S0P

GLOBAL DINERS

VIP INFLIGHT
W

BESPOKE GASTRONOMY FOR THE
MOST DISCERNING TRAVELLERS

Private Aviation Catering



OUR PROMISE

The

GLOBAL DINERS

Difference

One Standard: Exceptional. One Schedule: Ahways.

Our culinary concierge team never sleeps — available every hour of every day, across
every corner of the globe, to orchestrate a flawless dining experience from ground to

altitude.

&

Fresh Ingredients

We source only the finest premium
ingredients for each order, prepared
fresh and never compromised. Great
food starts with great produce.

=

Full Highloader

For larger aircraft, we manage the
complete operation: highloader access,
professional dish cleaning, and refined
onboard replating.

==

§

Packaging Built for the Skies

Purpose-designed for private aviation
maintaining visual elegance,
temperature integrity, and discretion
throughout your entire journey.

Direct Support Lines

The World's Best Restaurants

Through our exclusive concierge pickup
service, we collect from the most iconic
dining addresses on the planet and deliver
to your aircraft.

&3

Renowned Chefs

Our network spans celebrated independent
chefs, five-star hotel kitchens, and Michelin-
recognized restaurants — genuine
gastronomic pedigree.

HACCP Certified Excellence

Every kitchen we work with meets the
most stringent international standards for
safety, hygiene, and food quality. Your
wellbeing is a guarantee.

US: +TBA| EU: +TBA

Global WhatsApp: +TBA |Email: order@globaldiners.com



HOW IT WORKS

ORDERING MADE
Effortless

Three steps. Zero compromise.

07.

Send Us Your Request

Get in touch via WhatsApp, email, or our online platform. Let us know your
menu preferences, any dietary considerations, the number of passengers,
and where your aircraft will be. That's all we need to get started.

02.

Review & Confirm

Within no time, you'll receive a fully personalised proposal built around
your exact requirements. Look it over, request any changes, and once
you're satisfied — confirm and we handle the rest.

3.

Delivered Straight to Your Aircraft

Your order is prepared fresh, packaged with care, and brought directly to
your aircraft door. Where a highloader is needed, we coordinate that too —
seamlessly and without fuss.




MEET YOUR BUTLER

WHAT ABOUT LAST-MINUTE CHANGES?
Life at altitude moves fast. Our team stays reachable around the clock, all the way up
to departure, ready to adapt your order at a moment’s notice.

At Global Diners, perfection isn't an aspiration — it's the baseline. Because

every detail of how you dine at 40,000 feet should feel excactly as it does on the
ground: effortless, personal, and truly memorabl.

YOUR PERSONAL
CATERING CONCIERGE,
Awatlable Anytime.

Planning an exceptional inflight dining experience has never been simpler. Your Butler
is Global Diners' intelligent ordering companion — designed to guide you through
every step of building a stunning catering order, from first idea to final confirmation.

Tell Your Butler about your flight, your passengers, their tastes, their dietary needs, the
occasion — and watch it compose a remarkable menu in moments. It draws on regional
culinary knowledge, seasonal availability, and flight-specific considerations to ensure
every suggestion genuinely makes sense for your journey.

No blank page. No overwhelm. No lengthy back-and-forth. Just a smart, attentive

assistant that knows great food — and knows how to put together an order that will
genuinely impress.

Your Butler doesn't just suggest dishes. It builds your entire catering exiperience around you.

ELEGANT BY DESIGN. INTUITIVE BY NATURE.
Prefer to browse at your own pace? Our

B}"OL]/_S‘@ online shop brings together a handpicked
> selection of dishes crafted by award-

SELECT & winning culinary partners — all available to

explore and order in just a few clicks. Have

ORDER something specific in mind that isn't listed?

Simply drop it into the Custom Item section,

ONLINE describe what you're after, and our team will

make it happen.






