TAPAS & PAELLA

While you wait: Jugs of homemade sangria with brandy & fruit, Fresh olives, pickles, dip & artisan bread.

Selection of Hot Tapas (Choose 3 from below)

# Fresh clams in white wine sauce

» Meat ball in almonds sauce

» Gambas Pil-Pil (Prawns in a garlic oil with chilli)
 Sausages in white wine and onion sauce

» Prawns tempura with sweet chilli sauce

» Mussels in tomato & garlic sauce

» “Potatoes”with Ali-oli or Salsa Brava

e Dates & bacon

e Fried aubergine with sweet honey (miel de cafia)
» Mushrooms in garlic sauce

Selection of Cold Tapas {Choose 3 from below)
» Hummus with fresh toast
» Spanish omelette
s Selection of cured meat
» Selection of Spanish cheeses
e Mini mozzarella balls & cherry tomatoes kebabs
» “Ensaladilla Russa” Spanish potato salad
s Seafood salad with Marie rose sauce
e Cured ham & melon
e Pimiento peppers with rock salt
e Gazpacho

Your choice of Paella or Fideua
s Mixed (Meat & Fish)

* Only meat
e Only fish & shellfish
» Vegetarian/Vegan Prices
6 - 9 guests €68,00

House Dessert (choose 1 from below)
¢ House special dark chocolate tiramisu
« \Warm brownie with ice cream
* Crema catalana - flavoured créme brulee

10 - 18 guests €65,00
19 guests & over  €63,00*
*waiter service included in the price
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“TAPAS & SANGRIA SPANISH FAMILY FEAST

: " " Selection of Cold Tapas (Choose 5 from below
Jugs of homemade sangria with brandy & fruit « PirlBHAG GedERy wi?h mik i A )
s i ¢ Potatoes with ali-oli sauce
s Artisan bread & Ali Oli & POt B
» Pan con Tomate (Spanish-Style Grilled Bread With Tomato) » Selection of Hummus with fresh toast

» Traditional Gazpacho

» Salmorejo “It’s similar to gazpache, but thicker and

Sharing Plates to enjoy with the family & friends: creamier served with jam, tuna & boiled egg”
» Spanish omelette
Selection of Hot Tapas (Choose 5 from below) ¢ Selection of cured meat
s Fresh clams in white wine sauce * Selection of Spanish cheeses
» Meat ball in almonds sauce ¢ Mini mozzarella balls & cherry tomatoes kebabs

* “Ensaladilla Russa” Spanish potato salad
» Seafood salad with Marie rose sauce
» Cured ham & melon

» Gambas Pil-Pil (Prawns in a garlic oil with chilli)

* Sausages in white wine & onion sauce

* Prawns tempura with sweet chilli sauce

s Mussels in tomato & garlic sauce

* Dates & bacon

o Grilled cuttlefish "Sepia” in romesco sauce

e Fried aubergine with sweet honey {miel de cafia)
* Mushrooms in Garlic sauce

Dessert (choose 1 from below}
¢ House special dark chocolate tiramisu
* Warm brownie with ice cream

¢ Crema catalana - flavoured créme brulee
¢ Seasoning Chicken wings in a bbg sauce

* Chorizo a la sidra — Spiced chorizo sausages roasted with cider
¢ Marinated chicken kebab in a spicy dipping sauce
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Prices

6 - 9 guests €68,00
10 - 18 guests €65,00
19 guests & over €63,00*
*waiter service included in the price

%




BB MENU'S

Classic BBQ Menu

» 3 Varieties of seasonal salads

» Marinated chicken & pepper kebabs

» Homemade prime beef burger

« Selection of speciality Spanish sausages
* Fresh fish of day

« Baked potatoes with sour cream

* Grilled vegetable

* Selection of fresh breads

DESSERTS (choose 1 from below)

¢ House special dark chocolate tiramisu

e Panna cotta with fruit of the forest coulis
» Our own version ofcheesecake

Prices

6 - 9 guests £€60,00
10 - 18 guests €58,00
19 guests & over €55,00*

*waiter service included in the price

Elegance BBQ Menu

* 4 Varieties of seasonal salad

» Fresh Mediterranean catch of the day

e Entrecote sirloin steak

e Marinated chicken & pepper kebabs

e Grilled king prawns in garlic & coriander butter
* BBQ spare ribs

» Baked potatoes with sour cream

» Grilled vegetable

e Selection of fresh breads

DESSERTS (choose 1 from below)

¢ House special dark chocolate tiramisu

* Warm brownie with white chocolate ice cream
* Panna cotta with fruits of the forest coulis

e Qur own version of cheese cake

Prices

6 - 9 guests €70,00
10 - 18 guests €67,00
19 guests & over €65,00*

*waiter service included in the price




ITALIAN STYLE FAMILY

7 Welcome gls of prosecco

7o Share:

Antipasto Misto:
To share:

FEAST_

* Beef carpaccio with fresh rocket leaves & parmesan cheese

¢ Tomato & bufalo mozzarella salad with crunchy pesto
* Selection of breads & bread sticks

e Aubergine parmigiana

e Trio of Bruschettas

¢ Selection of ltalian curead meats

s Selection of olives

* Garlic bread with cheese

Selection of Pasta - Buffet Style

sauce

3 different types of pasta - Tagliatelle, penne & fresh stuffed pasta

3 different types of sauce:
Please choose your 3 favorite ones:
e Pesto
* Fresh sausages & wild mushrooms in a creamy sauce
* Mixed fish & shellfish
* Spicy Arrabiata

* Bolognesa p

» Carbonara Prices

* Broccoli & cheese sauce 6 - 9 guests € 70,00
¢ Iberian pork & tomato truffle sauce. 10 -18 guests € 67,00

Dessert
® Sergio’s special Tiramisu e

19 guests & over € 65,00%

*Waiter service included in the price

e Shot of Limoncello




SEAFOOD & FRESH FISH FEAST

7o St

Fresh seafood example dishes:
» Fresh sauteed clams
* Fresh mussels
e Razor clams
¢ Prawns “pil-pil” sauce
» Grilled Octopus
» Grilled Sepia with Romesco sauce
» Rosted Pepper salad

The freshest “Mercado del Olivar fish market” catch of the
day Fresh fish selected by our chef served with fresh vegetables & potatoes

Desserts (choose 1 from below):
» Chocolate Cube - for the lovers of chocolate
» Apple Tatin
* Warm brownie with Ice cream

Prices

6 - 9 guests €80,00
10 - 18 guests €77,00
19 guests & over €75,00*
*waiter service included in the price




