Colentin
Cider
(European Specialties - Volume 2
142)
Kirsch
Alsace |

Franche Comté Blede Forest

kirsch
(flaming) whipped
cream
kirsch

(Prue Lieth:1023)

Brandy/ Cognac

Busnel Calvados du Pays d’Ause
1 Vielle Réserve v.5.0.p.i

BTI(  58) 2
1999 89 (Highly

Recommended)!'
(Dry)

Baldbieter Kirch Cherry Brandy
20.95 USD. BT.I(
58) 19
1999 86 (Highly
Recommended)

(www.tastinas.com)
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http://www.tastinas.com

90

- Cointreau
- Fernet Branca
- Bailey’s Irich

Cream

Alcoholic (Distilled) Liqueur
LiaueurfS ) Cointreau Liqueur 32 USD
93 (Exceptional)
BTL(  58)
, 3 % [l 1 1 1
(liquor)
Chartreuse
Benedictine
(1789)
19 (www.tastina.com)
1 Fernet Branca Bitter Liqueur 27
USD 91  (Exceptional)
Curagao BTl 25
(nut-sized) 1999 ( 58)
Edouard ”
Cointreau Anaers
Triple Sec’
Fernet Branca:- (Bitter)
40 (www.tastinas.com)
’ 1 Bailey’s  Original  Irsh  Cream

Liqueur 18USD. 88
(Highly  Recommended)
BT ( 58)
Rue 20 1999
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http://www.tastina.com
http://www.tastinas.com

90( )

, Hop
, Quassia  Cinchona :

Rhubarb
(www. tastinas.com)
2100 Gentian

Gentian ~ llliria 167

Warmwood

Chicory I

Fratelli Branca

Distillerie 1845 Branca
Milan 2 3
(wwww.brancaDroducts.com)

Bailev Irish Cream  Bailev’s

R&A Bailey's and Co.

" Bailey’s Original Irish
Cream Liqueur” 20

40
Sheridans
v 1992 2

Irish Coffee (European Culinaria Volume 1.78)
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Trotte Vieille
- Cab. Monterey
Lockwood
- Pinot noir Vi P&R
(Pierroz [Rochat)
Provins
Johannis St-Matin
P&R

Alcoholic (Fermentation)

Pinot Noir/Johannis. St-Matin

Basle, Aargau,
Zurich, Thurgau, St.Gallen
Graubiinden
Pinot Noir 1
Blauburgunder

Pinot Gris
Gewtirztraminer
Sylvaner
Johannisberg (Johannis)
Pinot Noir ~ Johannisberg

Pierroz /Rochat 2

Blackcurrant

Table Wine (Red)vj
Trotte Vieille BTl
58) 90-95
(Exceptional) 1
1998 “
- 2540)
Cab. Monterey Lockwood
BT.I. 91
(Exceptional) “
CasisM
111y

Pinot noir vs P&R (Pierroz /Rochat)
Provins Johannis St-Matin

BTl 80-84

(Recommended)

1997
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92

-Yvorene Petit
Vignoble

Badoux
-Palomino Bianco

Benefizio Fresco

Alcoholic ( Fermentation )

Yvorene Petit Vicmoble

Chablais
Vaud

Palomino Bianco
Andalusia

Palomino Fino
Sherry Jerez '

251

" ((www.tastinas.com )

Table Wine (White)

Yvon Mou 1996 Sauvignon Blanc,
Bordeaux 14.99 USD.

BT.I ( 58)
84 (Recommended)™
9
1998 “
(

Sauvignon  Blanc
Carbernet  France"


http://www.tastinas.com

93

- Champ. Taitt.
(Comtes) 1990
- Lanson Noble
Cuveé 1989

Alcoholic ( Fermentation )

Lanson  Tattinger
2
(Culinaria
Volume 2 p.134-135)
Lanson
Dom. Pérignon
Frangois
Delamotte Reims
1760 Nicolas-Louis
Delamotte

Jean-Baptiste Lanson! 1828

Lanson et Cie

Lanson Pére et Fils

Cuvé
e Lanson
Lanson
Lanson
Champagne $ Dom. Pé
rignon

First Class

258

Champagne

Champagne
(Sparkling Wine
Champagne
Ascribed
Status) Taittinger 1990 Comtes
de Champagne Blanc de Blancs 112.99
USD BTIL(  59)
19 1998 92
(Eceptional) “

" WWW.tastings.com
Lanson 1988 Noble Cuvee
Brut? 100 USD
BT ( 58) 1 2001
94 (Eceptional)i “

(239

Cellar Vintage

" www.tastinQS.com


http://WWW.tastings.com
http://www.tastinQS.com

94 Alcoholic ( Fermentation ) Beer
J
- Swiss Beer ~ Omanic Cultivation:- Swiss  Beer
(Organic Appenzell declare
Cultivation )
_ Concept
- Non-Alcoholic 1516 (Brewmaster)
Beer (0.5%)  ya Locher
- Foreign Beer
Singha Beer Lager
Budweiser " ( )
Alps
hop Budweiser BTl

