
LUNCH

Menus served for a maximum of 65 guests

MENU 1

Guests must choose one starter, one main course and one dessert
 for all participants

Starters:

Salmorejo cordobés with crispy ham and hard-boiled egg

or

Burrata with confit cherry tomatoes, basil pesto and rocket
or

Beef carpaccio with parmesan, rocket and lemon zest

Main Courses:

Creamy rice with mushrooms and free-range chicken
or

Sea bass loin on celery cream with herb oil
or

Iberian pork sirloin with Pedro Ximénez sauce

Dessert:

Chocolate coulant
or

Red berry panna cotta
or

Carrot cake with cream cheese

€ 55 per person



LUNCH

Menus served for a maximum of 65 guests

MENÚ 2

Guests must choose one starter, one main course and one dessert 
for all participants

Starters:

Salmon tartare with avocado, lime, sesame and ponzu
or

Mushroom and truffle risotto with parmesan
or

Prawn ceviche with tomato, coriander, sofrito and avocado

Main Courses:

Baked corvina on fennel cream with sautéed vegetables
or

Braised beef cheek in red wine with truffled potato purée
or

Pumpkin and ricotta ravioli with brown butter and sage

Dessert:

Creamy cheesecake with red berries
or

Chocolate brownie with walnuts and vanilla ice cream
or

Crema catalana

65€ per person



LUNCH

Menus served for a maximum of 65 guests

MENU 3

Guests must choose one starter, one main course and one dessert for 
all participants

Starters:

Fresh salad with prawns and citrus yuzu and honey vinaigrette
or

Tuna tartare with avocado, lime and ponzu
or

Red prawn carpaccio with citrus oil

Main Courses:

Roasted sea bass with Mediterranean vegetables and herb oil
or

Duck breast with sweet potato purée and red berry sauce
or

Slow-cooked Iberian pork presa with rosemary potatoes

Dessert:

Vanilla panna cotta with passion fruit coulis
or

Caramelized torrija with vanilla ice cream
or

Lemon and cava sorbet with fresh fruit

70€ per person



DRINKS

T-elicious Beverage Package (2h)   50€ per person

White wine: Bellori, Verdejo, Rueda 

Red wine: Finca Resalso, Emilio Moro

Rosé wine: Excellens

Cava: Duc de Foix

Water, Spanish beer, soft drinks and juices

T-elicious Premium Beverage Package (2h) 65€ per person

White wine: Ackermans 2019 Chardonnay DO Plat I Llevant

Red wine: Luis Cañas, Rioja Reserva

Rosé wine: Ackermans, Callet DO Plat I Llevant

Cava: Duc de Foix

Water, Spanish beer, soft drinks and juices
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