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About us

Welcome to Executive Gourmet. Are you looking for the executive catering service that
leaves nothing more to be desired? Executive Gourmet has the skills and the expertise to
provide all the refinements of a complete executive style service, together with the flexibility
and the highest standards to meet your and your client's expectations. Our experienced
chefs take pride in designing and producing the finest dishes with influence from around the
globe. We select only the freshest choices of ingredients, then letting their creativity do the
rest. Fine food may be at the very centre of our service but it is by no means all we can offer.
From flowers to freshly laundered linen, from newspapers to giveaways for your special
guests. Whatever is needed in the cabin of the aircraft, we will provide it.

Contact us

Gate Gourmet Switzerland GmbH
Catering Zurich

Executive Gourmet

Phone no: +41 44 533 7300

E-Mail: vipzrh@gategroup.com
Website: WWWw.executive-gourmet.com
Office hours: 07.00 AM - 07.00 PM
Operations Center

Phone no:

E-Mail: vipzrh@gategroup.com
Mailing address: Executive Gourmet

Gate Gourmet Switzerland GmbH
P.O. Box / ZRHPV

CH-8058 Zurich Airport
Switzerland
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Breakfast

Swiss Breakfast

Honey, jam, butter

Air dried beef (Grison style)
Téte de moine cheese
Grison mountain cheese
Blue grapes

Mixed pickles

Assorted selected seasonal fruits
Fresh birchermuesli

Danish pastry

Semmel

Croissant

Deluxe Breakfast

Honey, jam, butter

Smoked salmon

Lemon wedge

Philadelphia cream cheese
Marinated mozzarella balls w. stick
Swiss mountain roll

Appenzeller

Gruyeére cheese

Camembert cheese

Blue grapes

Assorted selected seasonal fruits
Fresh birchermuesli

Danish pastry

Semmel

Croissant

International Breakfast

Honey, jam, butter
Mostbrockli
Peppered salami
Cheddar cheese
Chaume

Gruyére

White grapes
Assorted selected seasonal fruits
Fresh birchermuesli
Danish pastry
Semmel

Croissant

Atlas tray

INIERRIE Y

INIERRIE Y
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Bread and Danish

Assorted bread rolls bag
Croissant small

Pain au chocolat

Danish pastry

Toast

Cold Breakfast Items

Jam portion
Marmalade portion
Honey portion
Butter portion
Margarine portion
Butter rose

Plain yogurt in glass
Fruit yogurt glass
Milk

Milk

Milk

Milk skimmed
Coffee cream
Birchermuesli

Assorted cold

cuts with cheese

Sliced salmon platter small
Freshly sliced fruit platter
Cornflakes/ Organic Cereals

Hot Breakfast Items

Pancake

Sliced grilled bacon
Veal breakfast sausage
Sautéed mushrooms
Grilled breakfast tomato
Roestinchen potatoes
Raw egg

Omelette plain
Omelette with cheese
Omelette with ham
Omelette with mushrooms
Scrambled egg

Boiled egg

qty price
15 pce 25.00
pce 3.00
pce 5.00
pce 4.50
8 pce 10.00
gty price
2849 2.50
28 ¢ 2.00
28 ¢ 3.00
10g 2.00
10g 2.00
15¢ 3.00
180 g 4.00
180 g 4.50
Ya litre 2.50
1 litre 3.00
1 litre 6.00
1 litre 6.00
12 g 0.50
180 g 12.00
150 g 26.00
8049 29.00
540 g 60.00
3049 4.50
qty price
25¢g 7.00
409 7.00
409 7.00
5049 5.50
pce 5.00
100 g 8.00
6 pce 13.00
pce 10.00
pce 15.00
pce 15.00
pce 12.00
100 g 12.00
pce 6.00
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Rolls

Hard roll

Farmer roll
Wholemeal roll
French roll
Chicago roll
Finger roll
Twisted roll (zopf)
Croissant

