
GROUPS MENUS
2026



ON THE TABLE



MENU 01

53 €
VAT INCLUDED

T he complete menu is  for  shar ing

TO START
Guacamole molca jete  with p ico de gal lo,  cor iander  and ar t isan totopos

Russian-style  potato salad with tuna bel ly  and palo cor tado mayonnaise

Serrani to  croquettes  with padrón peppers ,  mayonnaise and Iber ian ham

Roasted provolone with spiced tomato chutney

MAIN COURSE
Gri l led Angus r ibeye steak with salted ch ips

DESSERT
T iramisu-style  torr i ja  with cocoa

DRINKS
W hite wine,  red wine,  Croft  Twist  (F ino Spr i tz ) ,  beer,  soft  dr inks,
mineral  water

*T he included dr ink star ts  f rom the arr ival  of  100% of  d iners  
and ends with the desser t  ser v ice



MENU 02

63 €
VAT INCLUDED

TO START ( To share ever y 4 people)
Russian-style  potato salad with tuna bel ly  and palo cor tado mayonnaise

Salmon tar tare  with gr i l led avocado,  a j í  amar i l lo  and pass ion f ru i t

Creamy mushroom croquettes  with Parmesan

Tempura k ing prawn with spicy  mayonnaise

MAIN COURSE ( Indiv idual )
Iber ian Pork  Pluma,  Josper-Gr i l led ,  with  Baby Wrinkled Potatoes and
Roasted Mojo

DESSERT ( Indiv idual )
La Gal leta .  Cr isp wafer  f i l led with cheesecake cream and Nutel la

DRINKS
W hite wine,  red wine,  Croft  Twist  (F ino Spr i tz ) ,  beer,  soft  dr inks,
mineral  water

*T he included dr ink star ts  f rom the arr ival  of  100% of  d iners  
and ends with the desser t  ser v ice



MENU 03

74 €
VAT INCLUDED

TO START  To share ever y 4 people
20-day aged cured-style  p icanha with grated fo ie  and wood-f i red bread

Real  tomato with burrata ,  black ol ive  powder  and extra  v i rg in  ol ive  o i l

Serrani to  croquette  with padrón peppers ,  mayonnaise and Iber ian ham

Bluef in  tuna tar tare  with Japanese-style  crumbs and f r ied egg

Chargr i l led ar t ichoke with Iber ian pork  jowl

MAIN COURSE ( Indiv idual )
Glazed beef  str iplo in  with potato parment ier  and apple compote
f in ished in  the Josper

DESSERT Indiv idual
Baked cheesecake with dulce de leche

DRINKS
W hite wine,  red wine,  Croft  Twist  (F ino Spr i tz ) ,  beer,  soft  dr inks,
mineral  water

*T he included dr ink  star ts  f rom the arr ival  of  100% 
of  d iners  and ends with the desser t  ser v ice



MENU 04

98 €
VAT INCLUDED

TO START  To share ever y 4 people
Natural  oyster

Imper ial  salted anchovy with butter  and chargr i l led br ioche

W hite  prawn carpacc io  with smoked butter

Tuna tar tare  with Japanese-style  crumbs and f r ied egg

Beef  steak tar tare  croquette  with egg yolk  cream

FIRST COURSE ( Indiv idual )
Chargr i l led butter f l ied scar let  prawn with hol landaise sauce

SECOND COURSE ( Indiv idual )
Glazed beef  str iplo in  with potato parment ier  and Josper-roasted apple
compote

DESSERT Indiv idual
Baked cheesecake with dulce de leche

DRINKS
W hite wine,  red wine,  Croft  Twist  (F ino Spr i tz ) ,  beer,  soft  dr inks,
mineral  water

*T he included dr ink  star ts  f rom the arr ival  of  100% 
of  d iners  and ends with the desser t  ser v ice



VEGAN MENU

53 €
VAT INCLUDED

*The included dr ink starts  f rom the arr ival  of  100% of  d iners
and ends with the dessert  serv ice

TO START
Freshly  made guacamole molcajete  with p ico de gal lo,  cor iander  and
ar t isan totopos

Russian-style  potato salad with sun-dr ied tomato and palo cor tado
mayonnaise

Mushroom croquettes with grated Parmesan

Chargr i l led ar t ichoke f lower with toasted mojo sauce and black ol ive
powder

MAIN COURSE
Chargr i l led vegetable wok with kale ,  pak choi ,  Chinese cabbage,
mushrooms and corn

DESSERT
La Gal leta .  Cr isp wafer  f i l led with cheesecake cream and Nutel la