VIENNOISERIES & FINE PASTRIES

Pain au Chocolat
Large

French Crepes

Classic Danish Pastry
Large

Assorted Mini Pastries

Mini Croissant, Mini Pain au
Chocolat, Mini Danish

BREAD & BAKERY SELECTION

Butter Croissant
Large

Traditional American Pancakes

Gourmet Muffins
Berry, Chocolate, or Plain

Classic Belgian-Style Waffle

Rustic French Baguette
Classic Toast Slices
Borodinsky Rye Loaf
Traditional Arabic Flatbread

Artisanal Gluten-Free [oaf

COLD BREAKFAST

Artisanal Plain Bagel
Hearty Multigrain Bread
Artisanal Rye Bread
Classic Pita Bread

Assorted Gourmet Bread Rolls
White, Brown, or Mixed

Smoked Salmon
Served with Sour Cream, Capers,
Blinis & Lemon

Plain Yogurt

Individual Jar

Organic Granola
Plain or with Berries

Gourmet Cottage Cheese
Individual Jar

Premium Cold-Cut Meats
No-Pork Option Available

Seasonal Fruit Yogurt
Individual Jar — Please Specify
Flavour

Authentic Greek Yogurt

Individual Jar

Creamy Organic Porridge
Choice of Milk or Water

Artisanal Cheese Selection
Sliced

Classic Bircher Muesli

EUROPEAN MORNING SPECIALTIES

Syrniki

Traditional Cottage Cheese Pancakes

Blinis

Vareniki

Eastern European Filled Dumplings



THE EGG BAR
Your Way

Free-Range Figgs, Cooked to Order

Egos Benedict
Fried

Boiled
(Soft or Hard)

Omelette — Egg White
(Choose Up to 2 Garnishes)

Few things signal a truly great
morning like eggs prepared exactly as
you like them. Choose your style, and
we'll do the rest.

Scrambled
Boiled (Soft or Hard)

Omelette — Classic
(Choose Up to 2 Garnishes)

Omelette — Plain

MORNING ACCOMPANIMENTS

Sausage Selection
Veal, Beef, Pork, Chicken, or Vegetarian

Sautéed Mushrooms

CONDIMENTS & FINISHING TOUCHES

Bacon
Crispy or Soft

Golden Hash Browns

Premium Honey
Individual Jar

Pure Maple Syrup

SIGNATURE BREAKFAST TRAYS

Individual Butter
Plain or Salted

Gourmet Jam
Individual Jar

For those who prefer a complete, curated morning experience served all at once:

Classic Continental Breakfast Tray
Light, refined, and utterly satisfying

All-American Breakfast Tray

Generous, warm, and built to fuel the day ahead

Traditional English Breakfast Tray

The full works, done properly
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AROUND THE WORLD ON A PLATE

Vegetarian Tartare
proof that plant-based can be
every bit as exciting

Tiger Prawn & Avocado Tartare
a refreshing marriage of sea and

earth

Superfood Power Salad
vibrant, nourishing, and packed
with intention

Prosciutto & Melon Ensemble
a timeless pairing, delicate and
perfectly balanced

Line-Caught Tuna & Salmon Tartare
a duo of ocean freshness on a
single plate

Garden-Fresh Green Salad

clean, crisp, and simply done right

Royal King Crab Salad

generous, elegant, and
unapologetically indulgent

Line-Caught Tuna Tartare
bold, precise, and best eaten

slowly

Line-Caught Salmon Tartare
bright, clean flavours from
responsibly sourced fish

Creamy Wild Mushroom Soup
deeply comforting, rich without
being heavy

Colourful Quinoa Salad
wholesome ingredients composed
with a light, modern touch

Seasonal Vegetable Soup
humble ingredients, handled with
genuine care




FLAVOURS OF FRANCE

Foie Gras Parfait
Silky Lobster Bisque

Provencal Tuna Nicoise

Beef Tartare

Tomato & Basil Velouté

TASTE OF ITALY
Classic Vitello Tonnato
Prime Beef Carpaccio

Classic Caprese

Burrata Caprese
Italian Minestrone

Vegetarian Carpaccio

JAPANESE ESSENTIALS

Authentic Miso Soup

LEBANESE HERITAGE

Wakame Seaweed Salad

Iebanese Tabbouleh

THAI AROMAS

Tom Yam Soup

AMERICAN CLASSICS

Rustic Chicken Noodle Soup

EUROPEAN SPECIALTIES

Signature Caesar Salad

Chicken or Prawns

Caviar

Olivier Potato Salad

GREEK DELIGHTS

Hearty Borscht

Athenian Greek Salad
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THE SUSHI EXPERIENCE

Tell us your preferred composition and we'll build it for yon.

