Meet@ Frankfurt Airport

THE BANQUETING RANGE
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AirportConferenceCenter Airport Sky Chefs



A recipe of success for every conference guest

People from all over the world meet at the Airport Conference Center . A i
from Fraport AG. b 1‘. Y &)

. _ _ _ o= &l i . )
We would like to greet you and your guests with an international T L= o cHnER O\
cuisine and caterer for your every need with refined recipes, selected o by i L i s k‘i ¢
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ingredients and professional service. W j ““‘:g?‘l':@:_’___ﬁ___
No matter whether you require snacks or a large buffet, we havethe ©+
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recipe of success for you and your guests: - e
a culinary world tour including everything from Asian finger food to e
— |

Provencal specialties and delicious desserts.

All served with soft drinks, coffee and tea assortments or selected
wines and Champagne.

Our team, consisting of 20 members, will make sure you feel at home
in the Airport Conference Center.

Our banquette portfolio offers a large choice of conference rates as
well as many more exquisite delicacies.

And our team is there to fulfill any individual wishes at any time.
We look forward to greeting you soon.

The LSG Sky Chefs Lounge Team




MEETING PACKAGES

Basic

Business

Business A-Plus
Welcome to Frankfurt
Arrive. meet. depart
Around the World
Airport City

SNACK

Canapeés
Finger Food

BUFFET

Tower
Terminal

A LA CARTE

Appetizers
Salads

Main dishes
Fruits & Desserts

SOMETHING
SAVOURY OR SWEET

Savories
Sweets

SUSHI

An assorted sushi menu

SEASON SPECIAL 2012

Different seasonal buffets

BEVERAGE 1

SELECTION _ j B
b 4

Coffee & tea U_-'F

Water & soft drinks
Beer, wine, champagne

TERMS AND
CONDITIONS

e




MEETING PACKAGES

BASIC

Unlimited coffee, tea, water
2 soft drinks
Biscuits

12,00 EUR per person

BUSINESS

Unlimited coffee, tea, water
Soft drinks

Biscuits

Seasonal fruits

15,00 EUR per person

BUSINESS A-PLUS

Unlimited coffee, tea, water
Soft drinks

Biscuits,

Seasonal fruits

2 half bread rolls

19,50 EUR per person

WELCOME TO FRANKFURT

Unlimited coffee, tea, water

Soft drinks,

Biscuits

Seasonal fruits

Fruit yogurt

Cereals

Whole grain bread roll

spread with rocket cream cheese
Pumpkin baguette with savoury cold cuts
Oven fresh muffins

21,50 EUR per person

ARIVE. MEET. DEPART

Unlimited coffee, tea, water

Soft drinks

Biscuits

Seasonal fruits

2 bread rolls

Frankfurter Sausage and Potato Salad
Ham and cheese Chef Salad
Selection of cakes

28,00 EUR per Person

AROUND THE WORLD

Unlimited coffee, tea, water

Soft drinks

Bagels with cream cheese

Biscuits

Seasonal fruits

Three types (three pieces each)

of finger food per person (Chef's choice)
Selection of cakes

32,00 EUR per Person

AIRPORT CITY

Unlimited coffee, tea, water

Soft drinks

Biscuits

Seasonal fruits

1 Appetizer or soup or salad bar

2 main dishes of your choice and 1 dessert

“ala carte” menu, please order in advance
Selection of cakes

39,50 EUR per Person
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Connected with your booked meeting package we invite you to enjoy
a coffee in one of our coffee points. M

O . | —
The enclosed hot and soft drinks in our meeting package will be gladly
served in your d main meeting room. For your workshop rooms
we gladly served sbft'drin’ﬁ??or a small amount from 5.00 EUR per
person. -
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SNACK

CANAPES

Sweet sour chicken breast on a baguette

Cream cheese on a pumpkin baguette

Baguette with tomato - mozzarella

Country salami on Tuscany baguette

Rye bread with Parma ham and melon

Smoked salmon on pumpernickel bread

Roast beef on rye bread with a remoulade sauce
Pumpernickel bread with brie cheese

FINGER FOOD warm served
Small meatballs

Chicken Yakitori with soy sauce
Vegetarian spring roll

Lamb spit with honey

Small piccata from turkey breast
Small escalope with dip

FINGER FOOD cold served

Stuffed salmon praline

Served in glass:
Cherry tomato — mozzarella and pesto
Carrot, potato and green salad

We are happy to create a buffet with a choice of seven of the above canapés /
finger food items at a price of 23.50 EUR per person .

per piece

3,00 EUR
3,00 EUR
3,00 EUR
3,00 EUR
3,00 EUR
3,00 EUR
3,00 EUR
3,00 EUR

3items p.P
3,80 EUR
5,50 EUR
4,50 EUR
4,50 EUR
4,50 EUR
4,50 EUR

3items p.P
4,50 EUR

per piece
3,80 EUR
2,80 EUR




BUFFET

TOWER
42,50 EUR per person

APPETISERS

Salad selection
Yoghurt dressing with dill, oil and vinegar

Honey melon and Parma ham
Feta salad
Cucumber, feta cheese, olives

Roast beef with remoulade sauce

SOUP
Tomato soup Tuscan style and croutons

MAINS

Pan fried turkey medaillons with
a creamy apricot sauce and wild rice

Sole fillets stuffed with parmesan served on leaf
spinach and pine nuts in a light wine sauce and new
potatoes as side dish

