FRESH REGIONAL CUISINE FROM @
(ERTIFIED ORGANIC FARMING : j
FTSH FROM SUSTRINRBLE FISHERTES, [ W%

43 CW 3o MS(-CERTIFIED. 19.10-23.10.2026

Salad . Main Meal Dessert
MUN# Apple and Carrot Salad (8) Mild Indian Butter Chicken (2,7,8,B) with Organic Basmati Rice Fresh Organic Fruit
Mixed Salad ; -
‘ Whol P th Roasted Vegetabl 7
>TUE,, with Bell Peppers, Cucumber olegrain Penne (3) with a Creamy Roasted Vegetable Sauce (7), Elderberry Quark Dessert (2)

t h 2 the Si
and Sweetcom (8) Grated Cheese (2) on the Side

)\\/ED, Cucumber Salad with Fresh Beef Stroganoff (2,7,A) with Boiled Potatoes Fresh Organic Fruit
Chives (8)
>THU¢ Homemade Cheese Spatzle (1,2,3) with a Side Salad (8) Homemade Chocolate Pudding (2)
I Cucumber Salad Chili con Carne with Beef, Kidney Beans, Sweetcorn and Bell Peppers (A), H de Cake (1
» ¢ with Yoghurt Dressing (2,8) served with Parboiled Rice omemade Cake (1,2,3)
UBSTITUTIONS HRE POSSIBLE
| Calis’s Biocatering Catherine Prisco - Hochheimer Weg 8 - 65719 Hofheim - Tel. 061929598431 Fax 061929598432 DE-0K0-006
“ www.calis-biocatering.de - bestellung@calis-biocatering
|

A=Beef, B= Poultry, 1=Egg, 2=Milk produkts, 3= Wheat, 4= Rye, 5= Spelt,
6=0ats, 7=Celery, 8=Mustard, 9=Soy, 10=Fish from sustainable wild fishing, 11=Sesame, 12=Sulfur dioxide, 13= Lupine

All of our Products are Organic (except Fish). No artificial additives, conservatives, artificial flavoring or taste enhancers are used in our cooking.



FRESH REGIONAL CUISINE FROM @
(ERTIFIED ORGANIC FARMING : j
FTSH FROM SUSTRINRBLE FISHERTES, [ W%

43 CW 3o MS(-CERTIFIED. 19.10-23.10.2026

Salad . Main Meal Dessert
Vegetarian
MUN# Apple and Carrot Salad (8) Mild Indian Butter Paneer (2,7,8) with Organic Basmati Rice Fresh Organic Fruit
Mixed Salad ; -
‘ Whol P th Roasted Vegetabl 7
>TUE,, with Bell Peppers, Cucumber olegrain Penne (3) with a Creamy Roasted Vegetable Sauce (7), Elderberry Quark Dessert (2)

t h 2 the Si
and Sweetcom (8) Grated Cheese (2) on the Side

I ith Fresh
)\,\/ED, Cucumber S.a ad with Fres Seitan Stroganoff (2,3,5,7) with Boiled Potatoes Fresh Organic Fruit
Chives (8)
>THU¢ Homemade Cheese Spatzle (1,2,3) with a Side Salad (8) Homemade Chocolate Pudding (2)
I Cucumber Salad Chili Sin Carne with Kidney Beans, Sweetcorn, Bell Peppers and Sunflower H de Cake (1
> % with Yoghurt Dressing (2,8) Mince (7), served with Parboiled Rice omemade Cake (1,843)
UBSTITUTIONS HRE POSSIBLE
| Calis’s Biocatering Catherine Prisco - Hochheimer Weg 8 - 65719 Hofheim - Tel. 061929598431 Fax 061929598432 DE-0K0-006
“ www.calis-biocatering.de - bestellung@calis-biocatering
|

A=Beef, B= Poultry, 1=Egg, 2=Milk produkts, 3= Wheat, 4= Rye, 5= Spelt,
6=0ats, 7=Celery, 8=Mustard, 9=Soy, 10=Fish from sustainable wild fishing, 11=Sesame, 12=Sulfur dioxide, 13= Lupine

All of our Products are Organic (except Fish). No artificial additives, conservatives, artificial flavoring or taste enhancers are used in our cooking.



