
D e l i c i o s o  h a s  n e a r l y  2 0  y e a r s  e x p e r i e n c e  i n  s u p p l y i n g  y a c h t  c r e w  f o o d .

O u r  f u l l y  t r a i n e d  c h e f s  p r e p a r e  y o u r  f o o d  i n  S a n i d a d  i n s p e c t e d  &  c l i m a t e
c o n t r o l l e d  k i t c h e n s .

W e  p r o v i d e  e x c e l l e n t  v a l u e  &  g e n e r o u s  p o r t i o n s  f o r  4  p e o p l e  o r  m o r e .

Y o u r  f o o d  i s  d e l i v e r e d  i n  a  r e f r i g e r a t e d  v e h i c l e  &  p a c k e d  i n  s u s t a i n a b l e ,
c o m p o s t a b l e  f o o d  c o n t a i n e r s .

W W W . D E L I - D E L I C I O S O . C O M  d e l i . d e l i c i o s o d e l i c i o s o y a c h t i n g m a l l o r c a

A B O U T  U S

C R E W  F O O D  &  P R O V I S I O N I N G

D O W N L O A D  T H E  O R D E R  F O R M  F R O M  O U R  W E B S I T E :

D E L I - D E L I C I O S O . C O M / Y A C H T - C A T E R I N G - P R O V I S I O N I N G / C R E W - F O O D

 C H O O S E  Y O U R  O R D E R  &  E M A I L  I T :
I N F O @ D E L I - D E L I C I O S O . C O M  

A L L  O F  Y O U R  F O O D  I S  P R E P A R E D  F R E S H  .  S O  P L E A S E  G I V E  U S  4 8  H O U R S  N O T I C E .  
F O R  W E E K L Y  O R D E R S  W E  R E Q U I R E  Y O U R  O R D E R  

B Y  W E D N E S D A Y  O F  T H E  P R E V I O U S  W E E K .  P R I C E S  D O  N O T  I N C L U D E  1 0 %  I V A .

Q U E S T I O N S ?  C A L L  ( 0 0 3 4 )  9 7 1  6 9 9  2 2 1

http://www.deli-delicioso.com/yacht-catering-provisioning/crew-food
mailto:info@deli-delicioso.com


W W W . D E L I - D E L I C I O S O . C O M  d e l i . d e l i c i o s o d e l i c i o s o y a c h t i n g m a l l o r c a

BAGUETTES & WRAPS 

S e r r a n o  H a m ,  T o m a t o  &  M a n c h e g o  C h e e s e
R o a s t  B e e f ,  H o r s e r a d i s h  &  C a r a m e l i s e d
O n i o n s
E g g  M a y o n n a i s e  w i t h  L e t t u c e  &  T o m a t o
( V E G E T A R I A N )
F a l a f e l ,  R o a s t e d  P e p p e r  &  H u m m u s  ( V E G A N )

7 . 5 0 €  ( + 2 . 5 0 €  G l u t e n  F r e e )

MAIN MEALS
A L L  O F  O U R  F R E S H L Y - M A D E  M A I N  M E A L S  S E R V E  4  O R  6  P E O P L E .  S O M E  D I S H E S
A R E  A V A I L A B L E  A S  I N D I V I D U A L  P O R T I O N S .

CREW FOOD MENU  1

F a j i t a s  w i t h  Q u o r n  C h i l i ,  W h e a t  T o r t i l l a s ,  R o a s t e d  V e g e t a b l e s ,  G u a c a m o l e  &
S p i c y  T o m a t o  S a u c e  ( V E G A N )  4  p p l  5 0 € ,  6  p p l  7 5 €

M i n c e d  B e e f  P i e  w i t h  D a u p h i n o i s e  P o t a t o e s ,  G r e e n  P e a s  &  G r a v y  
    1  p e r s o n  1 3 . 5 0 € ,  4  p p l  5 0 € ,  6  p p l  7 5 €

M i s o  M a r i n a t e d  S a l m o n  w i t h  B a s m a t i  R i c e ,  G i n g e r  &  P u m p k i n  S a l a d  ( G F )           
1  p e r s o n  1 5 . 5 0 € ,  4  p p l  6 0 € ,  6  p p l  8 5 €

R o a s t e d  C h i c k e n  w i t h  R o a s t e d  P o t a t o e s ,  G r e e n  B e a n s  &  G r a v y  
    4  p p l  6 0 € ,  6  p p l  8 5 €



