Private Jet Catering
777&41@55071,&&@

Q
What Should You Order
for Your In-Flight Catering?

Private aviation offers passengers
the luxury of ordering any food or
drink of their choice to enjoy aboard
their flight.

However, it’s important to keep in
mind that not all foods are suitable
for each type of aircraft.

To make your ordering process
easier, we've provided examples of
the most common in-flight catering

options on various types of
private aircraft.
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/ Standard catering is included on all private jet flights.

Standard catering includes: @ @

Dry Snacks Sodas Water

_  Order according to available cooking equipment & supplies.

mmm ﬂ([@/b Light jets and some Midsize jets generally
, ‘ . ] do not have galleys with heating elements.
— (6 o6 o0 o0 o Therefore, cold foods and boxed meals
EE% are preferable.
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% Light Jets % Light Jets

Midsize Jets % Midsize Jets

Super Midsize Jets % Super Midsize Jets o T
Heavy Jets Heavy Jets C x
Jet Airliners Jet Airliners

3 Order according to flight attendant availablity.

Passengers usually help themselves to catering on Light, ] .
.y - ey . S % Light Jets
Midsize, and Super Midsize jets. These types of aircraft % Midsize Jets
generally do not have a flight attendant on board. Super Midsize Jets
(Upon Request)
A flight attendant can be requested with advanced notice ‘ Heavy IJ.ets
and is recommended for flights lasting two hours or longer. Jet Airliners

4 Notify your jet charter specialist of dietary restrictions or
special requests.

Privé jets can arrange catering based on your

provided with the right options for your flight. Q

tastes and preferences to ensure that you are
Gluten Free Peanut Free Dairy Free
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Sparkling Wine Champagne  Pastry Assorted Sandwich Salad Boxed
Water Platter Platters Platter Meals (Cold)
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Sparkling Wine Champagne  Pastry Assorted Sandwich Salad Boxed Breakfast
Water Platter Platters Platter Meals (Hot)
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Sparkling Wine Champagne Pastry Assorted Breakfast Meal & Tray Full Course
Water Platter Platters Service Meals
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Open Bar Sparkling Wine Champagne Pastry Assorted Breakfast Meal & Tray  Full Course
Water Platter Platters Service Meals
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Open Bar Sparkling Wine Champagne Assorted Meal & Tray Full Course Breakfast On-Board
Water Platters Service Meals Chef

Sources: www.flaticon.com e www.freepik.com

Notes: Data gathered from internal database of client

catering orders. = =
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