Bread selection in bag
Breadbasket with 6 rolls,
8 crackers, 6 butter

Bakery

Pain au chocolat
Danish pastry
Muffins

Crackers

Darvida crackers
Assorted crackers box

Special Bread

Garlic bread
Pumpernickel bread
Toast

qty

pce
pce
pce
pce
pce
pce
pce
pce

15 pce

qty

pce
pce
pce

qty
pce

125 g

qty

10 slices

50¢
8 pce
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price

1.50
1.50
1.50
1.50
1.50
1.50
2.50
2.00

25.00

22.00

price

3.00
3.50
6.00

price
2.00

10.00

price

15.00

3.00
7.00
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Beverages

Freshly squeezed juices

Apple juice litre 30.00
Carrot juice litre 38.00
Grape juice litre 40.00
Grapefruit juice litre 42.00
Kiwi juice litre 52.00
Mango juice litre 48.00
Melon juice litre 45.00
Orange juice litre 40.00
Pineapple juice litre 35.00
Strawberry juice litre 56.00
Tomato juice litre 28.00
Tropical juice litre 50.00

Fresh unpasteurized juice may contain pathogen microorganism. Such pathogens may be
found in raw fruits, vegetables and good manufacturing process can not eliminate them.

Soft Drinks

Coca Cola 1 litre 6.00
Coca Cola 0.33 litre 4.00
Coca Cola light 116 litre 6.00
Coca Cola light 0.33 litre 4.00
Sprite light 0.33 litre 4.00
Sprite 0.33 litre 4.00
Fanta 0.33 litre 4.00
Water

Swiss mineral water (gas) 1.5 litre 6.00
Evian water 1.5 litre 7.00
Evian water, bottle 1/2 litre 450
Evian water, bottle 0.33 litre 3.50
Beer

Heineken 0.33 litre 6.00
Swiss beer 0.33 litre 7.00
Champagne Sprits

On request On request
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Tea selection

Earl Gray

English Breakfast
Classic Darjeeling
Classic Green tea

port
port
port
port

1.00
1.00
1.00
1.00
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Canapés and Sandwiches

Canapés

Roasted chicken pce 7.00
Téte de moine cheese pce 7.00
Goose liver pce 7.00
Chicken-pineapple-curry pce 7.00
Caviar and egg pce market price
White asparagus pce 7.00
Smoked salmon pce 7.00
Air-dried beef pce 7.50
Shrimp pce 7.00
Roast beef pce 7.00
Smoked ham pce 7.50
Assorted canapé tray 10 pce 80.00

Open Sandwiches

Tomato, mozzarella pce 10.00
Air dried Grison beef pce 12.00
Roasted chicken pce 10.00
Roast beef pce 11.00
Tuna pce 11.00
Smoked salmon pce 11.00
Black Forest ham pce 11.00
Swiss cheese pce 10.00
Open sandwich tray 10 pce 85.00

Baguette Sandwiches

Ham and cheese pce 12.00
Swiss cheese pce 12.00
Roast beef pce 12.00
Tomato Mozzarella pce 12.00
Tuna pce 12.00
Roasted chicken pce 12.00
Smoked salmon pce 14.00
Air-dried beef pce 14.00

Triangle Sandwiches

Boiled ham pce 8.00
Smoked turkey pce 8.00
Swiss cheese pce 8.00
Smoked salmon pce 8.50
Roast beef pce 8.50
Air dried beef pce 9.50
Chicken breast pce 8.50
Tuna pce 8.50
Egg pce 8.00
Chicken with pineapple curry pce 9.50
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Club Sandwich

Club sandwich with chicken pce 32.00
Club sandwich with roastbeef pce 34.00

Mini Sandwich Tray

Mini sandwiches with
air dried beef, salmon and
cheese served with olives 3 pce 22.00
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Snacks
Cold Snacks

Selection of antipasti

Raw ham melon skewer
Cheese & grape skewer
Tomato & mozzarella skewer
Prawn & mango skewer