SWEET TREATS 
L o t u s  C a k e
C h o c o l a t e  B r o w n i e
B l u e b e r r y  M u f f i n
2 €  S e a s o n a l  F r u i t   

PASTAS

P e n n e  N a p o l i t a n a  ( V E G E T A R I A N )
S p a g h e t t i  A g l i o  &  O l i o  P r a w n s

W W W . D E L I - D E L I C I O S O . C O M  d e l i . d e l i c i o s o d e l i c i o s o y a c h t i n g m a l l o r c a

W C  0 1 / 0 4 / 2 0 2 4
W C  1 5 / 0 4 / 2 0 2 4
W C  2 9 / 0 4 / 2 0 2 4
W C  1 3 / 0 5 / 2 0 2 4
W C  2 7 / 0 5 / 2 0 2 4
W C  1 0 / 0 6 / 2 0 2 4

WE ALTERNATE OUR MENUS SO YOU WILL 
ALWAYS HAVE SOMETHING NEW TO TRY!

OUR MENU 1 IS AVAILABLE ON THESE WEEKS: 

W e  a l s o  o f f e r  s p e c i a l  d i s c o u n t s  t o  o u r  r e g u l a r  c u s t o m e r s .  
E m a i l  i n f o @ d e l i - d e l i c i o s o . c o m  t o  f i n d  o u t  h o w  t o  b e c o m e  o n e !

SALADS

Add a topping of your choice:

Chicken                 Tuna                  Falafel

9 . 5 0 €

+ 4 € + 6 € + 3 €

C l a s s i c  C a e s a r  S a l a d  w i t h  C r o u t o n s ,  P a r m e s a n  &  C h e r r y  T o m a t o e s
A s i a n  S a l a d  w i t h  T o m a t o ,  B a m b o o ,  G a r i ,  S o y  S p r o u t s ,  C u c u m b e r  &  M e z c l u n
K a l e ,  T o m a t o e s ,  Q u i n o a ,  A p p l e ,  R o a s t e d  S e e d s ,  R a i s i n s ,  L e m o n  &  O l i v e  O i l  D r e s s i n g
P o k e  B o w l :  R i c e ,  S w e e t c o r n ,  A v o c a d o ,  E d a m a m e ,  C h e r r y  T o m a t o e s  &  P o n z u  D r e s s i n g

1  p e r s o n   1 2 . 5 0 € ,  4  p p l  4 5 €

W C  2 4 / 0 6 / 2 0 2 4
W C  0 8 / 0 7 / 2 0 2 4
W C  2 2 / 0 7 / 2 0 2 4
W C  0 5 / 0 8 / 2 0 2 4
W C  1 9 / 0 8 / 2 0 2 4
W C  0 2 / 0 9 / 2 0 2 4
W C  1 6 / 0 9 / 2 0 2 4

5 €



W W W . D E L I - D E L I C I O S O . C O M  d e l i . d e l i c i o s o d e l i c i o s o y a c h t i n g m a l l o r c a

C o u r g e t t e  F r i t t a t a  w i t h  M i x e d  S a l a d  &  B r e a d  R o l l s  ( V E G E T A R I A N ,  G F )

4  p p l  5 0 € ,  6  p p l  7 5 €

B B Q  P o r k  R i b s  &  S p i c y  C h i c k e n  W i n g s  w i t h  J a c k e t  P o t a t o e s ,  B u t t e r e d  C o r n  o n  t h e

C o b ,  C o l e s l a w  &  M i x e d  S a l a d  4  p p l  6 0 € ,  6  p p l  8 5 €

T u n a  w i t h  R o a s t e d  P o t a t o e s ,  P e p p e r s  &  T o m a t o  S a u c e  ( G F )

1  p e r s o n  1 5 . 5 0 € ,  4  p p l  6 0 € ,  6  p p l  8 5 €

S t e a k  &  A l e  P i e  w i t h  D a u p h i n o i s e  P o t a t o e s ,  G r e e n  P e a s  &  G r a v y  

1  p e r s o n  1 3 . 5 0 € ,  4  p p l  5 0 € ,  6  p p l  7 5 €

CREW FOOD MENU  2
BAGUETTES & WRAPS 

D e l i c i o s o  B a k e d  H a m ,  C h e d d a r  &  T o m a t o
C h i c k e n ,  B a c o n ,  L e t t u c e ,  T o m a t o  &  M a y o
B l a c k  O l i v e  T a p e n a d e ,  H u m m u s ,  R o c k e t  &  T o f u
( V E G A N )
C a p r e s e ,  G u a c a m o l e  &  R o c k e t  ( V E G E T A R I A N )

7 . 5 0 €  ( + 2 . 5 0 €  G l u t e n  F r e e )

MAIN MEALS
A L L  O F  O U R  F R E S H L Y - M A D E  M A I N  M E A L S  S E R V E  4  O R  6  P E O P L E .  S O M E  D I S H E S
A R E  A V A I L A B L E  A S  I N D I V I D U A L  P O R T I O N S .