83 (Recommended)

» (Naturperle)
(Natural Gourmet Cooking: 52)
Non-Alcoholic Beer - )

Budweiser:- 9/04/1998
Anheuser- Busch . Louis (www tastinas.com)

.. 1876

(Czech  Republic)
Budweiser
Lager
4-1% Hp 8
Anheuser-Busch
The King of Beer
beechwood

.. 199
(Brian Glover:233)
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9

- Cave du Tunnel
Jacques
Germamier Valais,
Switzerland 1998

- Pessac - Leognan
AC. Bordeaux
France 1997

Alcoholic (Fermentation) Table Wine (Red)
Valais. Switzerland (Valais) Germamier ~ Valais,  Cellar
Selection! 93
“Vieux Pays” (Exceptional)
Old Land 2 BTL(  58) 7
1999
Blackberry

Neuchatel, Vaud, Geneva Valais

Gutedel ( ) Chasselas ”
( ) (www.tastina.com)
Fendant Haut- Brion 1997 Pessac -
Charcoal - like Leognan 90-
(rebust and full -bodies) 95 (Exceptional)
Dole BTL(  58) 1
Pinot Noir ~ Gamay 1998
Cellar
Jacques Germanier ( - 130 - 130)
Passac- Leoanan. Bordeaux. 1997:-
AOC ( 42)
INAO ”
(Wawtastina.com)

Passac-Leognon

(Dry White Wine)
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http://www.tastina.com

%()

(Passac-Leognan)
(Passac)
(Talence)
(Leognan) (Cadaujac)
(Martillac)
(Villenave d’Omon)
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- Cave de la Cote
Uuavins la Cote,
Switzerland, 1999
- Macon Village
Ac Groupement
de Prisse-
Sologny-Verze
1998

262

Alcoholic (Fermentation) Table Wine (White)
Cave de la Cote:m Cave de la Cote .varins
Switzerland, 8 USD.
(Vaud) 80 (Recommened)
BT (
58) 16
(Dorin) (Lavaux) 2002
(La Cote) 1" (Vaudois
Chablais) (Neuchétel)
(La Cote)
Bougy Begnins ‘
Bursins Perroy (www.tastina.com)
( : : 129-130)
Macon Village ;- (Magonnais) Prisse-Sologny-Verze
1 ' ' Macon Village
«
AOC

(Macon AQC)

Crus
(Macon-Villages) 4 Crus
( :
400-600 :229)
Macon-Superieur 2

(Commune) AOC

Crus
4 Crus
( ; :229)


http://www.tastina.com
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97 Alcoholic (Fermentation) Table Wine(Red)
«l
- French Boujelait 1 Georges Duboeuf Beaujolaisri
Boujelai 749 USD, 83
- Swiss Dole ACC Beaujolais  (Recommened)
Nouveau BTL(  58) 10
1999
Ten Crus 10
Beaujolais Villages
Beaujolais

»
¥ (www.tastina.com)

( 1234) Dole Aoc La mouotte Sélection
Mbvenpick 2000 9.90

Swiss  Dole
2 Pinot Noir ~ Gamay Raspherries(
Burgundy
(European Specialities Volumel: 271) Pinot Noir Gamay,
“ "U3)
Johannisbeeren

hard Cheeses
(www.movenpick.com) 1
2


http://www.tastina.com
http://www.movenpick.com
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98 Alcoholic (Fermentation) Table Wine (White)
- French French Chardonnav:- Queen Fendant Aoc LeS Grenouilles,
Chardonnay Sélection Mdvenpick 2000
- Swiss Fendant f 340
King
Queen Cave Mbvenpick

Gmad Crus Chasselas

(Montrachet),
(Pouilly-Fuisse), (Macon- 11
Villages) ! (Pouilly-Loche)
( :3) (www.movenDick.com)
Fendant:-
Neuchatel,
Vaud, Geneva Valais
Gutedel
( ) Chasselas ( )
Fendant
Charcoal - like (rebust and
full -bodies) Dole
Pinot  Noir

Gamay
(European Specialities Volume1:271)


http://www.movenDick.com

99

- Plain Omelet
Served . Prague
Ham & Grilled
Bacon

- Scramble Eqg
Topped Crepes
"Normande”
-Vegetable Roésti
- Mozzarella &
Tomato sliced

(Breakfast) Main Course
Praoue Ham
Bohemia ~ Moravia
(Prague)
Prazska sunka
Prague ham 1
2
|talian
Parma ham, French Bayonne  Spanish

Serrano “Prague ham in Bread Dough”

(Bay leaf)
Beech

Houseradish Cream
(European Culinary
Volume-!: 198-199)

Creoes' Normonde * Creoe
Dessert
apple Calvados
Calvados Cider
1553 Gilles de
Gouberville Colentin
Normonde Crepes (Prue
Leith:388)
Roésti (Berne)

