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BREAKFAST

Bacon (port)
Bagels filled with salmon & cream cheese

Benedict eggs (salmon, ham, toasted
bread, eggs, sauce)

Boiled egg (each)

Bakery bread slices
(port)

Breakfast ham & cheese

Cereals / Muesli
/ Granola (port)

Cream cheese (single
portion)

Hashbrowns (port)

IBIZA E

Euro

I0,20

30,00

29,00

3,80

7-05

24,49

14,20
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Jams jellies (individual)

Milk (1LT)

Mushrooms

Omelette - filled (port)

Omellette plain (port)

Porridge

Raw egg (each)

Sausages (port)

Pancake

Scrambled eggs (port)

Yogurt (each)

Greek Yogurt (each)

Yogurt & granola parfait

3,80

13,74

17,65

12,50

17,35

2,40

13,05

3,27

12,50

5,60

17,45
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COLD STARTERS

Accompaniements for smoked salmon (chopped
onion, cream cheese, parsley, lemon wedges, chopped
eggs & capers)

Assorted local cheeses with confitures (single
portion)

Spanish cold cuts: Pata Negra & Iberico (port)
Pata Negra (port)

Assorted local cold cuts well garnished

Beef carpaccio with rocket & parmesan flakes &
yogurt dip

Caprese salad with pesto dip
Cheese skewer - mini (each)
Cheese skewer - large (each)
Caviar garnish (Finely chopped egg white, egg yolk,

parsley, capers, onion, lemon wedges, melba toast or

toast points and sour cream)

Local cheeses & cold cuts

Italian cheeses & cold cuts -

Crudites with assorted dips (port)

Raw fish sashimi assortment (port)

EURO

21,75

32,75

38,00

48,80

37,80

38,95

31,00

4,20

6,30

31,50

32,75

ON REQUEST

20,50

53,70
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Prawns cocktail served in half grapefruit 38,94
Mixed olives (port) 13,85
Mixed underoils & pickles (port) 23,20
Octopus salad with potatoes 32,45
Jamon Iberico and mini melon drops (port) 28,15
Jamon Iberico & melon skewer - mini (each) 4,20
Jamon Iberico & melon skewer - large (each) 6,30
Smoked fish assortment, well garnished 44,75
Caviar ON REQUEST

Typical Italian antipasti (cold cut meats, cheeses,
. ON REQUEST
underoils, vegetables)

Beef tartare 44,00

Fish tartare 58,00
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HOT STARTERS

Mixed hot canapes (port) 19,95

Scallops au gratin or grilled (without shells) &
ON REQUEST
butter and herb sauce

SNACKS

Baguette large filled 22,00
Baguette small - filled 9,00
Bruschetta (each) 6,67

Club Sandwich (1r square cut in 2 triangles-price per

26,68
square)
Cold canapes - with Caviar ON REQUEST
Cold canapes assorted (each) 6,40
Finger food (each) 6,85
Small open faced sandwich 3 cm (each) 6,85

Medium open faced sandwich 4,5cm (each) 7535
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Large open faced sandwich 6 cm (each) 8,40
Sandwich Large triangle (each) 11,30
Sandwich Finger size triangle (each) 6,85
Cheese burger - mini/standard 9,45/15,75
Burger with chicken - mini/standard 14,40/24,25
Burger with beef - mini/standard 16,60/27,60

SOUPS SELECTION

Clear minestrone soup with vegetables and cereals 23,40
Soup with chicken 27,60
Fish soup 52,50

FIRST DISHES SELECTION

Bucatini with amatriciana sauce 31,00
Carbonara pasta 29,00
Crepés - Homemade 31,00

Lasagne with bolognese sauce - Homemade 31,00
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Vegetables lasagna
Pasta with Bolognese sauce

Lobster linguine served with lobster tail

Pasta, risotto with mushrooms
Risotto 4 cheeses sauce
Eggplant parmigiana

Small penne with pesto sauce
Pasta / Risotto with seafood
Steamed Rice / Basmati

Various kinds of pasta with sauce or seasoning aside

Pasta / Rice / Cereal salad

Seafood Paella

Vegetables Paella

29,00

26,00

ON REQUEST

29,00

30,45

26,25

27,60

39,90

I5,00

23,85

23,85

49,65

39,70
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MAIN COURSES SELECTION