DRINKS
W hite wine,  red wine,  Croft  Twist  (F ino Spr i tz ) ,  beer,  soft  dr inks,
mineral  water



FROM 30 PEOPLE

COCKTAIL MENU



COCKTAIL MENU 01

58 €
VAT INCLUDED

COLD APPETISERS
Guacamole totopo with Taj ín
Russian-style  potato salad with palo cor tado mayonnaise
Bl in is  with salmon and cream cheese with aromat ic  herbs
Foie  gras and Josper-roasted apple puff  pastr y
Avocado maki

HOT APPETISERS
Mini  Spanish omelette  with caramel ised onion and 
toasted mojo sauce
Ham croquettes
Oxtai l  gyoza with reduced cooking jus
Cr ispy k ing prawn with spicy  sauce
Mini  aged beef  burger  with smoked sauce

DESSERT
Assor ted desser ts

DRINKS
W hite wine,  red wine,  Croft  Twist  (F ino Spr i tz ) ,  beer,  soft  dr inks,
mineral  water

*T he included dr ink star ts  f rom the arr ival  of  100% of  d iners  
and ends with the desser t  ser v ice



COCKTAIL MENU 02

74 €
VAT INCLUDED

COLD APPETISERS
Anchovy g i lda with p iparra  pepper  and ol ive
Russian-style  potato salad with palo cor tado mayonnaise
Foie  gras and Josper-roasted apple puff  pastr y
Salmon and avocado maki
Steak tar tare on regañá cr ispbread
Waff le  with tuna tar tare and truff led mayonnaise

HOT APPETISERS
Mini  Spanish omelette  with caramel ised onion and toasted
mojo sauce
Oxtai l  gyoza with reduced cooking jus
Mini  cachopo with mushroom cream
Ham croquettes
Fr ied f ish b i tes  with c i t rus  mayonnaise
Cr ispy k ing prawn with spicy  sauce
Mini  mollete  with BBQ pul led pork
Mini  aged beef  burger  with smoked sauce

DESSERT
Assor ted desser ts

DRINKS
W hite wine,  red wine,  Croft  Twist  (F ino Spr i tz ) ,  beer,  soft  dr inks,
mineral  water

*T he included dr ink star ts  f rom the arr ival  of  100% of  d iners  
and ends with the desser t  ser v ice



55 €
VAT INCLUDED

COLD APPETISERS
Guacamole totopo with Taj ín
Russ ian-style  potato salad with sun-dr ied tomato
Pink tomato with p ickled p iparra  peppers
Avocado maki
Hummus with crudi tés  and sesame
Beetroot  gazpacho

HOT APPETISERS
Spanish potato omelette  with caramel ised onion and spiced tomato
chutney
Charcoal-gr i l led ar t ichoke with toasted mojo sauce
Creamy roasted pepper  croquette
Mini  mol lete  with BBQ pul led veggie
Bra ised vegetable  wok

DESSERT
Assor ted desser ts

DRINKS
W hite wine,  red wine,  Croft  Twist  (F ino Spr i tz ) ,  beer,  soft  dr inks,
mineral  water

*T he included dr ink  star ts  f rom the arr ival  of  100% of  d iners
and ends with the desser t  ser v ice

VEGAN COCKTAIL MENU



100% ACORN-FED IBERIAN HAM D.O.  JABUGO LAZO
Hand-carved.  One plate is  recommended for  every 4 guests .

25€ /PLATE VAT INCLUDED

NATIONAL AND INTERNATIONAL CHEESES
Served with jams and seasonal  fruit .  One plate is  recommended for  every 4 guests .

€22/PLATE (VAT INCLUDED)

CHAMPAGNE BAR MOET & CHANDON and OYSTERS SPECIALE 
LILE D'OLÉRON Nº 2

Price to consult

WELCOME DRINK
White wine,  red wine,  Juve&camps family  reserve DO cava,  or ig inal  beer ,  
soft  dr inks and mineral  water

10 € + VAT (30 minutes)

We also have the option of  serving a custom-made cocktail  depending on
the event as a welcome drink,  ask us!

COCKTAIL BAR
Open bar of  cocktai ls ,  3  types to choose from our cocktai l  menu

Price to consult  according to hours and people

EXTRAS



DECORATION AND STATIONERY
PERSONALIZED MENU
Design and preparat ion of  a  personal ized menu for  the event ,  adapted to
the c l ient 's  image and sty le ,  inc luding the f inal  menu.  Ready to pr int  and
place on the table as both an informational  and decorat ive e lement.

PRICE:  €1.50/UNIT (VAT INCLUDED)

ESSENTIAL FLORAL DECORATION
 Composit ion with smal l  vases and seasonal  f lowers (subject  to
avai labi l i ty )  p laced on the tables ,  creat ing a warm, welcoming,  and
elegant  atmosphere with a del icate natural  touch.