Crepes' Normonde
400 (Prue
Leith:388)
Prague Ham

(European
Culinary Volumel: 198-199 )

Roésti
(European
Culinary Volumel: 266 )

265



9( )

caraway (European Culinary
Volume'll 266 )
Mozzarella & Tomato sliced
Openface Sanwiches

Continental Breakfast
Mozzarella 2-3

(European Specialities Volume1:94)

266
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100 (Breakfast) Main Course
- Grilled Veal Escalope  Prosciutto Prosciutto
Prosciutto Prosciugare “to dry" ( Parma
) Ham Prosciutto di San

- Kao Man Gai (Asian

o Daniele  (European  Culinaria
Speciality Pilaf)

Parma 1 Prosciutto di Parma = Parma V.2:244)

Ham Prosciutto di  San
Daniele
(European
Culinaria v.2:244)
Pilaf  Pilau
“ Pilaou ’
(Boiled Rice)
(Saffron)
(Paella)i Pilaf
Lobster :

, (Sweetbread) 1

(Prue Leith :958)



101 (Breakfast) First Course
Tray Set .. Strudel ate
Fruit Cocktail LY oghurt .
Banana Cake " Whirlwind” ( )
Pastry
- Cherry Strudel L
Vanilla Sauce
- Almond Croissant
Croissant 300
(Prue Leith:392)
studehi Strudel
almond Pastry
(Prue
Cinnamon Leith : 1234)
, "y, Paprika
(Parsley)

(Prue Leith : 1234)



102 Lunch / Dinner/ Supper Snack & Hot Savories

Aperitifs Tapas
Assorted Tapas
(cocktail)
Malaga shevry Manzanilla Appertizer
tapas
apéritifs ( " ”
) B O
Tapas
tapa’ tapas
Tapas
)
white haricot
(vinaigrette)
Sautéed (
)
(vinaigette)
1

squid en finta

tapas

Cocktail sticks
(Culinaria V2:160-161)

Aperitifs

" 1)



103

- Caviar with Dill
Cream
-Amuse Bouche
- Lightly Smoked
Scottish Salmon
- Turkey Roast
Breast
- Fresh Seasonal
Salad / Mustard
Balsamic
Vinaigrette
-Vegetable in
Tarragon Aspic
Walnut Oil

Lunch/ Dinner/ Supper First Course

Amuse Bouche
(Amuse =

, Bouche :8Goumet

Tartar Sauce (Caviar)
(Mesclun) ~ (Photobooks  of  Swissair
Menus, INov. 1999 :9)
Turkev Roast:- - (Sour Cream)

Dinde Indian- Chicken ( : 121)

Amuse Bouche -

..1570
9
..1630

20-25 recognition
Watercress Q

(Prue Leith: 1339 ) " Brand
Tarragon aspic:- airline

thyme, rosemary, savory airline 7
fennel béarnaise '

(Culinaria
European Specialities Volume 2:105)

270



103( )

271

Walnut Oil:- ( 108:
123,000 197 -198)
(Ol Salad)
(Culinaria ~ European  Specialities
Volume2: 104) ( ”

")



272

104 Lunch/ Dinner/ Supper Main Course

A o <4
- Grilled Tournedoes Saucisson  Vaudoise m
Truffel Slice Red Wine  Vaudoise ) |
Sauce ( ) Vaudoise
- Saucisson Vaudoise . .

salsicia / salsus ,
- Poached Salmon SauCisse
- Seafood Lasagne
- Steamed fillet of Sea saucisson ( .
Bream /Tapenade )
Red Pepper Culis Slice (Prue Leith : 1139) ( )
-Oriental Style Couscous '
. Sea bream

. turkey dates raisins
and coriander honey
Sauce Sea bream ' Provencal
-Sautéed Veal Migon , ' Cuisine

Madras Curry

Indian-Style Basmati

Rice .
(orill
- Honeyglaced Roasted
Duck Stir fried Noodles
(sashimi) (

' 236-237)
(PrueLeith :1156)
Tapenade
Provencal  tapeno(caper)

Caper ,

(La Haute Cuisine) (



273

104 ()
Marc Brandy :232)
Tapenade
Thyme  Bay Leaf (Prue

Leith 1277)
Oriental Style Couscous . turkey dates raisins and
coriander honey sauce
Couscous

Semolina

(Green Wheat)
10
1 Couscous

(Prue Leith:369) ( )
Dates:-
Bl B2 darktulos

(Prue Leith:419)
Raisin:- 60-
70% At B
90% 324

100

- Sauteed Veal Migon Madras Curry
Madras Currv:-
Indian Basmati Rice:-

Pilaf



274

105 Lunch/ Dinner/ Supper Cheese / Fruits
Selection of Fine Caulomi Coulommiers (Chegse)
Cheese : Gruyere 1 Camembert
Appenzell, Caulomi 12 .
5 | Caulomi
Poneote Gogonzola
Goaonzola:-
1
(Ascribed
Status)
(Jean

Baudrillard : 1970)



