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Welcome to Jet Inflight, 
Your Catering Partner in Maldives,

 
You will find in this menu an insight of 
what we propose you, but of course we 

will do our very best to accommodate you 
with any tailor-made meals your 
Passengers would like to have.

 
Our mission is to bring maldivian sun on 
your flight back to end your holidays in 

the best way possible...
 

For any question, our team will pay 
attention to your requests In case you 

need assistance or any advice
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Breakfast



Breakfast

Selection of Island Fresh Homemade Pastries & Healthy 
Bakes Served with Preserves  Bread Roll (per piece)         
Pastry (per piece)            
Portion Honey           
Portion Preserves (Orange Marmalade, Strawberry Jam,  
Ketchup, Mayonnaise)  
Butter Chiplets (10 grams) 

Baker’s Basket  

Cereals ~ Choice of: Muesli | All Bran | Coco Pops | Corn 
Flakes | Rice Flakes | Fruit Loops Served with Fruits & 
Hot or Cold Milk V 
Warm Oat Meal & Dry Fruit Porridge Served with Hot 
Milk & Honey V 
Pancakes 
Banana Hot Cakes Served with Wild Berries & 
Mascarpone Cream V 
Seasonal Fruit Platter with Berry Yoghurt V 
Baked Yoghurt V 
Plain Yoghurt 

Fruits & Cereals   

Delicatessen Cold Cuts Platter 
Artisan Cheese Plate V 

Cold Cut & Cheese  



Breakfast

The Japanese Breakfast ~ Crab Stick Sushi Maki, Salmon & 
Leek Skewer ♥
Mediterranean Platter 
Salmon Bagel ~ Cream Cheese, Mix Asian Lettuce Salmon

Oriental & International Specialties 

French Toast “Jet inflight” ~ Our Version of the 
Cinnamon French Toast with Crème Fraîche & Berry 
Compote 
Akuri Pav ~ Bombay Style Spiced Egg Scramble on Soft 
Buttered Buns Served with Sweet & Spicy Carrot & Raisin 
Chicken Conjee with Sweet Soy, Braised Peanuts & Pickled 
Radish ♥ 
Paneer Bhurji with Buttered Pao Spiced Fresh Cottage
Cheese Scramble 
Flavored with Cumin & Pounded Spices Served with 
Butter Toasted Bread V 

Oriental & International Specialties   

 Steamed Rice Idlis ♥ V 
 Parantha~Choice of Spiced Paneer | Potato | 
Cauliflower with Fresh Set Curd & Pickle V 
 Upma ♥ V 
 Uttapam V 
 Don Riha ~ Reef Fish Curry Served with Roshi  

From the Indian Ocean 



All Day Menu



All Day Menu

 Gazpacho with Parmesan Cracknel V 
 Chilled Mango Basil V 
 Cream of Chicken 
 Hot & Sour Chicken Soup 
 Sweet Corn Chicken Soup 
 Crab & Asparagus Soup 
 Mixed Seafood & Noodle Soup 
 Roasted Pumpkin & Garlic Soup V 
 Tomato Fennel Soup V 
 Curried Tom Kha Talay 

SOUPS

Greek Style Salad of Cucumber, Tomato & Feta 
Cheese 
Smoked Salmon with Capers, Red Onions, Tapenade 
Crudités platter with Dips
MEzze Platter hot or cold

SALADS

 Burrito Served with Mexican Salsa (Vegetable | Chicken) 
 Masala Omelet Sandwich 
 Egg Wraps 
 Paneer Pita Wraps

SANDWIHCES & WRAPS



All Day Menu

 Pita Wraps with Paneer Bhurji Served with Tamarind 
Chutney V 
 Pita Wraps with Roast Chicken, Arugula & Mustard 
Mayo 
 Kathi Roll (Vegetable | Chicken) Served with Mint 
Coriander Chutney 
 Burrito Served with Mexican Salsa (Vegetable | Chicken) 
 Egg Wraps Served with Mint Coriander Chutney 
 All Vegetarian Option V 

WRAPS & ROLLS

 Mexican Burger Served with Fat Chips V 
 Beef Burger Served with Fat Chips 
 Chicken Burger Served with Fat Chips 
 Focaccia Sandwich (Tuna | Chicken | Vegetable) 
Vegetarian Option V 
 Finger Sandwich (Beef | Chicken | Tuna Masuni | 
Vegetable) 
 Vegetarian Option V 
 Prosciutto Baguette  

BURGERS & SANDWICHES



All Day Menu

Lobster Thermidor 
Grilled Lobster HALF or FULL
Grilled Prawns 
Chermoula Spring Chicken 
Tuna Medallion with Grilled Vegetables 
Pesto Fillet with Lemon Butter Sauce 
Tenderloin & Mushroom Stroganoff 
9++ Wagyu Medallions 
New Zealand Lamb Chops 
Angus Rib Eye Indian Ocean Scampi 
Barramundi Fillet 
Potato Mash V 
Goat Cheese & Feta Crusted Baked Eggplant V 
Tasmanian Salmon Steak Served with Couscous Lemon 
Basil Pesto & Balsamic Trickle 
Angus with Grilled Vegetables 
Mixed Seafood Grill 

