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Quinoa, tomato, onion, cucumber, parsley, pumpkin and sunflower seeds
Salad dressing: extra virgin olive oil, lemon and mint

Red cabbage, Chinese cabbage, carrots, celery, fennel, walnuts and raisins
Salad dressing: extra virgin olive oil, orange and golden flax seeds

With cashew vinaigrette, grilled vegetable and green leaves

Romain lettuce, bacon, bread croutons, parmesan cheese and caesar

Santoña anchovies dressed with mustard vinaigrette

Green leaves, arugula, cherry tomatoes and pine nuts

Easy to share on a group charter

For 4 people
1/2 tray
Served with bread sticks

For 6-8 people
For 3-5 people
Three different varieties of cheese from Ibiza (goat, cow and sheep) with walnuts and
bread sticks

For 4 people
1/2 tray
Marinated salmon, blinis, mustard and honey

25 units
12 units
Melon with Spanish ham, mozzarella Pearl, basil and tomato

For 6-8 people
For 4-5 people
Hummus, yogurt and mint sauce, guacamole with crudités, pita bread and nachos

18 units
9 units
Marinated Salmon, rocket salad, apple and cream cheese
Pickled turkey breast, lettuce and dijonaisse
Roast beef with spinach, cream cheese and mustard

Iberian Spanish ham with tomato
Salmon lettuce and tartar sauce
Pickled turkey breast, caramelised onions and rocket salad
Manchego cheese, tomato and anchovies

Cooked ham and cheese
Lettuce, boiled egg, white asparagus and mayonnaise
Iberian Spanish ham

Brie cheese, rocket salad and nuts
Tuna, lettuce and mayonnaise
Pork shoulder, green peppers and mustard

Tuna, tomato, boiled egg
Roasted vegetables
Curry chicken with raisins

Pita bread with escalibada and goat cheese
Spanish omelette with bread and tomato
Piquillo peppers filled with tuna salad
Cured goat cheese and Santoña anchovies

Easy to share on a group charter

16 units
8 units