Exquisite Sashimi Selection

Signature Sushi Assortment

California Rolls Traditional Maki Rolls
MEAT & SEAFOOD DELICACIES

Luxury Seafood Platter Smoked Fish Selection
Balik Salmon Smoked Salmon

Served with Sour Cream, Capers,
Blinis & Lemon

Gourmet Cold Cuts
No-Pork Option Available

Served with Sour Cream, Capers,
Blinis & Lemon

CANAPES & MEZZEH

Authentic Hot Mezzeh Warm Canapés
Traditional Cold Mezzeh Chilled Canapés
GOURMET SANDWICH SELECTION

Premium Wrap Selection Classic Club Sandwich

Cut in half — various fillings
available

Gourmet Open-Faced Sandwiches

Small artisan-style bites

Elegant Finger Sandwiches
Square-cut in half

FINEST ACCOMPANIMENTS

Square-cut into 2 triangles

Mini Baguette Sandwiches
1/3 Baguette

Signature Triangle Sandwiches
Square-cut into 2 triangles

Fresh Crudités

Assorted seasonal vegetables

Mediterranean Antipasti

Curated Cheese Selection
Sliced & composed to perfection



WELLNESS &
V1tality Bar

Because What You Drink Matters
Just as Much as What You Eat

FRESH FRUIT — SEASONAL LUXURY SELECTION
Gourmet Fruit Kebab
Whole Fresh I.emon

Grand Fruit Basket
(Large)

Handpicked Berries

Classic Fruit Basket
(Medium)

SMOOTHIES & FRESHLY PRESSED JUICES

From cold-pressed juices bursting with
natural goodness to signature smoothies
built exactly to your liking, our wellness
selection is designed to keep you feeling
sharp, refreshed, and at your best —
wherever in the world you happen to be

flying.

Artisanal Sliced Fruit
Classic Fruit Basket

Petite Fruit Basket
(Small)

Zesty Lime Slices

Elegant Lemon Slices

Carrot Glow

Tropical Pineapple Juice
Sun-Kissed Orange Juice
Berry Boost

Signature Smoothie
Build your own — simply choose
any 3 fruits

Tropical Mango Juice
Refreshing Watermelon Juice
Wellness Green Juice

Crisp Apple Juice

Grapefruit Zest
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FINEST DUCK SELECTION

Crispy Aromatic Duck

LUXURIOUS LAMB SPECIALTIES

Seared Duck Breast

Herb-Crusted Rack of Lamb

Marinated L.amb Skewers

Petfectly Grilled Lamb Chops Prime Lamb Filet
Traditional Lamb Curry Lamb Chashlyk
EXQUISITE VEAL DISHES

Golden Milanese Veal Veal Chashlyk

Delicate Veal Skewers Premium Veal Filet
Veal Kotlety Chargrilled Veal Chops

PREMIUM BEEF SELECTION

Beef Stroganoff
Flame-Grilled Beef Skewers
Classic Beef Rossini

Beef Chashlyk

Slow-Cooked Chili Con Carne

Prime Beef Entrecote
Tender Beef Filet
Succulent Beef Ribs
Beet Kotlety




GOURMET SEAFOOD SELECTION

Every fish on our menn is line-canght wherever possible a commitment to quality and

responsibility that you can taste in every single bite.

Premium Tuna Steak
Line Caught

Chilean Seabass Fillet
Line Caught

Butter-Poached Lobster Tail
King Prawns in Garlic Butter

Line-Caught Salmon Fillet

Delicate Sea Bream
Line Caught

ELEGANT CHICKEN CREATIONS

Exquisite Turbot Fillet
Line Caught

Golden Sole Fillet
Line Caught

Line-Caught Cod Fillet
Line-Caught John Dory
Fish Kotlety

Whether spiced, grilled, slow-cooked or crisped to perfection, our chicken dishes span a

remarkable range of global influences each one a genuine expression of its culinary origin.