Raw ham melon mini skewer
Cheese & grape

Tomato & mozzarella minisk.
Prawn & mango

Hot Snacks

Ham croissant

Cheese tartlet

Mini pizza

Vegetarian spring roll
Sausage roll

Shrimp rissole

Vol au vent with chicken
Vol au vent with sea food

Garlic bread loaf

qty
port
15cm
15cm
15cm
15cm
8cm
8cm
8cm
8cm

qty

309
35¢g
30g
5 pce
pce
30g
50¢
509
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price

35.00
20.00
15.00
17.00
19.00
10.00

9.00

9.00
10.00

price

6.50
6.50
10.00
15.00
7.00
7.50
7.00
10.00
13.00
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Salads and Starters
Salads

Green salad port
Ruccola salad

w. parmesan flakes
Assorted garden-fresh
seasonal salad
Caesar salad with
croutons, bacon
Caesar salad with
croutons, chicken
Tomato, mozzarella
and basil salad

Greek salad (homemade)
Lamb's lettuce with
egg and croutons

Dressings

Blue cheese dressing
Caesar dressing
Balsamic dressing
French dressing

Italian dressing
Vinaigrette dressing
Thousand island dressing

Cold Starters

Vitello tonnato
Italian antipasti tray
Melon and Parma ham
Shrimp cocktail
Smoked salmon
and salmon fillet
Smoked salmon
and salmon fillet
Cold seafood platter
Cold seafood tray
Cold seafood tray
Cold meat tray

Cold meat tray

Air dried beef platter
Air dried beef platter
Crudité tray

Crudité tray

Crudité tray

qty
port

port
port
port
port

port
port

port

qty

100 ml
100 ml
100 ml
100 ml
100 ml
100 ml
100 ml

qty
port
port
port
port

2 pax

4 pax
port

2 pax
4 pax
2 pax
4 pax
2 pax
4 pax
4 pax
2 pax
1 pax
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price
15.00

22.00
20.00
25.00
25.00

25.00
22.50

27.00

price

8.00
9.00
9.00
7.00
7.00
8.00
7.00

price

35.00
35.00
35.00
23.00

65.00

105.00
45.00
100.00
195.00
75.00
110.00
95.00
185.00
65.00
35.00
25.00
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Dips

Cocktail dip 180 ¢ 8.00
Guacamole dip 180 ¢ 18.00
Curry dip 180 ¢ 8.00
Tartar sauce 180 g 9.00
Yoghurt herb dip 180 ¢ 9.00
Caviar

Caviar market price

We are glad to order beluga caviar for your passengers. Lead-time, to order this product, will
be 48 hours before departure.

Caviar garnish including: on request
Chopped yolk chopped

Egg white

Chopped onions

Chopped parsley

Sour cream

Blinis 6 pce 15.00
Soups

Beef consommeé 1 litre 30.00
Tomato soup 1 litre 24.00
Chicken soup 1 litre 26.00
Pumpkin soup 1 litre 26.00
Vegetable cream soup 1 litre 26.00
Lobster bisque 1 litre 49.00
Miso Soup 1 litre 34.00
Carrot ginger soup 1 litre 29.00
Gazpacho, with ham crostini port 25.00

Soup garnish
Bread croutons 50¢g 8.00
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Fresh herbs and garnishes
Herbs

Rosemary bunch
Parsley

Parsley

Chives

Chives
Peppermint leaves
Basil

Coriander

Assorted herbs including:
Dill sprigs

Mint sprig

Coriander sprigs

Basil sprigs

Chives

Parsley

Garnishes

Cherry tomatoes
Tomato roses
Onion 20g

Garnish pack including:
Radish roses
Cucumber crowns
Tomato roses

Carrot roses

Sliced lemon

Sliced orange
Whole lemon

Whole lime

2 pce 7.00
bunch 8.00
chopped 7.00
bunch 7.00
chopped 7.00
bunch 8.00
bunch 8.00
bunch 9.00
30.00
bunch
bunch
bunch
bunch
bunch
bunch
6 pce 8.00
per pce 6.00
7.00
70.00
6 pce
6 pce
6 pce
6 pce
pce 5.00
pce 5.00
pce 4.00
pce 4.00
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Hot items
Beef

