
 

 

 

 

 

 

 

Sample Menu Ideas 

 

Here you will find a sample range of Menu Ideas.  
Of course we can tailor a menu based on your tastes and requirements. 
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Canapés  : 

 
 Cream cheese, blue and/or plain with dried figs wrapped in 

Serrano Ham 
 Morcilla  on pumpernickel bread 
 Quail eggs wrapped in wakame seaweed  
 Seared rare Tuna slices, wrapped in toasted sesame seeds, with dill 

pickles 
 Chicken liver pâté on garlic smeared crostini 
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Menu A  

 
 Puy Lentil salad with cherry tomatoes, goats cheese and onion 

confit in a honey mustard dressing 
 Saffron infused Rice salad  
 Tomato & Mozzarella salad with balsamic dressing 

 

 
 Teriyaki Salmon loins 
 Coq au Champagne, mushroom and Leek sauce 
 Slow cooked beef in red wine, port & Guinness served with a herb 

pastry and cheese crust 

 
 Pommes Dauphinoise 
 Colcannon  

 
 Tartes Tatin with whipped cream 
 Raspberry & strawberry Pavlovas 
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Menu B  

 
 Puy Lentils, roast cherry tomatoes, celery and feta cheese 

marinated with a coriander, ginger and red chilli dressing 
 Mixed 7 leaf salad with balsamic and mustard 
 Roast Red Peppers Piemontese 

 
 Five Fish Pie (Sole, Hake, Panga, Cod & Tuna) with Spinach & 

saffron 
 Raviolis filled with setas, porcini & fromage blanc, with cheese & 

artichoke sauce   
 Whole Roast Leg of Pork with braised Red Cabbage 
 Slow cooked beef in red wine, port & Guinness served as a casserole 

 
 Pommes Dauphinoise 
 Basmati Saffron Rice  

 
 Almond and Pear Tarts with whipped cream 
 Chocolate Roulades with fruit coulis and cream 
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Menu C 

 
 Roast tomato salad with a honey mustard & balsamic dressing 
 American Potato Salad  
 Taboulleh 

 
 Roasted RosemaryMonkfish with warm tomato vinaigrette 
 Whole Filet de Boeuf  Nicoise salad served rare on a bed of roasted 

courgettes, aubergines and green beans and quail eggs 
 Slow roasted chicken with young garlic and herbs in a cashew, 

coconut cream curry sauce 

 
 Warm Garbanzo, Spinach, saffron, chilli & sesame  
 Colcannon  

 
 Tipsy and Rich Bread & Butter Pudding with crème anglaise 
 Profiteroles with warm chocolate sauce 
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Wedding Cake – a rich and traditional fruit cake with fondant icing, 2 
layers, decorated. 

Or 

A cake from a Patiserrie in San Pere de Ribes 

 

~~~~~~~~~~~~~~~~~~~~ 

 

Canapés served with Grand reserve cava 

Red, White or Rosado reserve/crianza wines  

Toasts with Grand Reserve cava 

Still & sparkling mineral waters 

Open bar, spirits & mixers, beers & soft drinks 

 

~~~~~~~~~~~~~~~~~ 
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All crockery, cutlery, glass ware and linens included. Service personnel 
for up to 5 hours each. 

 

Music system from MP3 player plus amplifier. 

 

 

Additional items to consider : transport, flowers, table decoration and 
accommodation.  

 