DESSERTS
White mousse au chocolate with fresh berries

Apple calvados tartlet with vanilla sauce

Selection of savory breads with olive oil

TERMINAL
42,50 EUR per person

APPETISERS

Salad selection
Dijon dressing with oil and vinegar

Chicken salad in curry sauce
Cured wild-salmon in mustard-dill-sauce

Home made potato salad

SOUP
Carrot-ginger-soup

MAINS

Strips of Beef Stroganoff style with wild rice and
vegetables

Pork fillet medallions
in mushroom sauce and potato gratin

DESSERTS
Lemon and strawberry Swiss roll
with fruit sauce

Tiramisu homemade

Selection of breads from the Provence with
salted or unsalted butter

Please note that our buffets are available only for parties of ten or
more




A LA CARTE

APPETISERS

Grissini with parma ham
and avocado dip

Cured Salmon with horseradish mousse
Tomato — mozzarella — spit

SALADS

Ham and cheese Chef Salad
Caesar’s salad with chicken strips

Seasonal salad bar
With different toppings and oven fresh bread

SOUPS

Carrot-ginger-soup

Goulash soup hungarian style
Tomato soup

MAIN DISHES
Burgers with potato salad

Turkey medallions with apricot-
chili sauce served on noodles

Veal roulade stuffed with wild
mushrooms, pesto, light

peppered cream sauce and potatoes

St. Peter-fish coated in courgette
on rice and served with mixed vegetables

Noodles in mushroom ragout

Potato-broccoli-gratin

4,50 EUR

6,90 EUR
4,50 EUR

7,50 EUR
7,50 EUR
9,50 EUR

4,50 EUR

4,50 EUR
4,50 EUR

8,50 EUR
15,50 EUR

16,50 EUR

17,50 EUR

12,00 EUR

12,00 EUR

FRUITS & DESSERTS
Vanilla yoghurt with blueberry topping

Exotic fruit salad 7,50 EUR
Almond cake portuguese style 4,50 EUR
Blueberry mousse served 4,50 EUR
on apricot biscuit ' dir,

White and dark mousse au chocolate 4,50 EUR

Small mascarpone fancy cake with black currant 4,50 EUR

-
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Seasonal fruits di

6,50 EUR..._
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SAVOURY OR SWEETS

SAVOURY

Ham and cheese croissant 2,50 EUR
Butter croissant 2,80 EUR
with cream cheese

Pretzel with “Spundekas” 3,00 EUR
a Hessian specialty

Sandwich “New Dehli” 450 EUR
Toasted sandwich with curried cream cheese and turkey roll

Baguette roll with Brie cheese 2,80 EUR
Mediterranean bread roll 450 EUR

with chicken in a mango dip
or pepperoni cream cheese and ‘turkey sausage"

Half bread roll 2,80 EUR

with ham, salami, cheese, mozzarella-tomato
or turkey sausage

SWEET

Small Danish pastries 3,80 EUR
Tiramisu homemade 3,80 EUR
Doughnut 3,80 EUR
Mixed cake choice 3,80 EUR
Muffin 2,50 EUR

Assorted biscuits 3,00 EUR




SUSHI

Menu 1 20,00 EUR

Miso soup
Fish soup with soy bean paste, tofu and seaweed

Assorted sushi

Shykemaki (Salmon rolls)
Sushi with nori leaves

Menu 2 20,00 EUR
Miso Soup

California Roll
inside out roll

Menu 3 25,00 EUR
Miso Soup

Spicy Tuna

sushi roll with spicy tuna

Menu 4 25,00 EUR
Miso Soup
Shykemaki

Sushi roll with salmon

Tekkamaki
Sushi with tuna

Menu 5 25,00 EUR
Miso Soup

Shyake Sashimi
Uncooked salmon, thinly sliced

A portion of rice

Menu 6 25,00 EUR
Miso Soup

Maguro Sahsimi
Thinly sliced tuna
A portion of rice

4
1

If you choose our Sushi specialties, please order 3 days in advance.