Tenderloin steak (raw weight)
Beef fillet mignons

Beef fillet stroganoff

Meat lasagne

Spaghetti bolognaise

Veal

Wiener schnitzel

Veal steak (raw weight)
Escalope of veal (raw weight)
Sliced veal Zurich style
Sautéed veal curry

Veal piccata (raw weight)
Veal tenderloin

Lamb

Lamb tenderloin (raw weight)
Lamb curry (including sauce)
Lamb chops (raw weight)

Chicken

Roasted or grilled
chicken breast
Sliced chicken curry
Chicken cordon bleu
Chicken nuggets
Chicken skewer

Fish and Seafood

Seafood skewer

Grilled salmon fillet (raw weight)
Dover sole fillet (raw weight)
Grilled tiger prawns (raw weight)
Sautéed scallops (raw weight)
Grilled sea bass

Seasonal fish

Vegetarian

Vegetable skewer

Ravioli-ricotta with tomato sauce
Vegetable lasagne

Spaghetti with tomato sauce
Penne all’arrabbiata

Penne with pesto sauce

140 g
3x60g
150 g
200 g
200 ¢

150 g
180 g
3x60g
150 g
180 g
3x60g
3x50 g

3x60¢g
150 g
3x65 g

1409
150 ¢
150 ¢
6 pce
pce

pce
1409
3x50 g
120 g
120 g
3x50 g
1409

1 pce
200 g
200 g
200 g
200 g
200 g
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54.00
52.00
52.00
31.00
29.00

37.00
45.00
37.00
41.00
37.00
40.00
50.00

50.00
33.00
43.00

31.00
37.00
33.00
25.00
22.00

40.00
41.00
55.00
44.00
49.00
48.00
43.00

17.00
30.00
27.00
27.00
31.00
31.00
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Sauces

Herb butter 20¢g 6.00
Lemon butter 20¢g 6.00
Dill sauce 5049 7.00
White wine sauce 50¢g 7.00
Red wine sauce 50¢g 7.00
Cream sauce 509 7.00
Lemon sauce 509 7.00
Mushroom sauce 50¢g 8.00
Morel sauce 50¢ 9.00
Saffron sauce 5049 7.00
Pesto sauce 50¢g 8.00
Curry sauce 50¢g 7.00
Hollandaise sauce 5049 8.00
Pepper sauce 509 8.00
Tomato sauce 50¢ 7.00
Béarnaise sauce 509 8.00
Sweet & sour sauce 509 7.00
Truffle sauce 50¢g 9.00
Rosemary jus 50¢g 7.00
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Starches and Vegetables

Rice

Basmati rice 100 g 8.00
Creole rice 100 g 8.00
Wild rice 100 g 8.00
Saffron rice 100 g 9.00
Risotto plain 100 g 10.00
Risotto with truffle 100 g 15.00
Risotto with mushrooms 100 g 13.00
Pasta

Noodles 4 mm 100 g 8.00
Noodles 18 mm 100 g 8.00
Penne 100 g 8.00
Spaghetti 100 g 8.00
Dumplings (Spatzli) 100 g 10.00
Potatoes

Roesti potatoes fresh 100 g 12.00
Boiled peeled potatoes 100 g 8.00
Mashed potatoes 100 g 8.00
Gratinated potatoes 100 g 10.00
Rissole potatoes 100 g 8.00
Croquettes 100 g 9.00
Vegetables

Baby carrots 100 g 9.00
Brussels sprouts 100 g 9.00
Cauliflower 100 g 9.00
Green peas 100 g 9.00
Green beans 100 g 9.00
Broccoli 100 g 9.00
Grilled tomato pce 5.00
Zucchini 100 g 9.00
Green asparagus 100 g 10.00
Bell peppers 100 g 15.00
Ratatouille 100 g 15.00
Spinach 100 g 9.00
Grilled vegetables 100 g 17.00
Mixed vegetables 100 g 9.00
Mixed vegetable plate 800 g 70.00
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Pastries, Desserts and Ice cream

