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Hubert-Marsden Catering
P.O.Box 165
8058 Zurich - Airport




Hubert -Marsden Catering
P.O. Box 164
8058 Zurich Airport
Switzerland
Tel: +41 (0)44 800 70 20
Fax: +41 (0)44 800 70 21

Dear Customers, Ladies and Gentlemen,

This booklet is only a suggestion giving you an idea, what is
available in Zurich Switzerland.

To provide you with the best possible service, we ask you to help
us by following these recommendations

- Because we process each order individually and produce
everything fresh with the freshest ingredients, we kindly ask
you to place your orders as far ahead of time as possible.

- It is easier for all of us to cancel an order than assembling an
order at the | ast minute. In the event of an order cancellation,
we will only bill you if the food has already been prepared, or
if special items were purchased at your request.

- To make ordering as easy as possible, we have also enclosed
a fax order form for your convenience. Please do not forget
to reconfirm your fax or e-mail order by telephone, to make
sure we have received it  (internet -servers can fail) and to
make sure we can provide you with all items requested.

- If you have a budge to keep, please let us know , So that we
can accommodate. Zurich Switzerland is very expensive
when producing items fresh.

We look forward to serving you and invite you to call at any time
if you have any questions, concerns or special requests.

Have an enjoyable stay in our small  country.

Gl —



Continental Breakfast
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Cold Breakfast

Cheese Tray Garnished (Wedges or Sliced)
Cold Meats and Salami Tray Garnished
Cold Meats and Cheese Tray Garnished
Fresh sliced Exotic Fruit Tray

Fresh Exotic Fruit Skewers

Fresh Exotic Fruit Salad

Birchermuesli (Muesli with Fruits & Yoghurt)
Plain Yoghurt

Fruit Flavoured Yoghurt

Mini Jam Jars (fluid or creamy)

Mini Honey Jars (individual Portions)

Mini Maple Syrup

Cream Cheese

Hot Breakfast

Plain Omelette

Ham Omelette

Cheese Omelette

Ham & Cheese Omelette
Omelette with your choice of filling
Scrambled Eggs

Poached Eggs

Fried Eggs

Bacon stripes

Mini Veal Sausages

Mini Pork Sausages

Chicken Sausages

Tomato Half with Cheese and Herb s or plain
Fresh Mushrooms sautéed

Mini Hash Browns

Pancakes or Crépe

Bread for Breakfast, Lunch & Dinner
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Breakfast Breads, Danish and Muffins

Mini Zopfli (Plated Swiss Sweet Breakfast Bread)
Croissants Normal Size or Mini

Mini Pain au Chocolate

Mini Assorted Danish , Assorted Muffins

Plain Bagels

White and Dark Rolls assorted

Mini Fruit and Nut Bread

Bread for Lunch and Dinner

White and Dark Rolls assorted

Pretzel Rolls

Plain Bagels

Mini Baguette (individual Portion)
Baguette (French Stick)

Swiss Twisted Bread Whole wheat Loaf
Loaf o f Black Bread Sliced (German style)
Loaf of Multi Grain Bread Sliced

Toast Points (Lightly Toasted)

Arabic Flat Bread, Pita Bread

Crackers (Plain or Salty)

Miscellaneous ltems

Fresh Orange or Grapefruit Juice (Hand Squeezed)
Fresh Juices are Available on Request

% | Milk Full Fat (3,8%) (with screw cup)

% | Semi Skimmed Milk (2,7%) (with screw cup)
Skimmed Milk (0%) (with screw cup)

Y. 1 or ¥z | Half and Half (Cream for Coffee)

Cream for Coffee in Individual Portions

Sugar in Individual Portions

Various Teads Availabl e
Small Butter Pads (10g)

Butter Rosettes

Butter Block (100 g)
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Leaf Salads
Nussli Salad (Mache Lettuce) with Chopped Egg Separate

(Seasonal)

Romaine Lettuce (Please Choose your Condiments)
Mixed colourful Salad Leafs (Please Choose your

Condiments)

Salad Condiments

Shredded Carrots
Cherry Tomat ods
Cucumber

Sweet Corn

Radish

Celery Sliced

Avocado (Whole)
Alfa Alfa Sprouts

Red Onion Rings
Chopped Chives
Chopped Parsley
Green Olives

Black Olives

Dried Tomat o0 s

3 Bacon Bits

3 Shaved Parmesan

3 Croutons

3 Chopped Boiled Eggs
3 Whole Boiled Eggs

3 Feta Cheese Diced

3 Blue Cheese Crumbled
3 Roasted Pine Kernels
3 Walnuts

3 Ham Stripes

3 Smoked Turkey Stripes
3 Swiss Cheese Grated
3 Grilled Chicken Breast
3 Shrimps Tails

Bell Peppers Stripes (Red/Green/Yellow)

Composed Salads

Caesar Salad with Bacon, Croutons, Parmesan and Egg
Caesar Salad with Chicken Breast or Shrimp Tails
Greek Salad (Feta, Peppers, Cucumber, Olives, etc.)
Nicoise Salad (Tuna , Beans, Peppers, Capers etc.)