WESTERN & GRILL

Vegetable & Corn Pilaf V 
Steamed Rice V 

RICE



Indian Ocean Menu



Indian Ocean Menu

Kachumber Salad V 
Tangy Paneer Chaat V 
Chickpea & Potato Chaat V 
Tandoori Chicken Tikka Salad 

SALADS

Chicken Tikka Served with Mint Chutney 
Paneer Tikka Served with Mint Chutney V 
Cocktail Samosa Served with Tamarind Chutney V 
Kebab Selection (V/NV) 
Dahi Wada 

STARTERS

Finolhu Coconut & Pumpkin Soup V 
Lentil Soup 
Tomato Shorba 
Yakhni Shorba 
Curried Tom Kha Talay 

SOUPS



Indian Ocean Menu

Pav Bhaji V 
Dal Makhni Served with Basmati Rice V 
Dal Tadka Served with Basmati Rice V 
Mix Vegetable Curry Served with Basmati Rice V 
Kadhai Paneer Served with Basmati Rice V 
Subz Miloni Served with Basmati Rice V 
Khandu Kukulu Served with Basmati Rice & Roshi 
Kukulu Musamma Served with Basmati Rice & Roshi 
Geri Riha Served with Basmati Rice & Roshi 
Butter Chicken Served with Basmati Rice 
Malabar Prawn Curry Served with Basmati Rice 
Homestyle Lobster Curry Served with Basmati Rice 
Masala Uthappams ~ Rice & Lentil Pancakes with Onions, 
Chilies, Tomatoes, Coriander & Lentil Curry V 
Pindi Chole Served with Kulcha V 

MAINS

Lamb Biryani 
Seafood Biryani 
Chicken Biryani 
Vegetable Biryani 
Steamed Rice V 
Coconut Rice V 
Maldivian Tempered Yellow Rice V 
Curd Rice V 

RICES



Arabic Menu



Arabic Menu

Mediterranean Rice Salad with Raisins, Bell Pepper & 
Cilantro V 
New Potatoes & Grainy Mustard Salad V 
Fattoush Salad V 
Fried Eggplant Salad V 
Roasted Pepper Salad V 

SALADS

Harira 
Chick Pea & Potato Soup with Moroccan Spices V 
Mixed Seafood Soup 
Roasted Pumpkin & Garlic Soup V 
Tomato Fennel Soup V 

SOUPS

Tabbouleh V 
Warm Falafel with Cucumber Tzatziki V 
Arabic Mezze Served with Pita Bread V 
Hummus Served with Pita Pockets V 
Sumac Grilled Chicken Skewers 
Dolmas V 
Shawarma 
Chicken Bastilla 
Kibbeh 

STARTERS



Arabic Menu

Shish Taouk 
Samak Bi Tahini 
Chelo Kabab Koobideh 
Machboos Rubyan 
BBQ Tenderloin Skewers 
Baked Eggplant V 
Lamb Koftas with Moroccan Sauce 
Batata Harra V 
Pistachio Crusted Seabass ~ Pan-Seared Seabass Fillet 
Topped with Crispy Onion & Raisins, Served with Arabic 
Rice & Lemon Butter Sauce 
Makaronia Me Spanaki ~ Greek Preparation of Spaghetti 
Tossed in Olive Oil, Tomatoes, Feta Cheese, Spinach & 
Chick Peas V 
Shish Taouk ~ Grilled Chicken, House Salad, Cucumber 
Tzatziki & Grilled Pita Bread V 
Lamb Kofta ~ Minced Lamb Marinated with Onion, Parsley 
and Arabic Spices 

MAINS



oriental Menu



oriental Menu

Som Tam ~ Classic Thai Raw Papaya Salad 
Exotic Vermicelli Salad 
Glass Noodle Salad with Spring Vegetable & Sweet Chilli 
Dressing 

SALADS

 

Spring Rolls ~ (Vegetable | Duck | Chicken) Served 
with Sweet Chilli Dip 
Vegetarian Option V 
Szechuan Prawns 
Sesame Chicken ~ Golden Fried Chicken with Sesame 
Honey Soy 
Szechuan Vegetables 

STARTERS

Tom Yum (V/NV) 
Seafood Noodle Soup 
Chicken Clear Soup with Shiitake, Black Fungus & 
Shaoxing 
Lemon Coriander

