
Category Main Course Name Ingredients Method

Milanese Schnitzel Beef, tomato, parsley, flour, spices 

(salt, garlic, dried carrot)

Baking

Country Fried Steak Minced beef 100% spices, eggs Roasting

Wiener Schnitzel Pork, spices, flour, eggs, bread crumbs, 

oil

Convection 

baking 

Paris Style Schnitzel Chicken, spices, flour, cream, eggs, 

butter, oil

Frying

Pasta Carbonara Hard wheat pasta, mayonnaise, cream, 

ham, bacon, Gouda cheese, Parmesan 

cheese, olive oil, spices (salt, garlic, 

shallot, cloves)

Cooking

Lasagna Sauce Bolognaise (beef, onion, carrot, 

celery, tomato, spices), Sauce Béchamel 

(milk, four, butter, spices), Mozzarella 

and Parmesan Cheese, Lasagna noodles 

(flour, eggs, salt)

Cooking, 

baking

Spaghetti Milanese Onion, carrot, celery, dried mushrooms, 

tomato, olive oil, fresh champignons. 

Optional with ham (cooked pork ham). 

Original Italian pasta.

Cooking

Spaghetti Bolognaise Sauce Bolognaise (beef, onion, carrot, 

celery, tomato, spices), original Italian 

pasta, Parmesan

Cooking

Roasted Chicken Chicken breast, sour cream, oil, spices 

(salt, paprika, coriander, bay leaves, 

lemon zest)

Roasting

Chicken Breast Roll Chicken breast, ham (cooked pork 

ham), cheese, eggs, cream, spinach

Roasting

Breaded Chicken Chicken breast, flour, eggs, oil Frying

Oven fried chicken Chicken breast, spices Roasting

Grilled Pork Chops De-boned pork chops, salt, shallot Grilling

Grilled “Cevapcici” Minced meat fingers (beef 70%, pork 

30%)

Grilling

Grilled Sirloin Tender pork, fatless, medium-rare Grilling

Grilled “Pljeskavica” Burger shaped minced meat (beef 70%, 

pork 30%, spices)

Grilling

Hungarian Goulash Beef, onion, carrot, beef broth, flour, oil, 

spices (salt, celery, paprika, cumin, bay 

leaves)

Steaming, 

cooking

Beef and Potato 

Moussaka

Potato, onion, beef, eggs, milk, cream, 

olive oil

Cooking, 

baking

Pilaf with veggies and 

meat

Poultry, onion, carrot, rice Cooking

Roasted Beef Beef, spices Roasting

Steamed rice Long grain parboiled rice, salt, oil Steaming
Baked Potatoes Potatoes, salt, oil, spices, adding 

(depending on main course: paprika, 

tomato, gravy, dried mushrooms, 

cream, parsley, etc.)

Roasting

Mashed potatoes Potato, butter, milk, salt Cooking
Boiled macaroni Macaroni, butter, salt Cooking
Risotto Rice, carrot, peas, corn, broccoli, red 

onion

Cooking

Orzo garnish Orzo, carrot, corn, mushrooms, paprika, 

celeriac

Cooking

French potatoes Potato, cheese, milk, butter, spices Baking
Young potatoes in dill 

sauce

Potatoes, dill, flour, veggie stock, spices Cooking

Beans Beans, spices, tomato Baking
String beans String beans, almond, spices Cooking
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Teriyaki chicken & 