Desserts

Apple strudel

Vanilla sauce
Chocolate mousse
Tiramisu

Fresh fruit salad
Swiss chocolate cake
Cheesecak e

Cakes

on request

Small pastry

French pastry deluxe
French pastry deluxe - mini
Mini fruit tartlet

Assorted petits fours
Pralines

Fresh fruit tartlet

Muffins

Dessert garnish

Garnish pack including:
Peppermint leaves

Strawberry topping

Chocolate medallions
Chopped pistachio

Chocolate topped strawberries

Fresh fruits

White or blue grapes
Banana

Apple

Orange

Kiwi

Fresh fruit salad

Fresh fruit basket

Fresh fruit basket small
Sliced seasonal fresh fruit
Sliced seasonal fresh fruit
Fresh fruit skewer

Fresh berries

100 g
509
portion
portion
180 g
pce
pce

pce
pce
pce
15 pce
box
6cm

1 pce

per pack

6 pce
10g
6 pce
109
6 pce

100 g
pce
pce
pce
pce
180 g
1.6 kg
1 kg
180 g
600 g
1 pce
100 g
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15.00

6.00
15.00
15.00
15.00
14.00
17.00

9.00

7.00

7.00
70.00

on request
9.00

6.00

25.00

6.00
3.00
3.00
3.00
3.00
15.00
70.00
45.00
29.00
70.00
12.00
market price
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Ice cream

Belgian chocolate
Strawberries and cream
Vanilla

Cookies and cream
Dulce de leche
Macadamia nut brittle

Dry ice 500 g
Styrofoam box

100 ml
100 ml
100 ml
100 ml
100 ml
100 ml

pce
pce
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7.00
7.00

7.00
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Set Meal on Tray

Swiss Breakfast

Honey, jam, butter

Air dried beef (Grison style)
Téte de moine cheese
Grison mountain cheese
Blue grapes

Mixed pickles

Assorted selected seasonal fruits
Fresh birchermuesli

Danish pastry

Semmel

Croissant

Deluxe Breakfast

Honey, jam, butter

Smoked salmon

Lemon wedge

Philadelphia cream cheese
Marinated mozzarella balls w. stick
Swiss mountain roll

Appenzeller

Gruyeére cheese

Camembert cheese

Blue grapes

Assorted selected seasonal fruits
Fresh Birchermuesli

Danish pastry

Semmel

Croissant

International Breakfast

Honey, jam, butter
Mostbrockli
Pepperd salami
Cheddar cheese
Chaume

Gruyére

White grapes
Assorted selected seasonal fruits
Fresh Birchermuesli
Danish pastry
Semmel

Croissant

Atlas tray

Atlas tray

INIERRIE Y
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Mediterranean Atlas tray

Butter, farmer bread roll
Camembert cheese & cracker
Starter

Ruccola salad with grated parmesan cheese
Balsamic-olive oil dressing

Main course

Parma ham, peppered salami
Artichokes

Grilled red pepper & yellow peppers
Baby tomato stuffed with lentils
Marinated asparagus

Dessert

Mini pastry deluxe, mini toblerone

Seafood Atlas tray

Butter, farmer bread roll

Camembert cheese & cracker

Starter

Grilled vegetable salad, balsamic-olive oil dressing,
Main course

Salmon fillet, saffron mango sauce
Cray fish medallion, crab salad

Filled baby tomato, stuffed green olives
Lemon wedge

Shrimp with tail

Scallops with pesto

Dessert

Mini pastry deluxe, mini Toblerone

Deluxe Atlas tray

Camembert cheese & cracker

Butter, farmer bread roll

Starter

Iceberg leaves with Greek salad
Balsamic-olive oil dressing

Main course

Vitello tonato (braised veal with tuna sauce)
Large capers

Stuffed green olives

Italian parsley

Dessert

Chocolate cake with gold decor, mini toblerone

Seite 21
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Atlas tray Parma Atlas tray