106 Lunch/ Dinner/ Supper

- Mini Fruit Tartelet

- White & Brown
Chocolate

Chocolate Sauce

- Yoghurt Cream Wafer
Raspberry Timbale in
a Berry Coulis

- Rochat - Pierroz

Chocolates

White Chocolate:-

(Cocoa
powder)i
icing

Cocoa Butter

(Cocoa powder+ Cocoa
Butter+ Mik Powder) ~ White
Chocolate Cocoa Butter

Rochat - Pierroz Chocolates
Rochat - Pierroz ~ Chefs 2

Mr’
Philippe Rochat

Restaurant de I'Hotel de Ville
Crissier
Mr.Roland Pierroz
Restaurant Pierroz - Hotel Rosalp
Verbier

275

Dessert

(First Class)
World Class
M. Phillip Rochat

Mr.Roland Pierroz

( Cornelia Scheibler, )



107

- Large Shrimp Salad
. Creamy Wasabi

Dressing

- Veal Carpaccio and
Mozzarella . Lentil

Salad

- Seafood Salad

Olive Ligirain Dressing

- Prawns Mixed
.Grilled

Slices of Courgette

Served . Sour Cream

Lunch/ Dinner/ Supper

Olive Lidirian Dressina:-U

Oliver

Isis

Acropolis

(Prue Leith:876)
. Grilled Slices of

Prawns Mixed
Courgette:-

(Pricha:33)

276

First Course

3 2540
(1997) (Natural Gourmet
Cooking by Swissair : 5)

(Prue  Lieth:1086)

(Sour Cream)



108

- Lamb Médaillons

- Beef Steak . Porcini
Mushroom & Chives

- Medley of Fish
Saffron Sauce

- Eggplant Piccata .
Pesto

-Vegetable Quiche
Served . Tomato Jam
& Mushrooms

- Plakapong Fillet .
Pak Choi & Spring

Onion

. Sweet s Sour Pork .

Basmati

277

Lunch/ Dinner/ Supper Main Course

Porcini Mushroom:-

risotto (

Chives:-

(Noble Dishes)

Sirloin
20-60 Tournedos ( ),
Chateau Briand, "
(Tenderloin)
Classic
(Loukie Werle & Jill Cox: 127)
y 4 5 S

Classic

(European

Culinary Volume 1:23)

( 1139-140)



108 ()

- Eggplant Piccata . Pesto (Piccata:-

(Prue Leith: 95)
Pesto Sauce

(Oriental stvle)
Plakapong Fillet . Pak Choi &spring Onion

(Chinese Chard)
Bok Choy
(Loukie Werle &Jill Cox : 121) 13)
Basmati:-

pilaf
(Loukie Werle &Jill Cox: 174)

(

. 248)

278



109 Lunch / Dinner/Supper

- Pecan Nuts (Dried Fruits)
- Dried and Fresh Fruit

- “Goat ‘Cheese

-Camembert /
- Roquefort
- Téte de Moine 30 (Loukie Werle . Jil
- Gruyeére Cox: 166- 167)
Pecan Nuts:- Carya
lllinoinensis
snack
Pecan Pies (Frut
Cake) Biscuit
(Loukie Werle . Jill Cox: 171)
Goat Cheese:-
L
Provance 1 Chevre Log
2.
Loire
Decoration

Valencay, Sainte-Maure,
Selles-Sur-Cher, Chabichou
3,

Provance

Picodon, Crottin de Chavignol, Pouligny-

St-Pierre 3

279

Cheese / Fruits
(minerals)
(antioxidants)
(beta carotene )
( 13
" 57-67)
( AO.C.

“appellation d’origine™ )
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109 ()

puregoat ( 100%)

Semi-goat ( ) (Jean baudrillard : 1970)

Sancerre, Macon, Cote du Rhone,
Chinon  Bourgueil



110

- A Slice of Viennese
Style Mocha Gateau

Fromage Frais
Enhanced by Apricot
Coulis

White Chocolate
Mousse  Rhubarb
and Strawberty
Compote

Lunch/ Dinner/ Supper

Viennoiserie

281

Dessert

Croissants, Milk -

bread rolls, Fruit buns, brioches
V (Raised dough)
Puff  rough - puff pastry

(biscuit)

Vienese (Vienese style

), granary .Large brioche

(Prue Leith:1367)

- Framaae Frais . . stawberrv Cheese Cake

Frais, Fraiser

Kirsch( )

1

(Butter Cream)

Cheese (Fromage

(Prue Leith: 800)

Kirsch

almond

)
Kirsch

(Prue  Leith:816)
Mocha Géteau

Vienese style

Framage Frais (Prue
Leith: 800)



111

- Mixed Salad .
Smoked Trout

- Mixed Salad .
Oriental Dressing

282

Lunch/ Dinner/ Supper First Course

Smoked Trout:- m

(Smoked Trout) Tray set
Juniper berry (
) (European
Spécialités Volumel: 268)
(European Spécialites Volumel :268)
Oriental Dressina
Sesame Ol

