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Know What You Eat ...

Bakery
French Pastries
Bread Rolls
Danish Pastries

Tapas and Antipasti
Tapas Trays
Tapas Selection

Savoury Snacks
Hot Snacks

Special Meal Hot Snacks
Snacks & Nibbles
Healthy Snacks

Nut Selection

Hot Pots

Boxed Solutions

Meals

Ambient Meals 412 Brand New Meals”
Frozen Meals
Special Meals

Sweet Indulgence
Sweet Nibbles

Cookies, Muffins & Cakes
Donuts

Desserts

Hot Desserts

Mousses

Cake Desserts

Mini Desserts

Ice Cream / Italian Gelato

Complimentary Snacks
Crisp and Bites Give Aways
Chocolate Give Aways

Beverages Concepts
Smoothies

Water

Beer Flight

Wine / Cocktails / Wine Flight
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Company Profile: FOODCASE INTERNATIONAL B.V.

The specialist for ambient, chilled, frozen Food & Beverage solutions. Foodcase creates innovative food

and beverage solutions for the travel industry, through a combination of;

- Ingredient knowledge and Culinary Excellence
- Innovative Food and Beverage technologies

- Sustainable Packaging and design solutions
In doing so, we continue to apply our founding ethos: “to Know, to Collaborate, to Create”.

We represent and cooperate very closely with a network of dedicated manufacturers and brands to develop
products which are suitable to use on board of your aircraft, trains and cruise ships. Foodcase works with dedicated
manufacturing sites in the European Union and in Asia. Moreover Foodcase is experienced in assembly of boxed
concepts such as breakfast, brunch, meal-, snack and kids boxes. From two production facilities in Poland and in the
Netherlands, we develop and deliver these boxes throughout the world. Foodcase is your partner for a successful
Buy on Board (BoB), Hybrid and Full Service strategy. Foodcase is the full service solution partner ranging from

concept development, production to distribution, providing;

Food and retail trends insights and development strategy for:
-BoBmenu

- Pre order

- Complimentary service

- Hybrid concepts

- Brand strategy for BoB menu.

- Food and beverage R&D and Product Development team.

- Quality Assurance team.

- Packaging design team creating bespoke and airline approved packaging.

- Foodcase works on behalf of the customer and is therefore an independent advisor.

“Shaping the World of Food"”

Foodcase represents and collaborates with some of the best
Food manufacturing companies in the world.

Food Trends 2020

Culinary Heritage Around the World Concepts Personal Branded and Limited Edition Innovation
Move over "authentic” and “ethnic.” The new culinary Playful twists on classic products, retro re-releases and
buzz is “heritage” highlighting people who bring culinary  seasonal themes are feeding a growing appetite for
traditions to life and the personal stories that exclusive flavour experiences and meaningful,
define our food.

Insta-friendly moments with food personally branded
Feel Good Treats with the logo of the Airline to enhance the customer
Nutrient-dense indulgences are driving the experience on board.
"healthy-ish” treats trend with the next generation
snacks thatinclude fortified ice creams, vegetable
desserts, mood-enhancing ingredients, protein-packed

snacks, fresh appeal snacks and more.
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Bread Rolls
Danish Pastries

French Pastries

Ambienmt

Plain Milk Breads

Ambiemt

Pains aux Raisins

Ambiemt

Petit Brioche Buns
with Choc Chips

Ambiemt

Pains au Chocolat

Ambiemt
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Spiral Brioche filled with Creme
Patissiere and Choc Chips

,Ambl emt

Classic Croissants




Bread Rolls Danish Pastries
F/LD}L’)\

Oven Bags

Also available in single DANISH PASTRY

packed oven bags. Vanilla
Crown
100 g
DANISH PASTRY
Mini Vanilla

= Crown

Our Mini Roll 424

Assortment in Oven Bags

Choose your own mix from a selection of over 30 Mini Rolls

- The perforated oven bag keeps the interior texture of the roll

moist and the crust crispy. DANISH PASTRY

- Offer a variety of mini rolls on board with only one Oven Bag. Mini Raspberry

- The fully baked rolls are refreshed on board. Crown

- 12 or 15 pieces per bag, 16 bags per box. 424

- Save time, staff and wastage.
DANISH PASTRY
Mini Maple
Pecan Plait
42q
DANISH PASTRY
Maple Pecan
Plait
95 g




TAPAS
Sky High Quality Tapas

"Great Flavourns 4nom the Sun!” S

Amébiemt
Our Tapas represent some of the finest Our Tapas and Antipasti, with premium

Artisanal ingredients in the world. cured meat products, specialty cheeses

We spare no effort to seek out these and a variety of crackers, shares this
gourmet food items and share them heritage for quality.
with you. Try our Tapas and you will Mix and match your own Tapas or

experience its unique flavours yourself.  Antipastiin a platter or a small box,

it’s also possible to single pack each item.
Tapas and Antipasti are an essential
part of the Mediterranean culture. So you can create your own selection of

Traditionally served before a meal. the greatest flavours from the sun!

Top Range Tapas Platters

Our Tapas and Antipasti: Ingredients To Mix
Dips / Crackers / Cured meat / Cheeses / Olives and more

TAPAS TRAY (5 comp.) - Olive Mix, Iberico Cheese, Gran Reserva Ham, Mini Fuet, Bread Sticks - 125 ¢
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TAPAS TRAY (5 comp.) - Provolone Cheese, Lonza, Prosciutto, Sundried Tomatoes, Rice Crackers - 110 ¢
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TAPAS TRAY (5 comp.) - Olive Mix, Iberico Cheese, Manchego Cheese, Humus, Rice Crackers - 155 ¢
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TAPAS TRAY (5 comp.) - Semi Cured Cheese, Cured Cheese, Green Olives, Beef Salami,
Flat Bread Crackers - 100 ¢

































































