Butter, bread rolls, cracker
Camembert cheese & cracker
Toblerone chocolate bar
Starter

Melon slice with Parma ham
Balsamic-olive oil dressing
Dessert

Fresh fruit salad with berries

Hot meal suggestion: port

Grilled lamb fillet Provencale
with croquette potatoes and spinach

Atlas tray International Atlas tray

Butter, bread rolls, cracker
Camembert cheese & cracker
Toblerone chocolate bar
Starter

Greek salad

Balsamic-olive oil dressing
Dessert

Créme brilée

Hot meal suggestion: port

Grilled salmon with lemon butter
Créole rice and
seasonal vegetables

Atlas tray Swiss Atlas tray

Butter, bread rolls, cracker
Camembert cheese & cracker
Toblerone chocolate bar

Starter

Tomato salad with mozzarella balls
Balsamic-olive oil dressing

Dessert

Chocolate cake

Hot meal suggestion: port

Sliced veal Zurich style
with buttered noodles
and broccoli
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Hot meals

Tenderloin of beef

Tenderloin of beef
Gravy w. mushrooms
Roasted potato cubes
Green beans

Baby carrots

Beef Stroganoff

Fillet goulash
Buttered noodles
Snow peas

Sliced veal Zurich style

Sliced veal in mushroom-cream sauce

Buttered noodles
Broccoli with almond flakes

Grilled salmon

Grilled salmon
Lemon butter
Rice

Chopped spinach
Baby carrots

Veal piccata - Milanese

Veal piccatas Milanese
Saffron rice

Buttered green peas
Baby carrots

Veal steak

Sautéed veal steak
Morel sauce
Buttered noodles
Green beans

Grilled lamb fillet

Grilled lamb fillet
Provencale+

Croquette potatoes
Chopped spinach

Alu dish

Alu dish

Alu dish

Alu dish

Alu dish

Alu dish

Alu dish
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50.00
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44.00

47.00
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Chicken breast with

mushroom sauce
Sauteed chicken breast
Mushroom sauce
Buttered noodles
Broccoli w. almond flakes

Vegetarian

Roesti potatoes
Morel sauce
5 different vegetables

Penne all’arrabiata

Penne
All' arrabiata sauce

Penne with pesto sauce

Penne
Pesto sauce

Alu dishs

Alu dish

Alu dish

Alu dish

33.00

33.00

29.00

29.00
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Inflight products

Coffee idée gold express, 1.8 g pce
Coffee powder, instant, 100 g
Coffee powder decaf, 1.8 g

Salt & pepper ménage

Sugar sachet, 5 g

0.50 Assugrin nutra sweet sachet,
Drinking cups plastic 2 dl

Coffee spoon, plastic

Cutlery set, incl.
ménage bag, plastic - 7/1

Dish small 157 x 103 x 31 mm,
aluminium

Dish medium 197 x 167 x 30 mm,
aluminium

Dish large 321 x 196 x 27 mm,
aluminium

Basket for bread or
fresh fruit, empty

Gloves (pack 200 pce), plastic
Kleenex (100 tissues per box)

Hot towels (8 pce)
Non food items

Napkins 33 x 33 cm, paper
Refreshing towel

Baby diapers

Air sickness bag

Customs seals

Thermos flask

Toilet roll

Tooth pick single packed
Towels (pack with 150 pce),
paper

Towels (kitchen paper)
Bag with strap large

415 x 430 mm, plastic

Flower bouquet, small
Flower bouquet, medium

1.00

glass

pce

pce

pce

2 pce per sachet
20 pce

pce

set

pce
pce

pce

pce

pack
box

pack

50 pce
pce
pce
pce
pce

1 litre
roll
pce

pack
roll

pce

pce
pce
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19.00
1.00
1.30

0.50

7.00
0.50

1.50

1.00
1.50

2.00

8.00

20.00
4.00

12.00

8.00
1.00
4.00
0.70
1.00
35.00
2.00
0.20

7.00
7.00

1.00

market price
market price
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Terms and Conditions

Food Production hours

Ordering Procedures

The orders can be placed in writing either by telefax, e-mail, telex or personally on board of
an aircraft. The catering order shall state:

Aircraft type, arrival date and time, requested services, departure date and time as well as
delivery time and your handling agent's contact.