veggie stir fry

Chicken breast strips, Teriyaki 

marinade, seasonal veggies

Stir frying

Chef’s salad

COLD DISH

Grilling
Steaming

Caesar salad with 

grilled chicken
COLD DISH

Baking
Steaming

Rice noodles Steaming
stir-fry Stir frying

Mild curry Poultry, onion, carrot, paprika, apple, 

celeriac, spices; rice on a side

Cooking

Couscous with veggies 

and poultry

Couscous, poultry, corn, carrot, 

champignons, onion, spices

Steaming

Mexican salad
COLD DISH

Tuna salad
COLD DISH

Stir frying
Cooking
Steaming

Stir frying
Steaming

Stir frying
Steaming

Homemade stew String beans, potato, tomato, paprika, 

onion, chicken, beef stock, spices

Cooking

Cooking
Steaming

Pasta with cherry 

tomatoes and basil

Fresh tomatoes, basil, olive oil, spices, 

fresh cow’s cheese

Cooking

Stir frying
Baking

Antipasti and 

Mozzarella salad

Grilling

COLD DISH Steaming

Cooking
Baking

Main Course Menu Items Description A -Z

Oven baked squib 

fingers with cold potato 

salad

Calamari fingers, potato salad (potato, 

chard, olive oil and Balsamic vinegar 

vinaigrette dressing)

Vegetarian Greek 

moussaka

Zucchini, eggplant, potato, milk, low-fat 

sour cream, onion, mushrooms, eggs, 

spices, oil

Grilled peeled paprika, grilled eggplant, 

grilled zucchini, fresh mozzarella, 

tomato, wholegrain pasta, spices, olive 

oil

Chicken stir-fry and 

rice

Chicken breast and drumstick (de 

boned), carrot, mushrooms, zucchini, 

onion, Basmati rice, virgin sunflower oil

Orzo Hawaiian salad 

COLD DISH

Orzo pasta, pineapple, cheese, seasonal 

veggies – 5 different, selected nuts, 

spices

Tofu stir-fry and rice Fresh tofu, leek, paprika, peanut, 

sesame, sweet soy sauce, Umeboshi 

vinegar, wholegrain rice, grape seed oil

Canned Tuna, potato, chard, dressing 

(olive oil, lemon, dill, spices)

Steaming

Mushroom sauté with 

rice

Champignons, shallot, milk, low fat 

cream, spices, boiled rice and spinach 

mixture

Fish Fillets with 

Couscous and veggies

Hake fillets (boneless), lemon, olive oil, 

spices, Couscous, tomato, zucchini, 

paprika

Red beans, tomato, corn, paprika, 

spices

Cooking

Lettuce, grilled chicken breast, croutons, 

Parmesan, Caesar dressing (mayo, 

cream, olive oil, anchovies, lemon, 

spices)

Grilled chicken breast 

and mixed veggies

Chicken breast, Cubed steamed 

vegetables: carrot, potato, corn, string 

bean, spices
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Rice noodles, carrot, mushrooms, 

zucchini,  chickpeas, corn, eggs, 

almond, sesame, oriental spices, sweet 

soy sauce (mild)

Lettuce, tomato, ham, chicken, carrot, 

cheese, Dressing (oil, vinegar, spices)
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Hot Dog Poultry Hot Dogs, roll (white flour), 

