
COCKTAIL

GROUP
MENUS



COCKTAIL Nº1

STARTERS
Sliced cheeses

Potato salad with prawns served on crackers
Salmorejo from Córdoba

Pickled partridge pâté served on blinis
with palo cortado sherry

Skewers of mozzarella pearls, cherry tomato, and 
green pesto

TO CONTINUE
Mini grilled sandwich with braised ham, Emmental 

cheese, and truffle
Baby squid croquettes in their ink with pear aioli

Seasoned potatoes with tuna belly
Fried cuttlefish with aioli sauce

Creamy mushroom rice

DESSERT
Petits fours assortment

Unlimited drinks during cocktail time.
Soft drinks, water, beer, tinto de verano,

red or white wine (ask for options by the glass).
Unlimited drinks will start once everybody is seated

and will end once dessert is served.



COCKTAIL Nº2

STARTERS
100% Iberian acorn-fed “Quarentena” pork loin

Sliced cheeses
Potato salad with prawns served on crackers

Salmorejo from Córdoba
Baby squid croquettes in their ink with pear aioli

Bluefin tuna tartare with creamy avocado

TO CONTINUE
Mini grilled sandwich with braised ham,

Emmental cheese, and truffle
Seafood ceviche with guacamole and pickles

Tandoori-style pork skewers
with citrus yogurt sauce

Fried cuttlefish with aioli sauce
Creamy meat rice

DESSERT
Petits fours assortment 

Unlimited drinks during cocktail time.
Soft drinks, water, beer, tinto de verano,

red or white wine (ask for options by the glass).
Unlimited drinks will start once everybody is seated

and will end once dessert is served.



COCKTAIL Nº3

Unlimited drinks during cocktail time.
Soft drinks, water, beer, tinto de verano,

red or white wine (ask for options by the glass).
Unlimited drinks will start once everybody is seated

and will end once dessert is served.

STARTERS
100% Iberian acorn-fed ham “Quarentena”

Sliced cheeses
Potato salad with prawns served on crackers

Salmorejo from Córdoba
Aged steak croquettes

Pickled partridge pâté on blinis
with palo cortado sherry

TO CONTINUE
Mini grilled sandwich with braised ham,

Emmental cheese, and truffle
Fried cuttlefish with aioli sauce

Tuna with mango tiger's milk
Mini brioche filled with pringá and mint aioli

Mini burger with teriyaki emulsion
Creamy oxtail rice

DESSERT
Petits fours assortment 


