
Salad Course

Tapas Trio Course 

Main Paella Course

ENSALADA MIXTA
 Spanish Mixed Green Salad




Welcome Cocktail 

QUESO DE CABRA AL HORNO 
Herbed goat cheese baked in
tomato basil sauce, toasted

baguettes with tomato, garlic,
olive oil puree

CHURRO AND TURRON ICE CREAM
Churros sprinkled in Cinnamon Sugar served with
champurrado and dulce de leche for dipping 

Dessert Course

Best seat in the House for Wauconda's fireworks show  

Live Entertainment, Complimentary Cocktail & Valet   
$100 per person- plus tax and gratuity 

4-Course Dinner

Choice of Red or White Sangria 

DELICIAS ANALUZAS 
Bacon wrapped dates, red bell

pepper butter

CHAMPINONES BARCELONA
Mushrooms stuffed with spinach,

pine nuts, Manchego cheese, with
saffron lemon butter

PAELLA DE MARISCO 
Seafood Paella

PAELLA VALENCIANA 
Rice, chicken & pork

PAELLA MIXTA 
A mixture of meat and seafood 

Scan To make your reservation

https://www.thespruceeats.com/spanish-mixed-green-salad-recipe-3083555
https://www.thespruceeats.com/spanish-mixed-green-salad-recipe-3083555