Cancellation Terms

Cancellations placed till 18:00 the day before, or more than 12 hrs. prior to the requested
delivery time, will not be charged. Excluded are any items purchased or produced specially
on client’s request. Cancellations of all meals and related services received after the above
limit will be payable in full, excluding transportation charge, if vehicles have not left the unit.
All cancellations must be made in writing to Gate Gourmet. Cancellation by telephone will
not be accepted.

Terms of Payment

Executive Gourmet accepts major credit cards and cash. Orders paid via invoice need the
acceptance of your handling agent and can be subject to additional separate administration
fee. Gate Gourmet reserves the right to charge interest on any unpaid amount at a rate of
1% per month. In addition all costs relating to the recovery of the debt will be charged in full.

Food Safety

In order to guarantee food safety, all raw components must be stored in a temperature
controlled area (max. 5°C / 41°F).

Executive Gourmet does not take any responsibility for ready-to-serve purchased food items,
such as e.g. Sushi and Sashimi, or ingredients which are listed as forbidden food
components in the airline industry. Also excluded are goods to be considered as hazardous
or raw food products, delivered on client’s special request.

Fresh unpasteurized juice may contain pathogen micro-organisms. Such pathogens maybe
found in raw fruits, vegetables, and proper manufacturing process cannot eliminate them.

Validity

This price list is effective 01 July 2023 and supersedes all previous editions.
All prices are subject to change without prior notice.
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executive gourmet

Orders with lead time < 1 hrs.
“Express delivery surcharge”

Orders with lead time < 3 hrs.
“Express delivery surcharge”

Orders with lead time between
3-6 hrs.
"Quick delivery surcharge"

Orders placed between 20:00-
06:00 for delivery same day before
11:00 "Night shift surcharge"

Special procurement fee -
at airport

Special procurement fee -
airport area

Special procurement fee -
downtown

Special procurement fee -
Newspapers

Administration fee

Waste disposal fee

Laundry charge for table-cloths,
napkins etc. <12 hrs.

Laundry charge for table-cloths,
napkins etc. after 18:00 with
delivery next day before 11:00
"Night shift surcharge”
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+150% on regular
invoice prices
or min. CHF 350.00

+100% on regular
invoice prices or min.
CHF 250.00

+75% on regular
invoice prices
or min. CHF 300.00

CHF 600.00

CHF 150.00

CHF 150.00

CHF 300.00

CHF 25.00

e.g. for special
visits to aircraft and
hotels to pick up
orders

CHF 200.00 per hour

CHF 9.50/kg
min. 75.00

NO private clothing
e.g. shirts, blouses,
trousers, silk
WEIMES

CHF 95.00/kg

CHF 370.00



executive gourmet

Dry cleaning >24hrs

Overnight storage fee
refrigerated/frozen

Dish washing per min.

Transportation by van new parking

position "P"

Consecutive transport by van

Transportation by truck

Peak hour deliveries

08:00-13:00h & 16:00-17:30h

Pick up and delivery of laundry

Pick up and delivery of equipment

by van / by truck
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NO private clothing
e.g. shirts, blouses,
trousers, silk
pyjamas

on request +
availabity

CHF 50.- per
trolley/container
or min. CHF 150.-

CHF 7.50

CHF 180.00

CHF 180.00

CHF 550.- per truck
CHF 1000.00 per
truck

CHF 850.00

CHF 180.00

CHF 180.00/
CHF 550.00



