
Menu Luxury
Cold:
 - Grisines with parmesan and truffle oil.
- Sobrasada toast with grilled quail egg.
- Prawn, hake and mango ceviche served with mini wholemeal
rusks. 
- Small glass of foie mousse with wine jelly and crispy onion served
with carquinyoli toast.
- Mini panini with roast beef, mushrooms and truffled butter.
- Skewered salmon taquitos, pineapple and sweet and sour onions.
- Cheese tasting board: manchego, goat, roquefort and brie with
jams, toasts, breadsticks and fruits. 

Hot: 
- Mellow octopus on potato taco, paprika and honey vinaigrette with
straw potato topping.
- Japanese mini dumplings with orange sauce. 
- Mini wrap stuffed with Thai style chicken curry, lettuce and tomato. 
- Grilled beef skewer and tricolor peppers with truffle oil. 
- Tasting of Risotto of assorted mushrooms with parmesan cheese.
- Homemade cod croquette.  
- Mini beef burger with cheddar cheese, lettuce, caramelized onion
and smoked sauce. 