Dressing (CTR6:29)

(CTR 6:29)



112

- Potato Vegetable
Au Gratin .
Tomato salsa

Red Snapper in
Black Bean Sauce
- Panfried Chicken
Breast . Curry
Sauce Wild Rice

Lunch/ Dinner/ Supper Main Course

Potato Vegetable Au Gratin:-

(CTR6:14)
Tomato Salsa
Salsa
2
(Dip) (Chips)Vi
(CTR:36) Wild Rice
Panfried Chicken . Curry Sauce:-
Wild
Rice:- Wild Rice:-
“Natural

Gourmet Cooking™

(Loukie Werle & Jill
Cox:: 176)
Red Snapper  Black Bean Sauce -

283



113 Lunch/ Dinner/ Supper

-Cheese Spread ~ Nestlé
Mio Nestle Diary Product

Cheese, Yoghurt, Ilce -

Cream etc.

1

(www.nestle.com)
Cheese Snread:-  Processed Cheese

Hard Cheese
(butter) cheese

(www.orst.edu)

284

Cheese / Fruits

(Brand name)

M. Odd
Engebretsen Division President of
Gate Gourmet Asia & Pacific

Region "
Brand name
Hygiene
Brand
name
“ Nestle


http://www.nestle.com
http://www.orst.edu

114 Lunch/ Dinner/ Supper

Ice Cream (Nestle) ~ Tart
- Coconut Mousse pie

- Pineapple Tart _
Pineapple:-

(fiber)

1329

Dessert

( : 151)

Nestle

(bromelain)

285



286

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



115 Breakfast

Fresh Fruit Salad ~ Breads:-
Yoghurt

Cereals

Breads

Butter

Floney

53-56)

287

First Course
Dairy Product
cornflake,
Muesli, Cereals (Breads),
Whole Wheat
(
:53-56)

( Nestle  Kelloggs 1

(First Coursg)

(Natural Gourmet)



116 Breakfast
-Omelet Nature /|~ Omelet Nature: -
Jambon/ Blanc
Carre de Veau

(Natural Gourmet)

288

Main Course

Plain Omelet

Jambon Nature
- Omelet Espagnole Jambon?
. Bacon Rushres
& Grill Mushroom &
Tomato
- Fricasse
Chixbreast . Cooked Ham
Vegetahle Roesti Jambon
‘Mignon Filet de Natural ~ Gourmet  (Natural

Gourmet - Cooking:7) !

Boeuf o

K

Gauls
Gauls
2 (Prue Leith: 636)
Gauls

Carré de Veau

Omelet Espagnal:-

(Prue Leith: 636)

American Breakfast

Roesti



116( )

117

- Omelet  Nature
- French Omelet
- Chipolata

- Hot Sandwich

a la Espagnole:-

(Prue
Leith: 492)

B’ Fast Main Course

Omelet
“lamelle” = small blade

French Omelet:-

alumelle, alumette
amelette
Ova méllita
(Omellette)
‘arboulastre d’oeufs’
‘Mere
Poulard’ Norman (

10: )

(Prue Leith: 878)

Hot Sandwich:- “Monte  Cristo”

(Butter) (CTR 6:149)

Gherkin 1
Canapé
(Prue Leith: 1121)

Nature
Omelet

(Prue Leith: 878)
sandwich
“Monte Cristo”

289
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118 Lunch/ Dinner/ Supper Main Course

- American Mixed - American Mixed Grilled  Local Beef
Grilled Local Beef Fillet /Chix Breast/ Pork Fillet/ Veal

FilletIChix Breast/ Pork  Crpolata /- Pork - Bacon
, , Sliced/Pimento/Tomato on Skewer
Fillet/ Veal Chipolata /

American Mixed Grilled
Pork Bacon

Sliced/Pimento/Tomato

on Skewer American Mixed Grilled
- Rabbit . Black Olives

& Fine Ratatouille a la

Provencale

- Cannelloni Filled .

Spinach & Mascarpone

Roquefort Cream

- Aubergine Picata . Provencal  Cuisine

Chinese Black

Mushroom - Rabbit . Black Olives & Fine

Red Pimento/ Cheddar Ratatoville a la Provencale:-

Cheese Nutmeg s

- Beef Lasagne

- Plakapong Black Bean (CTR:85)

Sauce . Stirfried Mixed  Provencele (& 13)

Vegetable (
Provence :236-237)
Provencal

. (Prue Leith: 1013)
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118 ( )
(Duxelles) ,
. French Beans
Chateau Potatoes Provencal (
, , )
11 (Prue Leith:
1013) (
Cannelloni Filled . Spinach & Mascarpone Roquefort : 83,250 - 251)
Cream:- f
Cannelloni - (Pasta)
Canna ( Rz
| ‘
Savoury
Cannelloni
Au Gratin
Cannelloni
(Prue Leith: 212)
Mascarpone:-

pasta sauce (Loukie
Werle& Jill Cox:69)
Aubergine Picata -
(Tomato Concasse)
. Chinese Black Mushroom/Red Pimento/ Cheddar
Cheese Nutmeg
Aubergine (eggplant) -
15
17
Loire



