
 

 

$55.00 per person 
40 person minimum 

*** please select two from each list

petit potato omelettes  
manchego cheese.  

leek & scallion.  
tomate secado. 

fresh herb blend.

panko-fried croquettes  
jamon + manchego.    

corn and sweet pepper. 
chicken + pimento 

bacalao cod

spanish-style meatballs

minced pork + chorizo.    
beef picadillo. 

catalan spinach + pinenut. 
mushroom + chickpea 

sliced french loaf w. handmade toppings  
pan con tomate. 

pan con tapenade verde 
crisp parmesan + manchego 

bacon + date jam 

+$25.00 per person as addition to tapas menu 
40 person minimum 

*** please select 1 from each list 
or 4 total

mini pies  
beef criollo. 

creole ground beef    
queso con guava. 

guava jam + cheese   
cerdo pincho. 

chopped grilled pork rib + glaze   
fresh herb blend. 
blend of fresh herbs

cold salads served in individual cups  
garbanzo spinaca. 

chickpeas. spinach. tomato.      
pimiento y frijol. 

sweet pepper. white beans. capers. 
fideua verdure 

vegetable pasta salad. 

cucumbers. olives. evoo. tomato. herbs. 
papas y pan 

potatoes & crouton in spicy paprika mojo 

decadent bread items

orange saffron corn muffin. 
saffron. orange zest. rosemary.    

laurel glazed rolls 
yeast rolls w sweet & salty glaze 

 

truffled artichoke toast 
roasted artichoke. truffle oil.   

pan mantequilla Quemada 
burned butter sweet rolls.


