
B U F F E T  M E N U



DRINKS: 

Mineral water 

Softdrinks selections 

Beer 

D.O. Rueda,White Wine 

D.O. Rioja,Red Wine 

Coffee or Herbal tea 

Salad   Buffet :

Lettuce mixture, tomatoe, purple union, sweet 
corn, grated carrots, grated beetroot, white 

asparagus, tuna, black olives, boiled eggs 
Dressings:  Mustard vinaigrette, lemon and lime 

vinaigrette, balsamic mayonnaise 
Compose Salad: Cesar salad with marinated 

chicken and parmesan 
Vegetarian: Coca of grilled asparagus with 

romesco saucede 
Season Cream: 

Cold: Andalucian gazpacho with its garnish 
Hot:  Tender zucchini cream with goat cheese 

Meat: Veal goulash stew with mushrooms 
Fish: Seafood stew with squid and prawns 

Garnish:  Pilaf rice 
Dessert: 

Seasonal fruits carpaccio 
Chocolate Brownie 

Cheese and raspberry cake 
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Salad   Buffet : 
Lettuce mixture, tomato, purple union, sweet corn, 
grated carrots, grated beetroot, white asparagus, 

tuna, black olives, boiled eggs 
Dressings:  Mustard vinaigrette, lemon and lime 

vinaigrette, balsamic mayonnaise 
Compose Salad: Pasta pesto genovese with tomato 

cherry and arugula salad 
Vegetariano: Wok of vegetables and noodles with soy 

sauce and ginger 
Season  Cream: 

Cold: Classic cordobés salmorejo with cured ham and 
boiled egg 

Hot: Pumpkin cream, carrot and fresh cheese 
 

Meat: Chicken breast stuffed with bacon, cheese and 
spinach with mustard sauce 

Fish: Cod loin gratin with soft alioli 
Garnish: Provençal candied potatoes 

Dessert: 
Seasonal fruits carpaccio 

Yogurt mousse with red berries 
3 chocolates cake 
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Salad   Buffet :

Lettuce mixture, tomato, purple union, sweet corn, 
grated carrots, grated beetroot, white asparagus, 

tuna, black olives, boiled eggs 
Dressings:  Mustard vinaigrette, lemon and lime 

vinaigrette, balsamic mayonnaise 
Compose Salad: Lettuce mixture and spinach with 

smoked salmon, boiled eggs, pickles and tartar sauce 
Vegetarian: Gratin spinach cannelloni 

Season  Cream: 
Cold: Watermelon and tomato soap with basil 

Hot: Green peas cream with cured ham 

Meat: Iberian serloin with blue cheese sauce 
Fish: “Galician style” hake with spinach 

Garnish: Pepper potatoes parmentier 
Dessert: 

Seasonal fruits carpaccio 
Vanilla profiteroles 

Chocolate Cake 

DRINKS: 

Mineral water 

Softdrinks selections 

Beer 

D.O. Rueda,White Wine 

D.O. Rioja,Red Wine 

Coffee or Herbal tea 



salad buffet: 

Lettuce mixture + duo of lettuces ( lollo rosso y batabia ), 

tomate cherry, tender spring onion, white asparagus, black 

olives and green, boiled eggs, mozzarella pearl, mini corn cobs, 

croutons , grated carrots, grated beetroot, sweet & sour 

pickles, dry fruits and tuna 

Dressings:  Mustard vinaigrette, lemon and lime vinaigrette, 

pepper vinaigrette and spices, balsamic mayonnaise 

Compose salad: Tudela buds with smoked cod and piquillo pepper 

Vegetarian: Zucchini and tomato puff pastry, with walnuts and 

blue cheese 

Season  Cream: 

Cold: Strawberry Gazpacho 

Hot: Seafood Bisque with mussels, prawns and cuttlefish 

Sea and Mountain “Paella” 

Meat: Candied iberian prey scallops 

Fish: Sea bass “Madrileña Style” 

Garnish: Sauteed vegetable stew, and potatoe and mushroom 

cake gratin 

 

Dessert: 

Fruits brochette 

Tiramisú 

Mini assorted pastry 
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B U F F E T  M E N U

Our establishment is in compliance with Spanish law R.D. 1420/2006 concerning the prevention of anisakis. 

REGLAMENT  (EU) Nº 1169/2011 

The dishes on our menus may contain, directly or indirectly, allergenic substances included in the new european regulations on food safety, such as dairies, eggs, nuts or soy, among others. Don´t forget to 

notify us in advance if any attendee has any alimentary allergy or intolerance. Ask our staff for more information.

GENERAL CONDITIONS : 
All our Spanish wines include: 

• Waiter service. 
• Our buffet require a minimum of 30 people per group. In case of being less ask for new 

conditions. 
• The chosen buffet and the number of attendees must be confimed at least 7 days before the 

date of the event. 
• Don´t forget to notify in advance if any attendee has any alimentary allergy. 

• 10% VAT NOT included. 

Current prices valid for 2017

Price per person : 

 

BUFFET MENU Nº1: 25,00 € 

BUFFET MENU Nº2: 29,09 € 

BUFFET MENU Nº3: 33,18 € 

BUFFET MENU Nº4: 37,27 € 