292

118 ()

West Indiies, Israel, Senegal Rl
100

Picata.- (Veal)

(Pricha: 162) Chinese Black Mushroon-

( :89)

Red Pimento:-

(Pricha: 163)

Nutmeg:-

Bolognese (Loukie Werle &Jill Cox:19 )



293

119 Lunch/ Dinner/ Supper Cheese & Fruits!"

- Fresh Fruits:-

Papayal Papaya:-
Nectarine in Mint _
Syrup | (minerals)
(enzimes)
- Selection of fine w "
Cheese
Gogonzola “ ”
Gruyeére
Cammembert )
Danish Blue , = T ( )
(metabolism)
(papain)
(chymopapain) '
( :311-312)
- Nectarine in Mt Syrup:-
Bergerons, Spring Red, Big Top
flavour gold 5
(Loukie \Werle &Jll Cox: 152) (servings) "
- Mint- “
' Mrtll ™ 51-67)

spearmint, - applemint
peppermint  (Loukie \Werle & JlIl Cox: 1)

kitchen mint



294

119( )

(Cheese)
()

( :326-327) by
( ' 83
Gruyere

Camembert
Gogonzola Danish Blue



295

120 Lunch/ Dinner/Supper Dessert

-Raspherry Coulis:-
Timbale In Berry

ol Fut Coulis: RasBsggry
Cgsggllflte N\t (Redcurrents,  Blueberry, Gooseberry,
Y Strawberries Raspherries) Blackcurrant, Redcurrant
(@pricots  mirabelle) berries trawben’w
ki
Berrv Coulis - berry

' : (Prue Leith: 363)
Berries:-

Blueberries Huckleberries
Raspherries Blackberries Boysenberries Marion
Berries  American Spoon ( 169) Puacding
Pudcdina -

Suet puddings

( )
(dough) ,
(Prue Leith:1017)

Puacding



121 Lunch/ Dinner/ Supper

- Fresh Seasonal Salad
. Olive Qil and
Balsamic Vinaigrette:-
Split Flam Sliced/
Artichoke Heart/
Zucchini/ Egg Plant/

Balsamico Essence

- Large Shrimp Salad .

Asparagus & Melon/

Wasabi Dressing

- Veal Carpaccio &
. Bell
Pepper Vinaigrette

Mozzarella

- Gravelax Sliced

Mixed Whipping Cream

296

First Course
Balsamico Vinaiarette
Gravelax
2-3
1
1
(Brown Sugar) (European Specialities Vol.L:
106)
(Red Wire Vinegar) (Loukie Werle & Jil (Prue
Cox :47) Leith:1171)
- Large Shrimp Salad . Asparagus Artichoke
Melon Heart
Shrimp:-« (Sicily)
Zucchini Egg Plant
Prawn
Shrimp (Prue Leth
A7)
Vel Carpactio &
Mozzarella ( )
(Prue
Leith: 1171)
Carpaccio:-
Antioastii Starters
(
)

Veal Carpaccio

1.



297

121( )

|

15 Parmesan Chegse
Cheese Mozzarella
(European
Specialities Vol.2: 246-247)

(
(European  Specialities @83 ,250 - 251)
Volume2: 246-247)
Gravelax

“‘Gravet laks "

Gravelax
(European Specialities Volumel: 106)



122

Beef Steak Served
Dumplings Creamed
Fennel Carrots&

Spinach Tessin-Style

Oven-Roasted Baby
Chicken Accented by

Rosemary

Fillet of Beef

Pepper Com Sauce

Medley of Fish
Saffron Sauce ¢ a
Red and Black Rice
Medley

- Chicken Breast .
ginger Lemon Sauce
and Hockien Noodles
- Scampi & Crab
Pioneer

Spinach Sauteed
Hollandaise Sauce

[ Cheese Pamasan
Grated

[Chanterelles

Mushroom

298

Lunch/ Dinner/ Supper Main Course
Dumplings( )
(Savory)
(dough)
(Prue Dumplings(
Leith:462) )
Creamed Fennel:-
(Prue Leith:462)
(Bulbous Roots)
(Pricha:52)
Carrots:- Tensin style
beliferae 5’
2,000 Oriental
( 108:149-150) saffron
Tensin style - ,
Scampi- & Crab Pioneer
Oriental
Hollandaise Sauce
PeDDercom

(Prue Leith:651)
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122 ()

Green Peppercomn (Loukie
Werle &Jill Cox; 20)
-Soamni&Crab - Pionegr:

(Spinach Sauteed) (Straw Mushroom, Chinese Black
Mushroom, Chanterelles MushroomHI Hollandais
Sauce Cheese Pamasan

