
 

 

 

 

 

 

 

 

 

 

 

 

 
 

 



 

 

ANDALUSIA’S FRESH FEAST 

Small cups of salmorejo with cured ham shavings and chopped boiled egg 

Small glass of avocado and tomato tartar 

Cubes of seasoned “caserio” tomatoes with cottage cheese and herbs 

Andalusian mint infused gazpacho 

Olives and pickled selection 

Fried fish: 

White anchovies 

Bienmesabe  

Shrimp fritters 

Baby squid 

Calamari 

Desserts: 

Tocino de cielo 

Piononos 

Coquitos 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

TRADITIONAL CASTILLA AND EXTREMADURA 

Migas del zagal with free range freshly fried eggs  

Iberian cold cuts from the plateau: 

Jabugo cured ham, Cebo Capa Negra with master carver 

Salamanca chorizo 

Pork loin 

Patatera 

Morcón 

Stand with breads and oils 

Castilian meats: 

Burgos blood sausage 

Baby chorizos 

Moorish style skewers 

Veal rib steak 

Roasted pork ribs 

Baby tenderloins 

Extremaduran baby vegetable skewers 

Sauces: 

Chimichurri, red sauce, green sauce, aioli 

Desserts: 

Canutilllos with pastry cream 

Fried milk 

Pestiños 

 

 

 

 

 

 



 

 

THE BEST LOCAL CHEESES 

Aged Manchego cheese 

Galician Tetilla cheese 

Idiazabal cheese 

Torta del Casar Cheese 

Smooth Cabrales cream au cider 

 

 

MEDITERRANEAN RICES 

Valencian paella 

Levantina style fideua 0.0 

Señoret rice 

** with fresh lemon and alioli 

Desserts: 

Ensaimada pastry 

Ensaimada with whipped cream 

Ensaimada with sobrassada 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

COMMON TO ALL AREAS 

Wine and drinks bar 

Beer on tap 

Soft drinks 

Juices 

Water 

Red wine Viña Real Crianza D.O. Rioja 

White wine Monopole Siglo XX1 D.O. Rueda 

 

4 regional wines 

 

Each buffet will display wines from all different regions, Catalan, Manchego, Cantabrian and Valencian 

 

 

Service duration: 90-120 minutes 

 

**This type of menu will be available for events with a minimum of 250 guests 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 