SAISON SPEZIAL 2012

SPRING-TIME
Buffet 1
Minestrone soup italian style

Turkey breast roulade stuffed with bacon,
sage and mozzarella in tomato sauce
with ribbon noodles and mixed vegetables

Tiramisu strawberry

27,00 EUR per person

Buffet 2
Coconut milk soup with thai lime

Pork fillet red curry with mango
and shiitake mushrooms
as side dish Basmati rice
and fresh seasonal vegetables

Chocolate-ginger mousse

25,00 EUR per person

Spring —Time Buffets are available
from 01 January 2012, to 31 May 2012

Also in combination with our Airport City Package

SUMMER-FEELING

Buffet 1
Selection from antipasti on spit

Veal ragout in lime cream sauce
with pistachio and white asparagus
as side dish fried shredded potatoes
and kohlrabi

Peach-Lavender-Cake
28,00 EUR per person

Buffet 2
Creamy tomato soup

Stuffed zucchini
and mini sweet peppers
with polenta-mozzarella medallion

Lime tart

25,00 EUR per person

Summer-Feeling Buffets are available
from 01 Jun 2012, to 30 August 2012

Also in combination with our Airport City Package




BEVERAGES

SOFT DRINKS TEA
Apple juice 0,21 2,75 EUR _
Orange juice 0,21 2,75 EUR Tea selection

.. Green tea, Fruit tea, Rooibos tea
Tomato juice 0,2 I 3,20 EUR Black tea with mint, Green Rooibos

3 Rooibos with orange, Earl Grey

gt(t:er:ﬁigr?grz SeriE e 0'2 | 2'95 2UIR Darjeeling, Camomile and Mint tea Samouas
Coca Cola 2 0,21 2,95EUR cup 2,90 EUR
Coca Cola light 124 0,21 2,95 EUR
Fanta 256 0,21 2,95EUR BEER
Sprite 0,21 2,95 EUR Beck:& 0,3313,90 EUR
Apollinaris sparkiing water 0,21 2,95 EUR Beck:& non- alcoholic 0,331 3,90 EUR
Apollinaris still water 0,21 2,95 EUR Franziskaner wheat beer 0,3313,90 EUR
Bionade 12 0,331 3,50 EUR
Kombucha 0,21 3,50 EUR WINE
Ice tea - lemont»® 0,51 3,50 EUR

Riesling Kabinett dry 0,751 27,00 EUR

A THE QUEEN OF TABLE WATERS® Ruppertsberger, Motzenbacker

Apollinaris

COFFEE

Black coffee - cup
Coffee with milk
Espresso
Cappuccino

Latte Macchiato
Hot chocolate
Coffee, pot

2,60 EUR
2,80 EUR
2,60 EUR
2,90 EUR
3,20 EUR
2,90 EUR
9,95 EUR

Rheinland-Pfalz

Griuner Veltiner Classic
Wine yard Hugl, Austria

Rosso Toscana IGT
Cuvee, Piccini, Italy

Chianti Riserva DOCG

Piccinii, Italy

0,75127,00 EUR

0,75125,00 EUR

0,75125,00 EUR

SPARKLING WINE & CHAMPAGNE

Oppmann sparkling wine
Janisson Tradititon brut

1 = contains acidifier; 2 = with colorant; 3 = conserved; 4 = sweetener; 5 = antioxidant; 6 = stabilizers

0,75130,00 EUR
0,75160,00 EUR
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TERMS AND CONDITIONS

This Agreement shall come into effect only after the signing by the customer and the
contract partner.

1.1f the customer's order is cancelled by the customer fourteen (14) to eight (8) days prior
to the day of the scheduled event, the customer shall pay to LSG Sky Chefs Lounge
GmbH 40 % of the failed revenue, which shall be construed as the price per menu
multiplied by scheduled number of persons/guest to the event. Specific services of LSG
Sky Chefs Lounge GmbH already provided shall be paid at cost.

If the customer's order is cancelled by the customer seven (7) to four (4) days prior to the
day of the scheduled event, the customer shall pay to LSG Sky Chefs Lounge GmbH 50
% of the failed revenue, which shall be construed as the price per menu multiplied by
scheduled number of persons/guest to the event. Specific services of LSG Sky Chefs
Lounge GmbH already provided shall be paid at cost.

If the customer's order is cancelled by the customer three (3) or less days prior to the day
of the scheduled event, the customer shall pay to LSG Sky Chefs Lounge GmbH 75 % of
the failed revenue, which shall be construed as the price per menu multiplied by
scheduled number of persons/guest to the event. Specific services of LSG Sky Chefs
Lounge GmbH already provided shall be paid at cost.

Not with standing any other provision herein, the customer is entitled to prove
LSG Sky Chefs Lounge GmbH to suffered a loss less than the overall amount as
stipulated in the respective provisions above.

3.LSG Sky Chefs Lounge GmbH shall invoice the customer for the services provided after
termination of the event. The customer shall pay invoices within 14 days from date of
issue.

4.The customer agrees and acknowledges that the "General Terms and Conditions for
Event-Catering” shall apply in their most current version. These general terms form part of
this Agreement.

5.All prices include VAT.

LSG Sky Chefs Lounge GmbH
Dornhofstr. 40
D - 63263 Neu Isenburg

The banqueting office contact details:

Tel: + 49 69 690-70526

Fax: + 49 69 690-59623

Email: conferencecenter.FRA@Isgskychefs.com

The banqueting office address:
LSG Sky Chefs Lounge GmbH
Frankfurt Airport Center 1
Postfach 47

D - 60549 Frankfurt am Main

Meet@ Frankfurt Airport



