
Business seat

Economy seat

44 Business seats + 6 Economy seats

52 Business seats + 9 Economy seats

56 Business seats

Seat pitch 47 in

Seat pitch 47 in

Seat pitch 58 - 62 in



We are the wings of your projects

A personalised aircraft

We have already operated several luxury air cruises for 
different clients: tour of Africa, tour of South America, tour 
of Asia.
• Full business cabin configuration:

- From 44 to 56 passengers
- Dedicated seats for tour leaders in the aft of the cabin

• ETOPS 180
• Maximum Range: 8 hours or 6,500 km

VIP Welcome starts at check-in

Whatever your wishes, we will fulfil them!
• Screen display at check-in counters
• Decorated and Dedicated check-in counters
• Exclusive preboarding catering
• FBO (subject to availability)

On board: catering offer and tailor-made services

the heart of its priorities with a certain idea of French know-
how and elegance. Once the passengers arrive on board, a 
selection of newspapers and magazines are at their disposal. 
A comfort bag with all necessities is offered to each one. A 
soft pillow and a plaid are placed on the seats. 

After the welcome aperitif and oshibori service, a hot or 
cold gourmet meal, depending on the schedule and the flight 
duration, a hot or cold gourmet meal is served in porcelain 
dishes. It is accompanied by a drink service.

The wines offered on board come mainly from our vineyards 
and the selection of French flavoured culinary products 
and  meals contribute to the well being of the passengers 
and transform their journey into a relaxed and gourmet 
experience.

The cabin crew wear uniforms designed by Guy Laroche.

• Customized Fresh flowers arrangements
• Moveable cabin divider 
• Customized Livery
• IFE system 
• Seat recline angle: 41° 
• Seat Pitch: 47’’
• Headrest covers

After your flight

A complete debriefing is organized with your ASL 
representative.

Do not hesitate to get in touch with your usual reseller for 
any further information.

Your Commercial teamYour Commercial team

VIP Catering*

Aperitif

FIRST COURSES
Foie gras on ginger bread

Fig chutney

MAIN COURSES
Meat

Filet of Beef
Wild rice with a duo of carrots

seasoned with coriander and cumin
OR

Vegetarian
Mix of vegetables and wheats from the 

Mediterranean with Vegetable cake and French 
green beans, Tomato and olive dip

CHEESE

DESERTS
Royal Chocolate Dome

Dear Partner,

A dedicated Sales Representative will guide you through 
your event. Trusting us to fly your VIP clients all over the 
world will ensure the best quality of service.




