BUFFET
o @)

5 Cold Tapas or Boards
5 Hot Tapas

2 Desserts
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8 Cold Tapas or Boards
8 Hot Tapas
3 Desserts
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8 Cold Tapas or Boards
8 Hot Tapas

1 Rice Dish
4 Desserts




Tartlet with Roasted Peppers and Smoked Fish

Tartlet with Hummus and Paprika

Tartlet with Caramelized Onion and Goat Cheese
Tartlet with Tomato Mojo Sauce, Garlic, and Anchovy
Mini Cone of Idiazabal Cheese with Quince Paste
Mini Crab Cone
Mini Salmon Blini with Sprouts
Mini Ham and Tomato Navettes
Mini Arugula Wraps with Cream Cheese and Walnuts
Shot Glass of Roasted Vegetable Gazpacho
Shot Glass of Salmorejo with Ham Salt
Mozzarella and Tomato Skewer with Pesto
Smoked Salmon and Olive Skewer
“Gildas” with Vinaigrette (Olive, Anchovy
& Pickled Pepper)

Spanish Omelette with Duck Ham
Ciabatta with Salmon and Pickle Mayonnaise
Idiazabal Cheese Board with Fried Almonds

(1 per 5 people)
Cured Meats Board with Reganas Crackers
(1 per 5 people)
Ham Board with Crispy Bread (1 per 5 people)



Gratinated Wild Mushroom Tartlet
Ratatouille Tartlet with Quail Egg
Tempura Vegetable Skewer
Teriyaki Chicken Skewer with Sesame
Blood Sausage & Red Pepper Bites
Txangurro (Spider Crab) Bites
Baby Squid Bites
Ham Croquettes
Cod Croquettes
Wild Mushroom Croquettes
Spicy “Tiger” Mussel Bites
Shot Glass of Pumpkin & Coconut Cream
Shot Glass of Zucchini Cream with Croutons
Fried Chicken & Vegetable Gyozas
Fried Brie Bites with Jam
Baby Eel Bites
Mini Pastries with Sobrasada and Honey

Spring Rolls with Sweet & Sour Sauce



Mini Brownie with Salted Toffee
Mini Macarons
Mini Doughnuts
Lemon Pie Tartlet
Tatin Tartlet

Fresh Fruit Skewers

Chocolate & Coffee Truffles

RICE DISHES
Supplement 5€ per person:

Creamy Rice with Pork Cheeks
Senorito Rice (Seafood Rice without Shells)
Wild Mushroom Risotto