Pasta Salad

Salad Dressings

French (White)

Italian (Vinaigrette)

Garden (Mustard with Herbs)
Balsamic Vinaigrette

Caesar

3 Blue Cheese

3 Cocktail (Thousand Isand)

3 Bottle of Balsamic Vinegar

3 Bottle of Extra Virgin Olive Oill
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Appetizers

Shrimps in Cocktail Sauce

Jumbo Shrimps with Cocktail Sauce Separate
Avocado (Whole) Separate for Shrimp Cocktalil
Scottish Smoked Salmon Garnished

Fish Assorted Garnished on a Tray

Seafood Assorted Garnished on a Tray
Tomato & Buffalo Mozzarella with Fresh Basil
Dried Cold Meats Garnished

Melon and Dried Ham Garnished

Special Items (on request 24 -48 hours)

Sushi Garnished (Please Choose Condiments, below)

Sashimi Garnished (Please Choose Condiments, below)

Sushi and Sashimi Garnished

Condiments: Chop Sticks 6 Soya Sauce & Wasabi - Ginger
Foie Gras with Black Truffle in a Glass (Semi Cooked)

Foie Gras oO0au Torchondé (Fresh)
Balik Salmon Garnished on a Tray

Caviar: Sevruga & Oscietre 0 Beluga (subject to availability)

Caviar & Balik Condiments

Chopped Egg White
Chopped Egg Yellow

3 Créme Fraiche
3 Lemon Wedges

Chopped Parsley 3 Mini Blinis
Chopped Red Onion 3 Toast Points
Capers 3Baby Potatofs

Soups

Chicken Consommé with Noodles or ~ Vegetables
Minestrone (Not Vegetarian) 3 Tomato Cream Soup
Roasted Tomato Soup (No Cream) 3 Leek Cream Soup
Broccoli Cream Soup 3 Carrot Soup
Bindergersten Soup (Swiss Barley Chowder Soup)



Main Dishes (Entrées) Main Dishes (Entrées)

Please Choose Sauces and Side Dishes Separately Please Choose Side Dishes Separately
Meats & Poultry Traditional Dishes
3 Beef Fillet Mignon 3 Lamb Fillet 3 Zurich Geschnetzeltes
3 Beef Entrecote 3 Lamb Chops (Veal Stripes in a White Wine Mushroom Cream Sauce)
3 Veal Medallions 3 Pork Cordon Bleu 3 Veal Stripes in Morel Cream Sauce
3 Veal Chop 3 Pork Chop 3 Veal Piccata with Tomato Sauce Separate
3 Veal Entrecote 3 Chicken Breast 3 Veal Saltimbocca (Dried Ham & Sage)
3 Veal Wiener Schnitzel 3 Chicken Cordo 3 Beef Stroganoff
3 Veal Sausage 3 Duck Breast 3 Chicken Stripes in a Mushroom Cream Sauce
3 Chicken Masala (Light Cream Curry Sauce)
3 Chicken Red Thai Curry with Fresh Cilantro (Coconut Curry)
Fish 3 Chicken Breast Covered
with Tomato Parmesan Cream Sauce
3 Filet de Sole Poached in White Wine or Grilled 3 Chicken Alfredo (Tomato Cream Mushroom Sauce)
3 Salmon Fillet Grilled 3 Chicken Breast Filled with Spinach and Feta Cheese
3 Tuna Steak Grilled 3 Chicken Breast Filled with Dried Tomatoe s and Mozzarella
3 Sea Bass Fillet Grilled or Poached
3 Baudroie (Sea Wolf) Medallions Grilled Traditional Pasta Dishes
3 Baudroie (Sea Wolf) Medallions Poached in White Wine
3 Jumbo Shrimps Grilled 3 Meat Lasagne
3 Vegetable Lasagne
Fish Sauces 3 Pasta Filled with Seasonal Filling
3 Pasta Filled with Black Truffle and Ricotta Cheese
3 White Wine Sauce 3 Saffron Sauce
3 Lemon Butter Sauce 3 Lime Butter Sauce Pasta Pasta Sauces
3 Dill Sauce 3 Vermouth Sauce 3 Angel Hair Pasta 3 Tomato with Fresh Basil
3 Red Thai Curry Sauce 3 Spaghetti 3 Tomato Parmesan Cream
3 Linguini 3 Vegetable Tomato S.
3 Tagliatelle 3 Mediterranean
Sauces for Meats & Poultry 3 Tagliatelle Tricolore 3 Arrabiatta Sauce (Spicy)
3 Penne 3 Carbonara S. (No Raw Egg)
3 Green & Red Pepper S. 3 Red Wine Jus (Gravy) 3 Pappardelle (Wide Pasta) 3 Blue Cheese Cream S.
3 Morel Cream S. 3 Port Wine Jus (Gravy) 3 Spatzli (Swiss Side Dish) 3 Bolognese Sauce
3 Truffle Cream S. 3 Orange -Cointreau S. 3 Pesto
3 Mushroom Cream S. 3 RO s e Butery
3 Mustard Seed Cream S. 3 Red Thai Curry S. Pasta Condiment
3 Cognac Cream S. 3 Masala Curry S. (Not Spicy) 3 Shaved Parmesan