PRICE:  €4 PER PERSON (VAT INCLUDED)

PREMIUM FLORAL DECORATION
Floral  proposal  with more prominent sophist icat ion,  featur ing larger
f lower arrangements with seasonal  and green plants ,  careful ly  selected
to enhance the space,  creat ing an even more impressive v isual  effect .

PRICE:  €8.50 PER PERSON (VAT INCLUDED)

PERSONALIZED FLORAL DECORATION
Design and creat ion of  a  100% personal ized decorat ion,  created by the
cl ient  and ta i lored to the event  concept:  sty le ,  color  palette ,  mater ia ls ,
and space distr ibut ion.  A unique proposal  that  ref lects  the c l ient 's
ident i ty  and achieves the desired impact .

PRICE:  TO BE CONSULTED BASED ON NEEDS

SERVICES AVAILABLE UPON REQUEST WITH A MINIMUM OF 15 DAYS'  NOTICE PRIOR TO THE EVENT



TERMS AND CONDITIONS
RESERVATION

The reservat ion of  spaces/services wi l l  be booked with wri t ten conf irmation from the c l ient  and a receipt  not i f icat ion from
the establ ishment.

THE RESERVATION WILL BE VALID  WITH A 20% DEPOSIT of  the total  serv ice amount,  which wi l l  be deducted from the f inal
invoice payment.

The total  payment for  the services must  be paid in  ful l  7  business days before the event  date.
The c l ient  must  not i fy  the number of  GUESTS no later  than 7 DAYS BEFORE the event.
 I f  the number of  attendees exceeds the number in i t ia l ly  provided,  the actual  number of  guests  wi l l  be charged on the
event  day.

 No refunds wi l l  be issued i f  the number of  guests  decreases.

SELECTION OF MENU AND SERVICE
 The menu must  be conf irmed at  the t ime of  reservat ion.  For  menus with a main course to choose from, the select ion for
each guest  must  be communicated 72 hours in  advance.  Any al lergy or  intolerance adaptat ions must  be not i f ied 48 hours
in advance.

The menus may undergo s l ight  modif icat ions based on avai labi l i ty  or  season.  Val id  rates apply  only  for  the indicated
dates.  Menus conforming to RD 1420/2006 (an off ic ia l  regulat ion) .

The beverages inc luded are unl imited and wi l l  be served from the arr ival  of  the guests  unt i l  the dessert  is  served.
Consumptions pr ior  to the start  of  the service are not  inc luded.  Coffee is  not  inc luded in the menu.

The service durat ion is  1 .5  hours,  with an addit ional  15 minutes for  courtesy over the agreed-upon start  t ime.  No changes
to the table distr ibut ion wi l l  be a l lowed once the service has started.

Prices include VAT.
Dress code:  no casual  wear,  farewell  outfits,  f l ip-f lops,  sportswear,  hoods,  or similar.
The shows are included in the price.
Recommended space for adults only.
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CANCELLATION POLICY

In  the event  of  adverse weather condit ions,  heavy rain,  or  force majeure prevent ing the event  from taking
place under opt imal  condit ions,  we wi l l  offer  the possibi l i ty  of  reschedul ing the date or  re locat ing the event

space,  a lways in  consultat ion with the c l ient .
I f  reschedul ing or  re locat ion is  not  possible ,  the event  wi l l  be cancel led and a ful l  refund of  the amount paid

up to that  date wi l l  be issued.

Client Cancellations
•  Cancel lat ions made up to 7 days pr ior  to the event  wi l l  result  in  the loss of  20% of  the deposit .

 •  Cancel lat ions made within 72 hours pr ior  to the event  wi l l  receive a 50% refund of  the total  amount paid.
 •  After  this  72-hour per iod,  no refund wi l l  be issued.

Reduction in Number of  Guests
•  Any reduct ion in the number of  guests  must  be communicated at  least  48 hours pr ior  to the event.

 •  Cancel led menus wi l l  be refunded provided the reduct ion does not  exceed 10% of  the total  conf irmed
number of  guests .

 •  After  this  deadl ine,  no refund wi l l  be issued and menus for  absent  guests  wi l l  not  be served.

Date Modifications
Any request  to modify  a  conf irmed event  date must  be communicated at  least  15 days in  advance.  Changes

wi l l  be subject  to avai labi l i ty .



CONTACT WITH US

F O L L O W  U S  @ M A Q U I A V E L O S E V I L L A  

EVENTOS@FACTORIASERENDIPIA.COM
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