(Au Gartin) (Photobooks for Swissair Menus:28)
Hollandaise  Sauice:-

(Butter)
Chantilh B (Mousseling),
Maltaise, Mikado
(Prue Leith:651)
Chanterelles Mushroom (Cantharellus Cibarius):-
( )
20-30 Risotto ( )
(Loukie Werle&Jill Cox:127)
(Oriental stvle)
Chicken Breast w. Ginger Lemon Sauce and Hockien Noodles
Hockien  Noodles - Fresh Yellow Egg
Noodle

(Loukie Werle &Jll Cox: 192)



- Kiosk

123

Lunch/ Dinner/ Supperr

Kiosk

(Oxford Dictionary:250)

300

Snack

recognition
Ql
Brand airling
airline
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124 Lunch/ Dinner/ Supper First Course

- Mixed Salad Asian Mixed Salad Asian:-

-Smoked Snow Fish ~ Photobook of Swissair’s Menus 2 Jan 2000:2 ( )
. Oreintal Noodles

Salad (parsley)

- Smoked Salmon
Potato Salad Smoked Snow Fish . Oriental

- Games Terrine . Noodle Salad Photo Book

Grenadine and of Swissair’s Menus 27 Oct 97: 26

, Mixed Salad
Onion Jam

Asian  Oriental Salad

Game Terrine . Grenadine and
Onion Jam
Games Terrine - Terrine

Grenadine -

1 ' Terrine
(Prue Leith:
621)



125 Lunch/ Dinner/ Supper

- Tournados . Cream
Gravy and Potato Gratin
- Pork Fricasse in Light
Saffron Sauce/
Parsley/Potato/ Broccoli
Mimosa

- Shirmp & Scallops in
Champagne Basil

Sauce/ Carrot/ Zucchini

- Chicken Breast .
Spagetti Tomato
Cconcasse

Pork Fricasse in Light Saffron Sauce/

Parslev/Potato/ Broccoli Mimosa

Fricasse

17

Fricasse

Saffron Sauce
Mimosa -

(Acacia)

Mimosa Salad

(Prue Leith: 820)

La Varenne Chef

1,
Asperagus

(Prue Leith: 557)

Main Course

(Prue Leith: 557)

(

250 - 251)

302
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126 Lunch/ Dinner/ Supper Dessert
- Cherry strudel, ~ Strudel Wafer
Vanilla sauce
Strawberry Mousse Cottage Cream (Culinary  European
Vanilla Sauce Specialties:248)
ADDle Strudel:- '
Strudel

(Ascribed Status)

:21)

strudel

Apple
Strudel

(Culinary European Specialties:248)
Mousse :- ( 65)



304

3. ( Route - out bound to/fro
Australia) !



127 Lunch/ Dinner/ Suppera First Course
- Oscietre Roulade de Saumon Fume
Kaviar Fumet
- Roulade de

. - (PoachedSalmon)
aumon rume Roulade  Horseradish Cream
- Salmon Tartare  yoy 2coie (Prue Leith: 570)

. Caper Sauce  Tartare:- (Caviar)
- Beef Dry Swiss
- Beef
Wellington Tartare  Sauce
- Mixed (Mayonnaise) (
(Chives) 121)

Seasonal Salad
. French

Pontneuf Potatoes
(Prue Leith: 1282)
Dressing Caner Sauce:- Beef Willington

Horseradish (Prue

Leith: 214) Bundner Fleisch
Beef Drv Swiss:-

Bundner Fleisch (European Specialities VoL
Graubunden :273)

(European Specialities
Volume 1:273)

305



128

-Beef Fillet BBQ
Sauce

-Carre d'agneau

Gemuse Lasagne

- Beef Lasagne

- Supreme de Sole
Safran Sauce

- Veal Medallions

Aubergine

Mushroom Picatta

-Froid de Laperaux

- Plakapong Beans

Chilli Sauce .

Fried Rice

306

Lunch/ Dinner/ Supper Main Course

Beef Fillet BBQ (Barbecue)
Sauce 14
4
2 Tabasco 2-3
y2 (Chives, (Noble Dishes)
Tarragon, Parsley ~ Cherr) 1 Sirloin
1
(Prue Leith; 1131)
Supreme de Sole Safran Sauce
Sole:-
Ole
“Solea Jovi”
(Jupiter’s Sandal)
16 (European Culinary Volume
(Royal Dish) 1:23)
“Supreme”
Choid-Froid 200
Laperaux Lapérouse (Prue
foil Leith:263,370)
( ) Supreme de Sole
affron  Sauce (La Haute Cuisine)
(Prue Leith:1188, 1249) ( : 232)

Choid - Froid:-



128 ()

aspic
1759  chéateau de Montmorency
marshal of Luxembourg (Prue
Leith:263)

Laoeraux or Laoérouse
Quai des Grands Augustins

19 Lauvergniat
Tavern
(Garnet
Oysterll
..1850
Jules Lapérouse Lauvergniat
Lapérouse
Duck Colette
Colette
Chicken Docteur
Dr.Pual
(
Veal Gravy Tarragon