Georgian-Style Chicken Tabaka
Golden Fried Chicken Wings
Crispy Chicken Tenders
Skewered Chicken Delicacy

Tender Chicken Breast

Authentic Chicken Biryani

Indian-Style Chicken Curry
Chicken Chashlyk

Chicken Kotlety




ACCOMPANIMENTS

SIDES &

Garnishes
The Art of the Perfect Pairing

ELEGANT ACCOMPANIMENTS

A great main course deserves an equally
considered accompaniment. Our sides are far
from an afterthought they are composed with
the same rigour and creativity as everything
else on the plate, designed to complement,
contrast, and complete.

Premium Pasta Selection
Spaghetti, Penne, Tagliatelle,
Fusilli, or Linguine

Organic Quinoa

SEASONAL VEGETABLE GARNISH

Fine Rice Selection
Basmati, Wild, or Sticky

Handpicked Herb Bunch

Al vegetable dishes available Grilled, Steamed, Boiled, or Pan-Seared unless otherwise noted.

Roasted Vine Tomatoes
Classic Ratatouille
Asparagus Spears
Butternut Squash Purée
Sautéed Spinach

Plain or Creamed

GOURMET POTATO SELECTION

Tender Broccoli Florets
Glazed Baby Carrots
Seasonal Vegetable Medley
Slow-Cooked Baked Beans

Truffle-Infused Mashed Potatoes
Honey-Glazed Sweet Potatoes

Crispy Roasted Potatoes

Baked Jacket Potatoes

Golden French Fries
Steamed Baby Potatoes

Velvety Mashed Potatoes
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LUXURIOUS RISOTTO SELECTION

For those who prefer their Italian comfort a little creamier — our risottos are slow-stirred to
perfection and finished with ingredients of the highest calibre.

Truffle-Infused Risotto Indulgent Lobster Risotto
Golden Saffron Risotto Wild Mushroom Risotto

ITALIAN-INSPIRED PAST

Available pasta shapes: Spaghetti - Penne - Tagliatelle - Fusilli - 1ingnine

Luxury Lobster Pasta Truffle-Infused Ravioli
Exquisite Seafood Ravioli Creamy Pasta Carbonara

Classic Pasta Bolognese King Prawn Pasta Delight
Indulgent Seafood Pasta Velvety Ravioli Cream & Cheese
Fresh Basil Pesto Pasta Homemade Beef Lasagna
Traditional Pasta Napolitana Grilled Chicken Pasta

Spicy Pasta Arrabbiata Homemade Vegetarian [Lasagna
Pasta alla Vongole Pelment

Clams & White Wine Sauce Meat or Fish Filling




YOUNG TRAVELLERS

o Because little passengers deserve just as
Kldf much care and attention as everyone else
on board. Our children’'s menu keeps
MENU things familiar, delicious, and genuinely
enjoyable — so the young ones are
Great Food for Our Y oungest Guests happy, and so are you.

BOX MEALS & VIP SELECTIONS

Whether you need a practical crew meal or a fully composed V1P dining excperience, we have
options that work for every seat on the aircraft.

VIP Lunch Tray

A complete dining experience including a fresh mixed salad, a main course of your
choice, dessert, seasonal fruit, bread rolls, and butter

Crew Lunch Tray

Nourishing, well-balanced and ready to go.

Creamy Mac & Cheese Crispy Chicken Nuggets
French Fries Basket Classic Cheeseburger
Golden Fish Fingers Gourmet Beef Burger

Tell us what you have in mind — and we will compose a dining experience that nobody on
board will forget.




IThe last impression is often the most lasting. Our
dessert collection ranges from the light and refreshing

to the deeply indulgent each one crafted with the




SIGNATURE CLASSICS

Hiaagen-Dazs Ice Cream
Individual jar — please specify
your preferred flavour

Delicate Panna Cotta
Silky, set Italian cream with a
seasonal fruit coulis

Silky Creme Bruilée
A rich vanilla custard beneath a
perfectly caramelised crust

Classic Italian Tiramisu
Espresso-soaked sponge,
mascarpone cream, and a generous
dusting of cocoa