PASTAS
S p a g h e t t i  B e e f  B o l o g n e s e
T r u f f l e d  M a c a r o n i  &  C h e e s e
( V E G E T A R I A N )

W W W . D E L I - D E L I C I O S O . C O M  d e l i . d e l i c i o s o d e l i c i o s o y a c h t i n g m a l l o r c a

W C  0 8 / 0 4 / 2 0 2 4
W C  2 2 / 0 4 / 2 0 2 4
W C  0 6 / 0 5 / 2 0 2 4
W C  2 0 / 0 5 / 2 0 2 4
W C  0 3 / 0 6 / 2 0 2 4
W C  1 7 / 0 6 / 2 0 2 4

WE ALTERNATE OUR MENUS SO YOU WILL 
ALWAYS HAVE SOMETHING NEW TO TRY!

OUR MENU 2 IS AVAILABLE ON THESE WEEKS: 

W e  a l s o  o f f e r  s p e c i a l  d i s c o u n t s  t o  o u r  r e g u l a r  c u s t o m e r s .  
E m a i l  i n f o @ d e l i - d e l i c i o s o . c o m  t o  f i n d  o u t  h o w  t o  b e c o m e  o n e !

SALADS

Add a topping of your choice:

Chicken                 Tuna                Falafel

9 . 5 0 €

+ 4 € + 6 € + 3 €

C l a s s i c  C a e s a r  S a l a d  w i t h  C r o u t o n s ,  P a r m e s a n  &  C h e r r y  T o m a t o e s
L e n t i l s ,  B r o c c o l i ,  C r a n b e r r y  &  F e t a  S a l a d  ( G F )
M e s c l u n  S a l a d ,  C i t r u s ,  P i c k l e d  G i n g e r ,  B e e t r o o t ,  T o m a t o  &  F r e n c h  D r e s s i n g
( V E G E T A R I A N )  ( G F )
-  P o k e  B o w l :  R i c e ,  S w e e t c o r n ,  A v o c a d o ,  E d a m a m e ,  C h e r r y  T o m a t o e s  &  P o n z u
D r e s s i n g

1  p e r s o n   1 2 . 5 0 € ,  4  p p l  4 5 €

W C  0 1 / 0 7 / 2 0 2 4
W C  1 5 / 0 7 / 2 0 2 4
W C  2 9 / 0 7 / 2 0 2 4
W C  1 2 / 0 8 / 2 0 2 4
W C  2 6 / 0 8 / 2 0 2 4
W C  0 9 / 0 9 / 2 0 2 4
W C  2 3 / 0 9 / 2 0 2 4

SWEET TREATS 
L o t u s  C a k e
C h o c o l a t e  B r o w n i e
B l u e b e r r y  M u f f i n
2 €  S e a s o n a l  F r u i t   

5 €



LAZY GOURMET 
AVAILABLE EVERY WEEK!

W W W . D E L I - D E L I C I O S O . C O M  d e l i . d e l i c i o s o d e l i c i o s o y a c h t i n g m a l l o r c a

All our meals are made with love by our chefs in our Delicioso kitchen. We cook as
you would do at home, with fresh ingredients, just on a bigger scale. All meals are

flash frozen to preserve their nutrition & flavour for you to enjoy

VEGETARIAN DISHES

Spicy Mixed Bean & Vegetable Chilli 
Black & Kidney Beans, Chick Peas, Sweet Corn, Tomatoes, Red Bell Peppers, Carrots, Onion, Celery,
Tomato Puree, Chilli, Garlic, Chimichurri, Cumin, Coriander, Vegetable Bouillon, Cayenne Pepper, Salt,
Pepper 

€8.50

Vegetable & Chickpea Korma 
Cauliflower, onion, leek, carrot, red pepper, courgette in a mild korma sauce with chickpeas.