Strips) (Prue
Leith:307)

(

: 248)

: 13)

307



129

- Fruchte in
Giasschale
(Fresh Fruits)
- Selections of
Cheese:
Appenzell/
Camember/
Gruyere/
GorGonzola

Lunch/Dinner/Supper

(minerals)
’ (antioxidants) " (beta
carotene )
(minerals)
(enzimes)
20
. .1928
5 (servings) ==
“ ™ 57-67)
GorGonzola:-

(www.cheese.com)

Cheese/Fruits

(Cheese)

277)

Gruvere. Aooenzell
Camembert
Gogonzola

308


http://www.cheese.com

Dessert

, Flan

530- 609
(Prue Leith: 519)

Chocolate  Praling
Lassagne Chef
the Comte du Plesis -
Praglin
13

Egg 14 (Prue Leith: 1005)

130 Lunch/Dinner/Supper
- Cake Opera Swiss Cherrv Flan
- Swiss Cherry Flan Flan  Pastry ( Sponge cake)
w.Cherry Syrub 1\/ !
Strawberry Mgus§e y Chery
Chocorollen Praline in
Schachtel Flaon Flado
(A flat cake)
530- 609 Flan
Custard Caramel

(Prue Leith: 519)

309



131

- Nigoise Salad
Featuring Seared

. Tuna Dressed .

Light Vinaigrette

- Amuse Bouches
- Marline et truite
fumes Tortilla
Froide

310

Lunch/ Dinner/ Supper First Course

Nicoise Salad Featuring Seared . Tuna

Dressed . Light Vinaigrette:-Qfi Nicoise ( )
(@ la nicoise)
(Pricha: 153) Amuse Bouche
Tuna Fish:- (13%
)
225 100
ABD
recognition
(omelette) ( ,
(Prue Leith : 1335) )
Tortilla
Froide (Froide)
(Prue

Leith : 1310)



132

Lunch/ Dinner/ Supper

Main Course

- Steak de Boeuf Grille  Steak de Boeuf Gill

Béarnaise Sauce

- Beef Pepper Corn
- Saute de Veau a
I'Orange

- Nox de Coquille
Saint-Jacques

- Ragout de Porc

“ Sweet-and-Sour ”
- Red Snapper
Tamarind . Yellow
Noodle&Chinese
Brocoli

Béarnaise

water  terragon« a
la béarnaise
Hen”9 Béarn  (Noble Dishes)
1830
Saint-Germain -en-Laye
“ Pavillon Henri IV’ Henryw9
Leith:89)

(Prue Leith:89)
t.James

Saute de Veau a I'oranae
' (Demi-glace)u
(CTR6 :133)

Sirloin

(Prue

(European

Culinary Volume 1:23)

Cuisine) (
232)

31

(La Haute



133 Lunch/ Dinner/ Suppera
- Shrimps Cocktail - Emince de Dinde
- Emince de Dinde ala champignons
Créme aux Champignons (Mushroom)
Spatzli/ Carottes Vichy Carrotes Vichy
Salad Bowl Vichy
" Viichy”

Vichy Saint- Yorre

(Prue Leith:1365)

312

First course



134 Lunch/ Dinner/ Supper Main course

- Berner Plate: Chicken
Sausage Sauerkrut
French Bean Potato

- Bourguignonne

Lasagne aux
Legumes

Ragout de Porc aux
Paivrons “Sweet and
Sour”

-White Snapper Sweet &
Sourw. Jasmine Rice

Chicken Vindaloo
(Indian)

Berner Plate:-
Bern

saverkrut
(French Bean)
Bourauiononne f

)

Boeuf Bourguignonne

.

%

Burgundy (Prue Leith:
150)
Chicken Vindaloo:-
vindaloo , Cajun blend

(www.allresciDe.com) ( &

:13)

313


http://www.allresciDe.com

135 Lunch/ Dinner/ Supper
- 1 Portion Movenpick ~ Movennick
Ice-Cream
- Vienna Mocca Cake

(www.Movenoick.com)

Chef

SAIRGROUP
Gourmet
Executive Chef

| Hotel de Ville Mr. Roland Pierroz

First Class

314

Dessert

Cellar
(Prue Leith:816)
Basic Background
()
Gate Gourmet
200

Gate

Mr. Philippe Rochat ~ Restaurant de

Restaurant Pierroz- Hotel Rosalp

Naturalgourmet
Gate Gourmet


http://www.Movenoick.com

315

Natural Gourmet 3 2540 (1997)
(Commitment)

1. Natural Gourmet

2. 90%
2001
3.
4,
B.
6.
1.
8. IFOAM (International
Federation of Organic Agriculture Movements)
( Natural Gourmet Cooking by Swissair p.5)
Classic
create

Mr. Odd Engebretsen Division President of Gate Gourmet Asia &
Pacific Region " Brand name
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Hygiene

"Brand name

(Luxury) — (Brand name)
“Natural Gourmet Cooking”

(Naturalgourmet)

.. 2001
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