White meat & vegetables skewers 39,37
Red meat & vegetables skewers 45,93
Chicken (roasted or grilled breast) 38,18
Chicken escalope 38,18
Roasted chicken legs/ wings with aromatic herbs 38,18
Chicken nuggets / Cutlet 33,60
Duck breast (grilled or roasted) ON REQUEST
Falafel 18,50
Fiorentina - T-bone beef steak ON REQUEST
Grilled beef fillet 49,90
Grilled whole chicken (up to 4 pax) 61,95

Lamb ribs ON REQUEST



4
e H Fly Catering
1\ BIZA =
A\ 74 Oy

Veal fillet

47525
Vitello tonnato - Homemade
45,00
Poke bowl
39,90
FISH
Grilled/ oven baked / steamed fish fillet with sauce
)2
ots 53 3
Prawns mixed grill and langoustines 72,34
Potatoes crusted salmon fillet with aromatic herbs
y2
sauce 47525
Salad with shrimps, lettuce & vegetables 37,00
Seafood tray with cocktail sauce (ots) 84,00
Seafood tray with lobster and cocktail sauce (ots) 105,00
Sushi and sashimi ON REQUEST

Warm lobster catalan style (without tortoise-shell) 82,45
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SIDE DISHES

Caesar salad without chicken 15,75
Chicken Caesar salad 29,40
Caesar salad with prawns 41,10
Superfood salad -seasoning producs 31,50
Mix salad with avocado 22,82
Mashed potatoes - Homemade 17,53
Cous cous 27,42
Fennel and orange salad 18,22
Greek Salad 25,81
Hummus dip 8,79

New potatoes with parsley / Potatoes (grilled, baked) 17,53
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Nicoise salad 37,20
Salad leaves 13,28
Salad leaves and vegetables I8,11
Vegetables (grilled, steamed, boiled, pan-fried) I8,11
Tuna (canned) / Salmon (smoked) Salad 35,64
Tuna or Salmon (fresh seared) Salad 40,98
DESSERTS

Biscuits assortment - Tea (port) 13,55
Breakfast cake (slice) 10,00
Brownie - Homemade (each) 8,79
Large Cookies - Homemade (each) 13,65

Fruit tart - Homemade 19,10
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Petit fours / Macaron (each)
Tiramisu / Pannacotta / Mousse / Pudding ecc..

FRUITS

Basket of assorted whole fruits (port)

Sliced exotic or seasonal fruits (port)
Fruit Salad (port)
Freshly squeezed juice / Smoothie / Milkshake (LT)

Berries (KG)
Fruit skewer - mini

Fruit skewer

19,10

19,32

27,88

21,73

29,40

126,00

6,30
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In partnership with

BAGUETTE
TRADITION FRANCAISE, 120G

CROISSANT
AU BEURRE AOP, 50G

ECHIRE BUTTER
DOUX OR DEMI- SEL, 20G

MINI INDIVIDUAL CAKE

IBIZA E

CROQUE MONSIEUR A LA TRUFFE
BRAISED HAM, COMTE CHEESE AND BLACK TRUFFLE

QUICHE DU JOUR
LORRAINE OR VEGETARIAN

4,50

4,85

4,65

18,50

33,00

33,00
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HITFLY CATERING
A brand of HQ FOOD & BEVERAGE S.R.L.
WWW.HIFLYCATERING.COM

Contact us to order

39.02.7561504 - IBIZA@HIFLYCATERING.COM

A minimum of 24 hours notice is required

Cancellation policy:

« “Day time” is fixed from 08:00LT to 21:59LT

« Until 6 hours of “day time” before delivery time it will be charged completely

« From 12 hours to 6 hours of “day time” before delivery time it will be charged

« Speccial request and special items bought on request will be fully charged

Declivery to the airport: € 55,00

ALL PRICES ARE VAT EXCLUDED


http://www.hiflycatering.com/

