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mvicatering

PREMIUM CATERING FOR PRIVATE AVIATION

Elevated flavors. Impeccable presentation. On time, every time.

Y.U.M. VI Catering delivers restaurant-quality cuisine and first-class service for your private
jet, vacht and executive travel needs. All meals are freshly prepared with premium ingredients.

+ Fresh Seasonal Fruit Cup * Grilled Chicken Pesto on Ciabatta

+ Greek Yogurt Parfait with Granola & Berries * Turkey, Brie & Cranberry on Artisan Sourdough
« Assorted Pastries & Mini Muffins * Smoked Salmen, Cucumber & Dill Cream Cheese
* Avocado Toast Bites * Roast Beef, Caramelized Onions & Aged Cheddar
+ Egg, Cheese & Turkey Bacon Sliders * Curried Chicken Salad on Croissant
+ Smoked Salmon & Cream Cheese Bagel Bites * Caprese (Fresh Mozzarella, Temato, Basil, Balsamic Glaze)
* Build-Your-Own Breakfast Wrap * Tuna Nigoise Salad on Multigrain

(Egg, Cheese, Chicken or Veggie) ¢ Classic Club (Turkey, Bacon, Lettuce, Tomate)

Available as individual sandwiches or executive platters.

CH

sland Inspired Elegant Di:
+ Coconut Curry Chicken (Breast or Wings) * Rosemary Herb Lamb Chop Lollies
+ Garlic Butter Pan-seared Chicken Breast * Pan-seared Ribeye, New York Strip or Filet Mignon
* Tuscan Chicken Breast * Butchers Cut Steak
+ Pan Seared Salmon * Pepper and Herb Crusted Prime Rib
* Honey Lemon Garlic Salmon * Stew Oxtails
+ Salmon in Garlic Cream Sauce « Lobster (Stuffed or Grilled)
* Mahi Mahi (Grilled, Steamed or Fried]) * Savory Baby Back Ribs
+ Cajun Jumbo Shrimp « Roast Pork or Stewed Center Cut Pork Loin

+ Lemon Garlic Snow Crab Legs

GREEK SALAD CAESAR SALAD ASTAN SALAD GREEN SALAD MEDITERRANEAN KALE CRANBERRY
Crisp romaine, cucumbers, Crisp romaine, parmesan Mixed greens, shredded Mixed field greens, SALAD SALAD
tomatoes, red onions, cheese, croutons with cabbage, carrots, bell cucumbers, cherry Romaine, cucumbers, Kalle, dried cranberries,
Kalamata olives, feta creamy Caesar dressing. peppers, edamame, tomatoes, red onions cherry tomatoes, red toasted almends,
cheese & pepperoncini Add Grilled Chicken, crispy wontons with with balsamic onions, kalamata olives, shaved parmesan with
with Greek vinaigrette. Steak or Shrimp. sesame ginger dressing. vinaigrette. feta cheese with lemon maple dijon dressing.
Add Grilled Chicken, oregano vinaigrette.

Salmon or Shrimp.

Add Grilled Chicken, Shrimp, Salmon or Steak to any salad.

CK PLAT TERS SIDE OPTIONS
t for In-Fl

+ Assorted Wraps & Sandwich Sliders 3
+ Island Style Wings Platter (Amaretto B8G, Alfredo or Cajun Pasta

Lemon Pepper, Spicy Mango BBQ, Garlic Parmesan) Rosemary Sweet Potato Mash
* Gourmet Cookie, Brownie & Dessert Platter [ Vegetarian Option Available

/ Indulgenc
Fresh Fruit & Be 'e Platt i * Seasoned Rice = Steamed Fresh Mixed Veggies

- rull rries Flatter " " a

= Artisan Cheese & Charcuterie Board Resea R:e Fried Plantain

+ Shrimp Cocktail Platter * Mac-n-Cheese + Roasted Asparagus

* Vegetable Crudité with Gourmet Dip * Roasted Red Potatoes * Broceoli Cranberry Apple Salad
« Creamy Garlic Smashed Potatoes » Fresh Green Salad
.

All entrées ean be paired with your choice of fresh sides.
Menu items may be customized to meel your preferences and dietary requirements,

FIRST CLASS CUISINE. WHER




