Bread and olives
Chicken, secgfooc{ and chorizo Paella.

Syanisﬁ tortilla, tomato sauce.

J ﬂ?ﬂs ?ﬂﬂ 1 Y ?\f?cﬁos, guacamoﬁa, Sour cream, S}Oicy tomato safsa am{
Ja ayenos.
£20PP

Calamares , tartare sauce
Chorizo and new _potatoes with chilli oil.
Patatas bravas

Chicken skewers

Pork ﬁe(@, mild chilli sauce
Mixed ﬁsﬁ croquettes




Buffet Party
£25pp.

_ab
p
.

Serrano ham
Marinated Olives

Chicken, seafood’ and chorizo Paella.

(for 40 guests or more Paella will be cooked outside in front
of the guests.

otherwise served on the Buﬁ[et table)

Tabulleh salad /(jreeﬁ salad/ Quinoa and vegemﬁl’e salad

(}ﬂéase choose one)
Selection of fa,rm breads

Goats cheese and vegetaﬁ[e [asagne
Mixed fresﬁ leaves and lemon a{ressing,
10% Service Cﬁarge




Starters
QSeef tomato solifp (or goz a,cﬁio)
“Prawns al cg’i [0” served with fresﬁ crusty bread.

gri[(ecfsléewer of@eeﬁ 6[‘116 cﬁeese sauce.

‘Main Courses

Tﬁ?’ee CO uTS eS ?arty Seafooof and salmon Paella.

S(OW roast [amﬁ sfumlé, ﬁer@ masﬁ, CT"l’SJOy Eacon‘

£ 2 9 W gﬂ[[@cf ﬁa[fouml sﬁewer, vegetaﬁl’e clumoa anc[ Ea[e

Desserts

Mini desserts and a selection of cheeses served in
Platters to share

10% Service Cﬁarge