GOURMET PASTRIES

Decadent Chocolate Fondant
Warm, molten, and worth every
single calorie

Chocolate-Dipped Strawberries
Dark, Milk, or White Chocolate —
your preference

Refreshing Seasonal Fruit Salad

Handpicked, ripe, and beautifully
presented

Seasonal Tart Selection
Berries, Apple, Pear, or Lemon

Elegant Opera Cake
Chocolate, coffee, and almond in
perfect, harmonious layers

Assorted Parisian Macarons
Delicate almond shells with
luscious ganache fillings

Classic Carrot Cake
Moist, warmly spiced, with a
delicate cream cheese finish

Velvety New York Cheesecake

Rich, creamy, and irresistible

Napoléon Millefeuille
Crisp puff pastry with a light, airy
vanilla cream

Petits Fours Collection
(A refined selection of bite-sized
French confections)

European Honey Cake
Multi-layered, deeply fragrant,
with caramelised honey notes
throughout




BEVERAGES

BEVERAGE

Selection

A Drink for Every Mood, Every
Moment

From a quiet morning coffee to a
celebratory glass of champagne at
altitude, our beverage programme has
been assembled with the same care and
intention as every dish on our menu.
Whatever you're drinking, it should feel
right.

FINEST ALCOHOLIC SELECTION

Prestige Champagne
Please specify your brand —
Prestige, Brut, or Rosé

Luxury Spirits

Please specify your preferred
brand

HOT BEVERAGES

Exclusive Wine Selection
Please specify your brand — Red,
Rosé, or White

Premium Beer
Please specify your brand — cans
or bottles

Curated Tea Collection
Please specify your brand and
flavour

Luxury Herbal Tea Selection
Please specify your brand and
flavour

Premium Thermos Flask Service
Available on request

COLD SELECTION

Nespresso Capsules
Please specify your preferred
flavour 10 capsules per selection

Gourmet Coffee
Regular or Decaffeinated —
thermos not included

Stll & Sparkling Water
Please specify — 25cl, 33cl, 50cl,
1L, or 1.5L

Premium Soft Drinks
Please specify your preferred
brand — cans or bottles

Alternative Milk Options
Almond, Soya, Rice, Lactose-Free,
Hazelnut, or Coconut

Fresh Dairy Milk

Full Fat, Semi-Skimmed, or
Skimmed

Whatever your preference, onr beverage selection is built to match the quality of everything else

you experience with Global Diners.



EXCLUSIVE SERVICE

RESTAURANT
PICKUP

Service

Your Favourite "I able, Brought Onboard

Why choose between the world's finest restaurants and the comfort of your private
aircraft? With Global Diners, you don't have to. Through our exclusive network of
prestigious culinary partnerships, we collect directly from the most iconic dining
addresses across the globe and deliver to your aircraft door — fresh, perfectly
packaged, and ready to serve.

OUR CURRENT RESTAURANT PARTNERS

Gaia Shanghai Me Alaya Piatti |ZU Burger NYX
LY-LA Bund La Maison Ani Maison de la Plage Adaline
Tresind Studio FZN by Bjoérn Frantzén Nobu Zuma Coya

La Petite Maison Cipriani Nammos Hakkasan Orfali Bros Bistro
Pierchic Robuchon Amazonico Le Comptoir Robuchon Atelier Vivanda
Il Borro Tuscan Bistro Maison Noura | | La Petite Ani Sushi Samba Toridoll

And many more across every major city worldwide.

Looking for a specific restaurant not listed here? Reach out — if they can package it,
we can deliver it.




BEYOND THE PLATE

Non-Food
AMENITIES &
SUPPLIES

Every Detail, Considered

PREMIUM ONBOARD SUPPLIES

An exceptional onboard experience goes
well beyond what's on the plate. From
cabin presentation to ground logistics,
Global Diners provides a comprehensive
range of premium non-food services —
because true luxury is felt in every corner
of the aircraft, not just at the dining table.

Meet & Assist Arrival Service
Personalised support upon
landing

Aircraft Loading with Highloader

Please specify your aircraft type

On-Demand Laundry Services
For in-flight or post-flight needs

Crystal-Clear Ice Cubes

Luxury Paper Towel Rolls

Premium soft texture

PREMIUM ONBOARD SUPPLIES

Refreshing Oshibori Towels

Hot or Cold — individually
wrapped

High-Quality Dry Ice

For specialised storage needs

Aircraft Offloading with Highloader

Please specify your aircraft type

Professional Dish Cleaning Services

Custom Printed Menus
Specify language and branding
requirements

Local Newspaper Selectionr
Available on request

On-Demand Laundry Services
For in-flight or post-flight needs

Single Stem Floral Touch

Individually selected blooms

Luxury Flower Arrangements
Available in Large, Medium, or
Small

International Newspaper Service
Please specify your requirements

Aircraft Offloading with Highloader

Please specify your aircraft type

Curated Magazine Selection
Please specify your preferences

From: the moment your guests step aboard to the moment they disembark, Global Diners

ensures the environment around them is as carefully composed as the food in front of them.
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ORDER
With Ease

Three ways to reach us. One standard of

service.