Side Dishes
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Potatoes

Pommes Duchesse

Rosti

Boiled Potato eswith Parsley and Butter

Mashed Potato

Potato Lyonnaise (with Fried Onions)

Gratin Dauphinois

Baked Potatoes (separate Sour Cream with Herbs)
Roasted Potatoes

Rice

Plain Rice Saffron Rice

Wild Rice Basmati Rice

Red Rice Risotto Plain

Brown Rice

Pilaf Rice (Saffron, Pine Kernels and Raisins)

Vegetables

Mixed Bouquet of Vegetables according to Season
Fresh Spinach Shaped in to Balls

Spinach Sautéed with Garlic and Onion

Broccoli Steamed

Asparagus Green Steamed

Vichy Carrots

Grilled Vegetables

Asian Style Fried Vegetables

Snacks & Sandwiches
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Snacks

Tray with Assorted Canapés

On request Canapés can b e with Foie Gras and Caviar

Tray with Open Sandwiches
Mini Asian Hot Snacks (Springrolls, Samosa etc.)

Mi ni Swiss Hot Snacks (Sausage

Chicken Wings Marinated

Mini Skewers (Chicken, Be ef, Vegetables)
Oriental Mezze

Raw Vegetable Tray

Antipasti Tray

Dips for Snacks

Blue Cheese Dip 3 Tomato Salsa Dip

Guacamole Dip 3 Plum Dip
Cocktail Dip 3 Sweet & Sour Dip
Yoghurt Dip 3 Peanut
Sour Cream with Herbs 3 Hummus

Sandwiches (Finger Food)

Swiss Roll Sandwiches Garnished on a Tray
Baguette Sandwiches Garnished on a Tray
Club Sandwiches Garnished on a Tray

Crew Sandwiches

Baguette well Filled with your Choice of Filling

Satay

D



Desserts, Fruits & Sweets
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Desserts

Assorted Dessert Tray Garnished

Fruit Mousse Pastries (Assorted Flavours)
Tiramisu

Chocolate Mousse Pastries

Fruit Tarts (Assorted)

Cake Slices (Assorted)

Thick Chocolate Cake Sliced

Carrot Cake Sliced

Cheese Cake Sliced (American Style)
Mini Fruit Pies

Apple Strudel

Strudel Seasonal

Vanilla Sauce for Strudel

Ice Creams (Pls. Ask for Flavours)

Petits Fours Frais (Mini French Pastries)
Petits Fours Secs (SwissFrench Mini Biscuits)
Chocolate Chip Cookies

Brownies

Fresh Sliced Exotic Fruit Tray

Exotic Fresh Fruit Salad

Chocolates

Box with Swiss Chocolate Pralines & Truffles
Grand Cry Assorted Homemade

Cheese

Cheese Tray Garnished (Wedges or Sliced)
Crackers (Plain or Salty)

Fruits

Fruit Basket with Seasonal or Exotic  Fruits
Single Fruits

Miscellaneous
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Miscellaneous
Whole Lemon & Lime
Lemon & Lime Wedges
Lemon & Lime Sliced
Mayonnaise
Mustard
Ice Bags 5 kg (10 Pounds)

Soft Drinks
Evian Water Pet %2l and 1 ¥ |
Local Still Water
Perrier %2 | and San Pellegrino
Coke Cans 33 cl
Diet Coke Cans 33 cl
Sprite Cans 33 cl
And lots more

Beer
Heineken Cans 33 cl
Local Swiss Beer Cans 33 cl

Red and White Wine

French, Italian, Australian, Californian and Swiss
Please Tell Us Which Kind or Brand You Request

Champagne
Please Tell Us Which Brand You Request
Flowers

Arrangements and Bouquets

Newspapers

A Selection of Local and International Newspapers mostly available



Place of Origin

Place of Origin

Beef  Switzerland, USA, Brazil

Veal Switzerland

Lamb Switzerland, New Zealand, Australia
Pork  Switzerland

Duck France

Chicken Switzerland, Brazil

Dried cold

Meats Switzerland, Spain, Italy, Germany
Eggs Switzerland, Europe

Shrimps Canada

Salmon Scotland, Ireland
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Due to daily shopping, our fresh products can originate from all
over the world , the above mentioned countries are a guideline.

Please ask for our terms and conditions, as we operate different

than a big airline caterer  or other private jet caterers . Every order
is processed individually and then made freshly after shopping for

the ingredients. This is our core value and due to this maybe a
surcharge applies, as we have to send extra manpower shopping

or to stay longer. Please ask for our terms and co  nditions or
download them from our homepage: www.marsdencatering.ch
(we are very different than many caterers, please be aware we

really produce everything  fresh and to your needs).

Gl —

Nicola Hubert

We wish you a pleasant stay in Switzerland

Kloten 12.01.2012



Tel + 41 (0) 44 800 70 20
Fax + 41 (0) 44 800 70 21
info@marsdencatering.ch







