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BBQ 
 
 

Smoked BBQ 
- Potato chips and different dips 
- Pulled pork or chicken, smoked and slow cooked in BBQ sauce, 
  served with homemade coleslaw in burger buns 
- Key lime pie 
  Each € 30 
  
Classic BBQ 
- Cava Sangria aperitif 
- Aioli, humus, olives and bread 
- Grilled chicken sate sticks  
- Chorizos and other Spanish Sausages  
- Beef hamburgers or cheeseburgers 
- Different salads (e.g. Quinoa with grilled veggies, 
  spinach, potato and Greek salad) 
- Grilled pineapple with ice cream 
- 1 Shot of Hierbas (local liquor) digestive 
 Each € 40                                                                                                          
  
Seafood BBQ  
- Cava Sangria aperitif  
- Aioli, humus, olives and bread 
- Boquerones/ sardelles with parsley and garlic  
- Grilled shrimps 
- Grilled squid with parsley and garlic 
- Different Salads (e.g. quinoa, caprese or pasta salad) 
- Grilled pineapple with ice cream 
- 1 Shot of Hierbas (local liquor) digestive 
 Each € 40 
  
Prime BBQ 
A mix of the Spanish and the Seafood BBQ 
Each € 50 
Plus Entrecotes and Rib-Eye Steaks  
Each € 60 
  
Veggie BBQ 
- Cava Sangria aperitif  
- Aioli, humus, olives and bread 
- Beetroot Carpaccio with goat cheese  
- Grilled veggie- kebab 
- Lentils burger (with cheese) 
- Different Salads (e.g. quinoa, caprese or pasta salad) 
- Grilled pineapple with ice cream 
- 1 Shot of Hierbas (local liquor) digestive 
Each € 40                                                 
  
All prices plus 21% VAT. Minimum guests for BBQs: 6 
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Tapas 
 

All tapas menus are served with a glass of Cava Sangria and fresh bread, aioli and olives 
 
 

  
Classic Spanish Tapas menu 
- Melon with Serrano ham  
- Iced cucumber soup 
- Dates in bacon    
- Pimientos de padron 
- Tortilla 
- Shrimps with garlic  
- Pineapple with coconut cream 
Each € 40 
  
 Seafood Tapas menu 
- Boquerones/ sardelles with parsley and garlic  
- Salmon spinach rolls 
- Shrimps with garlic  
- Cod fish with caper &  tomato 
- Clams in green curry  
- Key lime pie 
Each € 40 
  
Vegetarian (vegan possible) menu 
- Baba Ganoush/ Aubergine dip 
- 2 styles of humus 
- Bruscetta with green & black olive paste 
- Iced cucumber soup 
- Spicy sesame carrots 
- Grilled veggie & seitan  Kebab 
- Ice cream with hot red berries  
Each € 40 
  
 
 All prices plus 21% VAT [Minimum guests for Tapas: 6 (min 2 per menu)] 
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Breakfast 

 
 

Healthy breakfast: 
- Fresh orange juice 
- Green smoothie or juice  
- Smashed avocado on multigrain bread   
- Fruit plate 
- Greek yoghurt with granola, honey and berries  
- Blueberry- maca- pancakes or waffles 
- Tea selection, coffee, aromatized water                                               
Each € 25,- 
  
Classic breakfast:  
- Fresh orange juice 
- Spanish cold cuts 
- Cheese plate 
- Eggs with bacon 
- Tomato- mozzarella 
- Fresh pastry and baguette 
- Nutella, jam, honey  
- Tea selection, coffee, aromatized water                                               
Each € 25,- 
  
  
All in breakfast: 
- Cava Mimosas or bloody marrys  
- A mix of the healthy and classic breakfast                            
Each € 35,- 
Minimum guests for breakfast menus: 6  
 

 
Breakfast or after party service  
(3 hours + 1 hour shopping)  
Up to 16 pax  
150€ (plus value of goods) 
 
  
 
All prices plus 21% VAT 
 
 
 
 
 
 
 

All menus will be created to your taste and dietary requirements, 
please get in touch for your individual offer. 

 


