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MENÚ “PIC-NIC”

Crisps and olives

Sheep Cheese with Grapes and Nuts  

Selection of Mini Croissants

Sweet sandwich with Serrano Ham and Brie Cheese  

Cups with Russian Salad

Tortilla - Spanish egg and potato ommelette

Dessert:
Profiteroles with Cream and Chocolate

Drinks :
Open bar in water, soft drinks, beers, red wine (Rioja Campo viejo or similar), white wine (Pata Negra Rueda or similar)

Price per person: 29€ + 10%VAT

The price is valid for groups of minimum 20 persons .

The menus are served on the tables as buffet.



SIMPLE BBQ MENU

Apperitive
Nuts and Olives

Main course:  
Vegetable salad  

Barbecuedmeat:

- Chickenbreast

- Pork fillet  

Bread

Dessert
Seasonal fruit

Drinks : Open bar in soft drinks, water, beers , red  

wine (Rioja Campo viejo or similar), white wine(Pata  

Negra Rueda or similar)

Precio por persona 29€ + 10% VAT

COMPLETE BBQ MENU
Apperitive:  

Nuts, and olives  

Spanish Tortilla

Main course:
Vegetable salad  

Pasta salad withvegetables

BBQ:

- Chicken breast

- Pork fillet

-Sausages

-Mini Hamburguer  

Bread

Dessert:
Seasonal fruit

Drinks : Open bar in soft drinks, water, beers , red wine  

(Rioja Campo viejo or similar), white wine (Pata Negra  

Rueda or similar)

Price per person: 35€ + 10%VAT



“IBERIAN MENU”

Crisps, Olives and Nuts  

Iberian Cured ham with Bread Sticks  

Sheep Cheese with Grapes and Nuts

Iberian Salami and Chorizo

Sweet sandwich with Asparagus and Mayonaise  

Cups with Troncheon and Tuna Ventresca

Cups with MalagueñaSalad  

Stew Croquettes  

Spanish Tortilla

100% Iberian Mini Burguer

Dessert:
Profiteroles with Cream and Chocolate

Drinks:
Open bar in soft drinks, water, beers, red wine (Rioja Campo viejo or  

similar), white wine(Pata Negra Rueda or similar)

Price per person: 35 € + 10% VAT

The price is valid for groups of minimum 20 persons .

The menus are served on the tables as buffet.



MENU “LA FAROLA”

Crisps, Olives and Nuts  

Iberian Cured ham with Bread Sticks  

Sheep Cheese with Grapes and Nuts

Foie Bombon with Chocolate and Kikos  

100% Iberian Mini Burguer

Tuna savory pastry

Cups with Troncheon and Tuna Ventresca

Cups with Cesar Salad  

Stew Croquettes  

Dates with Roquefort

Sirloin Lollipops with Bacon  

Spanish Tortilla

Cherry Tomato and Mozarella Brochette with Pesto

Dessert:
Profiteroles with Cream and Chocolate

Drinks:
Open bar in soft drinks, water, beers, red wine (Rioja Campo Viejo or similar),  

white wine (Pata Negra Rueda or similar)

Price per person:  41€ + 10%VAT

The price is valid for groups of minimum 20 persons .

The menus are served on the tables as buffet.



The menus include:

Open bar in specified drinks during maximum 4 hours  

Bar service or BBQ service by the crew

The menus do not include:  

Other concepts not specified

Optional Extras:

- Coffee and Tee service (2.50€ + 10% VAT per person)

- Seasonal fresh fruit (2.50€ + 10% VAT per person)

- Table linen (33€ + 10% VAT)

- Bar staff (20€ + 21% VAT per hour).

- Proffessional cook service for the barbecue menus (30€ + 21% VAT per hour)

- Drinks after 4 hours of event : Open bar specified in each menu 6€ + 10% VAT per hour and person

The prices are valid for a minimum of 20 persons (except for BBQ menus which do not require a minimum of menus to be ordered).  

Due to safety reasons on board, all the plates, cuttlery and glasses are plastic.

The menus can be cancelled or modified up to maximum 3 days before the start of the event. During the last 3 days before the event the  

number of menus can be increased, but not reduced.