€8.50

Moroccan Vegetable & Chickpea Tagine 
Onion, mixed peppers, aubergine, carrot, courgette and lots of Moroccan spice - cumin, ginger, chili,
cinnamon, ras el hanout, coriander.

€8.50

Thai Red Curry with Tofu and Vegetables 
Tofu with pineapple, red & yellow peppers, onion, celery, kaffir lime and coconut milk with red thai
spices.

€8.50

Roasted Vegetable Lasagne
Mixed peppers, red onion, mushrooms, courgette, tomatoes, & basil layered with lasagne sheets,
bechamel sauce and topped with mature Cheddar cheese.

€12

VEGAN DISHES

ACCOMPANIMENTS

Trio of Vegetables - Peas, Carrots and Sweetcorn with Parsley, Chili Butter                                    €3.75 
Cauliflower Cheese - Cauliflower with Bechamel sauce and Cheddar cheese                               €4.75
Mashed Potato Bake - Mashed Potato topped with Cheddar cheese                                               €4.75 
Jasmine Rice                                                                                                                                                                         €3.25 
Basmati Rice                                                                                                                                            €3.25



W W W . D E L I - D E L I C I O S O . C O M  d e l i . d e l i c i o s o d e l i c i o s o y a c h t i n g m a l l o r c a

Chicken Tikka Masala 
Diced chicken breast in a delicious creamy Tikka Masala Sauce with coconut milk and yoghurt. 

Lamb Tagine 
Diced lamb slow cooked with onions, peppers, tomatoes, red chili, ginger, cumin, ras el hanout with
chickpeas & dried apricots.

€12

€14

Fisherman's Pie 
Cod, Smoked Haddock and King Prawns poached in bechamel sauce with bay leaves, parsley and topped
with classic mashed potato.

Beef Lasagne 
Minced beef  cooked with onion, cumin, coriander, paprika, tomatoes, & oregano layered with lasagne
sheets, bechamel sauce and topped with mature Cheddar cheese.

Chicken Leek Mushroom Bake 
Diced chicken breast in an onion, leek & mushroom bechamel sauce topped with gruyere and breadcrumbs.

Cottage Pie 
Minced beef cooked with onion, thyme, celery and carrots, topped with a rich, buttery mash and mature
Cheddar cheese.

Cumberland Sausages in Onion Gravy 
Handmade from Dunns, the English butcher, and cooked in rich onion gravy

Beef, Ale and Mushroom Stew 
Beef slow cooked with onion, celery, leek, smoked bacon & mushrooms in ale & thyme.

Chicken Cacciatore 
Classic Italian dish of chicken breast cooked slowly with tomatoes, black olives, mixed peppers, mushrooms,
onion, wine, bay leaves & oregano.

€12

€12

€12

€16

€8

€12

€12

Balti Beef Curry 
Beef cooked with Balti spices, peppers, tomatoes & onions.

€10

Chilli Con Carne 
Minced beef cooked with onion, paprika, chili powder, cumin, oregano in a rich tomato sauce with kidney
beans.

€12

Thai Yellow Fish & Prawn Curry 
A milder Thai curry with Cod & Tiger Prawns cooked with Pak Choy & Baby Corn in coconut milk. 

€16

D O W N L O A D  T H E  O R D E R  F O R M  F R O M  O U R  W E B S I T E :

D E L I - D E L I C I O S O . C O M / Y A C H T - C A T E R I N G - P R O V I S I O N I N G / C R E W - F O O D

 C H O O S E  Y O U R  O R D E R  &  E M A I L  I T :
I N F O @ D E L I - D E L I C I O S O . C O M  

A L L  O F  Y O U R  F O O D  I S  P R E P A R E D  F R E S H  .  S O  P L E A S E  G I V E  U S  4 8  H O U R S  N O T I C E .  
F O R  W E E K L Y  O R D E R S  W E  R E Q U I R E  Y O U R  O R D E R  

B Y  W E D N E S D A Y  O F  T H E  P R E V I O U S  W E E K .  P R I C E S  D O  N O T  I N C L U D E  1 0 %  I V A .

Q U E S T I O N S ?  C A L L  ( 0 0 3 4 )  9 7 1  6 9 9  2 2 1

Thai Green Chicken Curry 
Chicken Breast cooked in coconut milk with green beans, courgettes and kaffir lime leaves.

€12

http://www.deli-delicioso.com/yacht-catering-provisioning/crew-food
mailto:info@deli-delicioso.com