Online Shop

Browse, build, and order at your own
pace through our digital platform —
available anytime, from anywhere.

Email Order

Prefer to write it all out? Send us your
full requirements and we'll come back
with a complete proposal.

fiiA

< order@globaldiners.com )

WhatsApp Order

The fastest way to get in touch — send
us your request and we respond
immediately.

GLOBAL DINERS, WORLDWIDE JOIN THE GLOBAL DINERS COMMUNITY

Stay connected for exclusive behind-
E x Ql lISI I E ‘ the-scenes content, new menu

highlights, and a closer look at what

I FLI GHT luxury inflight dining actually looks like
SLAE w . in practice.
| \
G T I‘|I o Connect with us on LinkedIn
A { o Follow us on Instagram

. o Like & share on Facebook
- Aeross
Globe

Avatlable 24 hours a*day — serving
over 2,500 airports worldwide

Tag us in your inflight moments — we love

seeing where our food ends up.

Precision. Passion. Excellence.
Your journey. Our expertise.
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BESPOKE PRICING

WHY WE WORK ON QUOTE

Reguest Only

The True Cost of Private Aviation
Catering

Our service involves a great deal more
than cooking. Airport handling,
specialist packaging, ground
transportation, and highloader
operations all factor into a genuinely
seamless delivery. We price each order
honestly, based on exactly what your
flight requires.

World-Class Culinary Partnerships

Global Sourcing & Premium

Ingredients

Working with Michelin-recognised
chefs, five-star hotel kitchens, and
luxury restaurant partners means our
pricing reflects the genuine quality
behind every dish — not an
approximation of it.

Operating across 2,500 airports
worldwide means ingredient availability,
local market conditions, and import
regulations all play a role in what we
source and how we price it. Every quote
reflects the best possible options for
your specific location and departure
date.

Complete Personalisation

From strict dietary requirements to
multi-course gourmet experiences,
every order is built from scratch around
your specific needs. A one-size-fits-all
price list simply wouldn’t do that
justice.

You Only Pay for What You Actually Need

By quoting per order rather than per item, we can optimise your catering spend
without ever compromising on what matters. Nothing superfluous. Nothing missed.

To receive your personalised quote, sinply reach out via WhatsApp, email, or onr online

Platform. Ounr team is on hand around the clock to put together a proposal that meets your

exact expectations.



— THE GLOBAL DINERS EXECUTIVE MEMBERSHIP —

GLOBAL DINERS
Excecutive Membership

Global Diners Executive Membership is the aviation industry’'s most comprehensive
catering loyalty program — built exclusively for flight attendants, charter operators,
corporate flight departments, and private aviation professionals worldwide.

Every order placed through Global Diners earns Reward Credits, unlocks priority
support, and opens doors to the world’'s finest culinary partners — all managed
through a single, dedicated point of contact.

FOUR MEMBERSHIP TIERS

SILVER

2% cashback - Network access -
WhatsApp support

PLATINUM

6% cashback - Global preferred
pricing - Multi-aircraft management

GLOBAIL DINERS
Black Card

GOLD

4% cashback - Negotiated partner
pricing - Dedicated account coordinator

DIAMOND

8-10% cashback - VIP concierge
sourcing - 24/7 dedicated account
manager

By Invitation Only

The pinnacle of the program. Reserved for elite operators, diplomatic aviation units,
and ultra-high-net-worth passenger flights. Black Card members receive up to 12%
cashback, a dedicated senior concierge available around the clock, priority access to
Michelin-star restaurant partnerships, and bespoke culinary experiences at 40,000 feet.

Wherever your aircraft operates, Global Diners ensures

every catering order reflects the very highest standards of

private aviation hospitality.

JOIN THE PROGRAM —
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