
  

Classic Banquet 1 (65 P/P) 
Paella can be made to serve 

4, 5 or 6 persons. 
 Please confirm choices at least 24 

hours prior to booked time 

 

TABLA DE ENTREMESES 
SELECTION OF SERRANO HAM, SALAMANCA CHORIZO, SPANISH SALAMI, MANCHEGO CHEESE & SPANISH MARINATED OLIVES, SERVED 
WITH HOMEBAKED RUSTIC SOURDOUGH. 
[Serves 4 people] 
 

ENSALADA MIXTA 
TRADITIONAL SALAD WITH MIXED LETTUCE, ROCKET, 
TOMATOES, CARROT, CAPSICUM AND DRESSED WITH MEDITERRANEAN DRESSING. 
[Serves 4 people] 
 

ENTREES: 
 

CHORIZO A LA SIDRA: 
TRADITIONAL SPANISH CHORIZO COOKED IN SPANISH CIDER. 
[Serves 4 people] 
 

CALAMARES FRITOS: 
FRIED CALAMARI SEASONED WITH CHILLI SALT SERVED WITH AIOLI AND LEMON WEDGE. 
[Serves 4 people] 
 

PATATAS BRAVAS: 
CRISPY POTATOES TOPPED WITH BRAVA SAUCE AND AIOLI 
[Serves 4 people] 
 

CHAMPIÑONES AL AJILLO: 
SEASONED GARLIC MUSHROOMS. 
[Serves 4 people] 
 

MAINS: 
YOUR CHOICE OF: 

1. PAELLA DE CARNE (MEAT PAELLA): 
PORK, CHICKEN AND CHORIZO 

 
2. PAELLA DE MARISCOS (SEAFOOD PAELLA): 

FISH, CALAMARI, CLAMS, PRAWNS AND MUSSELS. 
 

3. PAELLA MIXTA (MIXTA PAELLA) 
MIX BETWEEN MEAT AND SEAFOOD PAELLA. 

 
4. PAELLA DE ARROZ NEGRO (BLACK RICE PAELLA): 

SEAFOOD PAELLA TINTED WITH SQUID INK 
 

5. PAELLA VEGETARIANA (VEGETARIAN PAELLA) 
SEASONAL VEGGIES. 

 

DESSERT: 
CHURROS CON CHOCOLATE: 
TRADITIONAL MADRID CHURROS SHAPE SERVED WITH OUR SECRET 
MELTED CHOCOLATE RECIPE [One portion per person] 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Deluxe Banquet 2 (79 P/P) 
Paella can be made to serve 

4, 5 or 6 persons. 
 Please confirm choices at least 24 

hours prior to booked time 

 

TABLA DE ENTREMESES 
SELECTION OF SERRANO HAM, SALAMANCA CHORIZO, SPANISH SALAMI, MANCHEGO CHEESE & SPANISH MARINATED OLIVES, SERVED 
WITH HOMEBAKED RUSTIC SOURDOUGH. 
[Serves 4 people] 
 

ENSALADA MIXTA 
TRADITIONAL SALAD WITH MIXED LETTUCE, ROCKET, 
TOMATOES, CARROT, CAPSICUM AND DRESSED WITH MEDITERRANEAN DRESSING. 
[Serves 4 people] 
 

ENTREES: 
 

ALBONDIGAS EN SALSA MADRILENA: 
MEATBALLS IN MADRID STYLE SAUCE. 
[One portion per person] 
 

GAMBAS AL AJILLO: 
GARLIC AND CHILLI PRAWNS. 
[One portion per person] 
 

PATATAS BRAVAS: 
CRISPY POTATOES TOPPED WITH BRAVA SAUCE AND AIOLI 
[Serves 4 people] 
 

MEJILLONES EN SALSA 
MUSSELS IN SPICY TOMATO SAUCE AND WHITE WINE. 
[Serves 4 people] 
 

MAINS: 
YOUR CHOICE OF: 

6. PAELLA DE CARNE (MEAT PAELLA): 
PORK, CHICKEN AND CHORIZO 

 
7. PAELLA DE MARISCOS (SEAFOOD PAELLA): 

FISH, CALAMARI, CLAMS, PRAWNS AND MUSSELS. 
 

8. PAELLA MIXTA (MIXTA PAELLA) 
MIX BETWEEN MEAT AND SEAFOOD PAELLA. 

 
9. PAELLA DE ARROZ NEGRO (BLACK RICE PAELLA): 

SEAFOOD PAELLA TINTED WITH SQUID INK 
 

10. PAELLA VEGETARIANA (VEGETARIAN PAELLA) 
SEASONAL VEGGIES. 

 

DESSERT: 
CHURROS CON CHOCOLATE: 
TRADITIONAL MADRID CHURROS SHAPE SERVED WITH OUR SECRET 
MELTED CHOCOLATE RECIPE. [One portion per person] 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

Premium Banquet 3 (91 P/P) 
Each Main serves 2 people.  Please confirm choices at least 24 

hours prior to booked time 

 

TABLA DE ENTREMESES WITH IBERICO HAM 
SELECTION OF IBERICO HAM, SALAMANCA CHORIZO, SPANISH SALAMI, MANCHEGO CHEESE & SPANISH MARINATED OLIVES, SERVED 
WITH HOMEBAKED RUSTIC SOURDOUGH. 
[Serves 4 people] 
 
 

ENSALADA DE RUGULA 
ROCKET, ROASTED IN HONEY PUMPKIN, GOAT CHEESE, DICED BEETROOT AND SUNDRIED TOMATO DRESSED WITH EXTRA VIRGIN OLIVE 
OIL 
[Serves 4 people] 
 
 

ENTREES: 
 

PISTO MANCHEGO: 
TRADITIONAL SPANISH VEGETABLE STEW WITH GRILLED GREEN ASPARAGUS. 
[Serves 4 people] 
 

HAM OR CHEESE CROQUETTES 
HOMEMADE TRADITIONAL SPANISH CROQUETTES 
[One portion per person] 
 

PATATAS BRAVAS: 
CRISPY POTATOES TOPPED WITH BRAVA SAUCE AND AIOLI 
[Serves 4 people] 
 
 

EMPANADAS 
TRADITIONAL EMPANADAS SERVED WITH HOMEMADE SAUCES. 
[One portion per person] 
 

MAINS: 
YOUR CHOICE OF: 

1. POLLO CASERO EN SALSA ROMESCO: 
DOUBLE COOKED 2 DAY MARINATED ROMESCO SPANISH CHICKEN SERVED WITH SEASONAL VEGGIES, ROMESCO SAUCE AND 
HOME BAKED POTATOES. 

 
2. COSTILLAS DE CERDO EN SALSA BARBACOA: 

FULL RACK PORK RIBS BASTED IN HOMEMADE BBQ SAUCE SERVED WITH SALAD AND HOME BAKED POTATOES. 
 

3. PORK BELLY: 
CRISPY SKIN PORK BELLY SERVED WITH TRUFFLE MASHED POTATO AND PURPLE CONGO MASHED POTATO. 

[Each main service 2 people] 
 

DESSERT: 
CHURROS CON CHOCOLATE: 
TRADITIONAL MADRID CHURROS SHAPE SERVED WITH OUR SECRET MELTED CHOCOLATE RECIPE 
[One portion per person] 
 


