












Alitalia’s new on board service is 
realized in collaboration with the 
Ministry of Agriculture, Food & 
Forests and Buonitalia, a company 
that, on behalf of the Ministry, 
has the mission to promote the 
specialities of Italian agriculture 
and food and wine, in the world
The project is an initiative by 
ALITALIA AND Aicig, an association 
that groups together the 
Geographical Indication 
consortiums of our country.

The CHEFs that are in charge of the 
new Alitalia menus are members of 
the Italian section of the Jre, the 
European association of young 
caterers, which establish the 
protection, interpretation and 
dissemination of the best culinary 
traditions of each region.
The coordination of the Jre 
initiatives and the preparation 
of most of Alitalia’s menus, are 
carried out by Agata Parisella 
Caraccio, CHEF of the restaurant 
“Agata e Romeo” in Rome, and Nicola 
Portinari, CHEF of the restaurant 
“La Peca” in Lonigo, Vicenza.

Tasting notes...



Per ulteriori informazioni sui menu 
Alitalia, sui Consorzi di tutela dei 
prodotti Dop e Igp e sui ristoratori 
di Jre, potete consultare i siti:

For further information about
Alitalia’s menus, as well as 
the geographical indication 
consortiums and the JRE caterers, 
please access the following 
websites:

www.alitalia.com
www.aicig.it
www.jre.it