lettuce and/or tomato; mayonnaise, 

ketchup or mustard to be offered on a 

side

Steaming

Chicken nuggets Chicken breast, flour, eggs, bread 

crumbs, spices; mayonnaise, ketchup or 

mustard to be offered on a side

Convection 

baking 

Fish Fingers on a Roll White fish, flour, eggs, bread crumbs, 

spices; roll (white flour), mayonnaise, 

ketchup or mustard to be offered on a 

side

Convection 

baking 

Cheeseburger on a Roll Beef 100%, lettuce, pickled gherkins, 

Gouda cheese, roll (white flour), 

mayonnaise, ketchup or mustard to be 

offered on a side

Grilling

Double Hamburger Beef 100%, lettuce, pickled gherkins, 

tomato, roll (white flour), mayonnaise, 

ketchup or mustard to be offered on a 

side

Grilling

Double Cheeseburger Beef 100%, lettuce, cucumber and 

tomato, Gouda cheese, roll (white 

flour), mayonnaise or ketchup to be 

offered on a side

Grilling

Chicken Burger Chicken 100%, lettuce, pickled 

gherkins, tomato, roll (white flour), 

mayonnaise, ketchup or mustard to be 

offered on a side

Grilling

Pizza – extra cheesy White flour, corn flour, tomato topping, 

Mozzarella, Gouda and Havarti cheese, 

fresh cow’s cheese, spices

Baking

Pizza – Ham & Cheese White flour, corn flour, tomato topping, 

cooked ham (pork), Mozzarella, spices

Baking

Pizza – Salami White flour, corn flour, tomato topping, 

Salami (beef and pork), fresh paprika, 

Mozzarella, spices

Baking

Pizza – Mexican White flour, corn flour, tomato topping, 

ham, Salami (beef and pork), 

Mozzarella, corn, paprika, spices

Baking

Squib Fingers on a Roll Minced calamari, flour, eggs, bread 

crumbs, spices; roll (white flour), 

mayonnaise, ketchup or mustard to be 

offered on a side

Convection 

baking 

Stir frying
Baking

Sesame chicken & 

Fresh Veggies

Chicken breast, flour, eggs, bread 

crumbs, sesame, spices; mayonnaise, 

ketchup or mustard to be offered on a 

side; fresh veggies mix: 3 seasonal 

veggies

Convection 

baking 
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Burrito Wheat flour tortilla, ground beef 100%, 

vegetables: corn, tomato; cheese, 

spices
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Ham & Cheese 

Sandwich

Baguette bread, real butter, cooked 

ham, Gouda cheese, lettuce, fresh 

tomato

Cold kitchen

3 Cheese Sandwich Baguette rye bread, real butter, Gouda, 

Havarti and soft fresh cheese, lettuce, 

fresh tomato

Cold kitchen

Roasted Beef Sandwich Baguette bread, marinated beef, well 

done, real butter, lettuce and tomato.

Cold kitchen

Grilled Chicken 

Sandwich

Baguette bread, grilled chicken, real 

butter, lettuce and tomato.

Cold kitchen

Steak Sandwich Baguette bread, mild cocktail sauce (low 

fat mayo, tomato paste, grape seed oil, 

spices), grilled pork loin, sweet & sour 

gherkins, lettuce, spices

Cold kitchen

Tuna Sandwich Baguette bread, remoulad sauce (low 

fat mayo, low fat cream, gherkins, 

spices), canned Tuna fish, lettuce, 

Sweet pickle

Cold kitchen

Egg Salad Sandwich Baguette bread, Egg salad (boiled eggs, 

cream cheese, veggies – carrot, peas, 

pickled gherkins, spices), lettuce

Cold kitchen

Peanut Butter 

Sandwich

Peanut Butter Sandwich  (brown bread 

with various seeds and nuts), peanut 

butter

Cold kitchen

Salami Sandwich Baguette bread with sesame, cream 

cheese, Salami (pork, beef), baked 

paprika, lettuce

Cold kitchen

Breaded Chicken 

Sandwich

Baguette bread, cream butter, breaded 

chicken, lettuce and tomato

Cold kitchen

Roasted Beef and 

Cheese Sandwich

Baguette rye bread with seeds mix, 

roasted beef, cream cheese, Gouda 

cheese, lettuce

Cold kitchen

Feta & Tomato 

Sandwich

Homemade corn bread, Feta cheese, 

fresh tomato,

Cold kitchen

Mozzarella & Smoked 

Ham Sandwich

Baguette bread, cheese and butter 

spread, Mozzarella, Smoked Ham 

(pork), lettuce

Cold kitchen

Turkey Sandwich Baguette bread, roasted turkey, parsley 

butter, low fat cream, lettuce and spices

Cold kitchen

Pizza Sandwich Baguette bread, cooked ham (pork), 

ketchup, cheese, spices, lettuce

Cold kitchen

Club Sandwich Toast bread (3 slices), butter and 

cheese spreads, ham (pork), cheese, 

grilled chicken, lettuce, cucumber, 

tomato, spices

Cold kitchen

Seafood Salad 

Sandwich

Baguette rye bread, seafood salad: 

calamari, shrimp, low fat mayonnaise, 

cream, smoked cheese, spices

Cold kitchen

Roasted Chicken 

Sandwich

Baguette bread, real butter, roasted 

chicken, sweet pickle relish, lettuce, 

spices

Cold kitchen
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