SOUPS



oriental Menu

Pan Fried Prawns with Mixed Vegetables & XO Sauce 
Steamed Reef Fish with Ginger, Scallions & Rice Wine 
Hunan Style Stir Fried Chicken, Spring Vegetables 
Stir Fried Pork Belly, Szechuan Sauce 
Gai Pad Med Mamuang Served with Sticky Rice 
Teriyaki Chicken Served with Sticky Rice 
Thai Red Curry Served with Fragrant Rice 
Stuffed Tofu Served with Fragrant Rice 
Stir Fried Vegetables in Black Bean Sauce Served with 
Asian Rice 
Vietnamese Chicken Curry Served with Fragrant Rice 
Sushi Platter Served with Japanese Pickles 
Wok Fried Tenderloin 

MAINS

Yang Chow Rice 
Nasi Goreng 
Pad Thai (V /NV) 
Noodles V 

RICES



italian Menu



italian Menu

Penne Pasta Salad in Pesto Mayo V 
Parma Ham & Rock Melon with Sweet Chili Salsa 
New Potatoes & Grainy Mustard Salad V 
Salad of Semi Dried Tomatoes, Palm Hearts & Smoked 
Mozzarella V 
Baked Melanzane Rolls 
Seafood Arancini 
Fried Zucchini V 
Baked Fennel with Parmesan V 
Tomato Bocconcini ~ Salad of Roma Tomatoes & 
Bocconcini Mozzarella Pearls with Extra Virgin Olive 
Oil & Fresh Basil Pesto V 

ANTIPASTI

 

Creamy Wild Mushroom Soup with Thyme & Parmesan 
Cream V 
Tomato Basil V 
Minestrone V 
Pasta E Fagioli 
Roast Garlic & Potato Soup V 
Meatball & Tortellini Soup 

SOUPS



italian Menu

Penne Verdure V 
Spaghetti Alla Norma V 
Linguine Al Tonno 
Fusilli Pollo E Funghi 
Lasagna (V/NV) 
Basil Pesto & Parmesan Crusted Green Job Fillet 
Fish Puttanesca 
Thyme Flavoured Crepes V 
Pollo Fritto 
Chicken Cacciatore 
Tenderloin and Mushroom Marinara 
Linguine with Seafood, Crème Fraîche, Tomato & 
Parmesan Sauce with Maldivian Reef Fish, Tuna, Calamari 
& Fresh Garden Thyme 
Penne Aglio Olio E Peperoncino with Parma Ham, Fresh 
Basil, Ricotta & Parmesan Sprinkle � 
Fusilli Bolognese with Lamb & Tomato Ragout & Fresh 
Basil 
Spaghetti Con Verdure ~ Spring Vegetables, Kalamata 
Olives & Persian Feta with Cheesy Salsa, Flavoured with 
Oregano 
Roasted Chicken & Field Mushroom Risotto, Creamy Jus, 
Double Parmesan & Fresh Herbs 
Risotto with Sundried Tomato & Asparagus, Arborio Rice, 
Creamy Tomato, Parmesan & Fresh Lemon Basil V

MAINS



desserts



desserts

Apple Pie 
Chocolate Brownie 
Cheese Cake 
Fruits Tart 
Berry Custard 
Banana Cake 
Apple Tart 
Chocolate Cake 
Chocolate Tangerine Cake 
Strawberry Tart 
Tiramisu 
Petit Fours 
Strawberries Covered with Chocolate (1 piece ) 

DESSERTS

Fresh Berries Seasonal ~ Strawberry or Blueberry 
Grapes 
Watermelon | Honey Melon 
Papaya 
Guava 
Mango Seasonal 
Apple 
Mangosteen 
Orange 
Kiwi 
Pear 
Passion Fruit 

WHOLE FRUITS 



BEVERAGES



BEVERAGES

Freshly Squeezed Orange 
Freshly Squeezed Pineapple 
Watermelon 
Papaya 
Carrot & Ginger 
Tomato & Celery Cucumber & Mint ♥ 

FRESH JUICES 1LT

Banana 
Strawberry 
Mango 
Passion Fruit 
Caramel (1 liter) 
Mango Lassi Served Sweet or Salted ♥ 

SMOOTHIES

Coke 
Diet Coke
Sprite 
Fanta 
Tonic Water 
Ginger Ale  

SOFT DRINKS



essentials



essentials

Ice Cubes (1 kg) 
Flower Bouquet 
Flower Arrangment

ESSENTIALS

 

Asia Pacific Times 
International Finance 
China Today 
Argentina Today 
America Latina Hoy 
Australia Today 
Good Morning News - Japan 
Middle East 
España Hoy 
Giornale Italiano 
Tagesrundschau- Germany 
France Actualités 
Britain Today The International 
Russia Today 
South Korea Nieuwsoverische 
Scweizerische Nachrichten 
USA Times 
Singapore Today 
The Malaysian 
India Businesses India News 
South Africa Today 

NEWSPAPERS



 
 

CONTACT US

the Jet Inflight team

order@jetinflight.com

Whether you would like to 
arrange a catering order, 
just need infos regarding 

some of our items or would 
like some items not listed 

on our menu,
 

Feel Free to contact us 
anytime,

our team would be 
delighted to assist you
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