
 
Menu Suggestions 2009/2010 

BBQ MENU 

 Sangria and canapés 

 Salmon fillet with a Thai marinade 

 Honey and mustard glazed chicken breasts 

 BBQ baby back ribs with salsa  

Side dishes 

 Greek salad   

 Mixed leaf salad with raspberry dressing 

 Couscous salad with fresh mint and yogurt dressing 

 Twice baked potato 

 Grilled mushroom skewers  

/ƘƛƭŘǊŜƴΩǎ menu 

 Homemade beef burger  

 Corn on the cob 

 Jacket potato 

tǊƛŎŜ ǇŜǊ ŀŘǳƭǘ ϵпр (minimum 4 adults) 

tǊƛŎŜ ǇŜǊ ŎƘƛƭŘ ǳǇ ǘƻ мн ȅŜŀǊǎ ϵмл 

This price includes all the food shopping, 

prep time, service, clean up and charcoal 
Sit back, relax  

And enjoy your meal! 



. 

 

Spanish themed menu 

 

 Sangria and canapés 

 

To be served Tapas style 

 

 Cold cuts platter with Mallorcan bread 

 ΨPimientos de padronΩ (sometimes spicy green peppers) 

 Tortilla Española (Spanish omelet) 

 Ψ¢ǊŜƳǇƻΩ aŀƭƭƻǊŎŀƴ ǎŀƭŀŘ ǿƛǘƘ ǘƻƳŀǘƻǎ ǇŜǇǇŜǊǎ ŀƴŘ ƻƴƛƻƴǎ 

 

Main course 

 

 Roast suckling pig with potatoes 

                  OR 

 Fish and seafood paella 

Dessert 

 

 Crème catalana 

 Vanilla ice cream (children) 

 

 Price per adult ϵпр όminimum 4 adults) 

 /ƘƛƭŘǊŜƴ ǳǇ ǘƻ мн ȅŜŀǊǎ ϵмл ǇŜǊ ŎƘƛƭŘ 

This price includes all the food shopping, 

prep time, service, and clean up. 
  



 

Suggestions dinner service 
 Cold Starters 

 Gazpacho soup Andalusia style 
 Vichyssoise soup ( leek & potato) 

 Chilled cucumber and mint soup 
 Medaillon of foie gras with chutney and brioche toast *  
 Spiced Shrimp and Crab Salad , fresh tarragon dressing 
 Shrimp cocktail with Marie Rose sauce 
 Chicken Salad with croutons and Caesar dressing 
 Curry Chicken Salad with fresh mango 
 Classic Greek Salad  

 Authentic « Salade Niçoise »  
 Assortment of Greek mezedes with toasted Pitta bread 

 Green Salad with Goat Cheese toast in honey Vinaigrette  

 Tomato Salad with Mozzarella  and fresh basil 
 Crispy Crudités Salad  

 Marinated Salmon with lime and chive whipped cream 
 Duo of Smoked salmon and cod salad, salmon caviar 
 Salmon or Tuna Tartare with extra virgin oil * 
 Salmon and Tuna Sashimi with pickled ginger, wasabi and soy sauce * 
 Mixed Sushi plate with pickled ginger, wasabi and soy sauce 
 Serrano ham, melon and Parmesan shavings 
 Oven roasted Mediterranean vegetable salad with balsamic dressing 
 Assorted grilled vegetables with balsamic dressing 
 Iberic cold cuts platter with pickled onions and gherkins  
 Beef filet Carpaccio *  

Hot Starters 

 French Onion Soup gratiné 
 Lobster bisque with croutons * 
 Escargots in puff pastry with leek compote  

 Tomato & mozzarella tartlet, basil dressing 

 ά±ƻƭ ŀǳ ǾŜƴǘέ ŦƛƭƭŜŘ ǿƛǘƘ ŎƘƛŎƪŜƴ ƳƻǳǎǎŜ ŀƴŘ ǿƛƭŘ ƳǳǎƘǊƻƻƳǎ 
 ά±ƻƭ ŀǳ ǾŜƴǘέ ŦƛƭƭŜŘ ǿƛǘƘ ǎŜŀŦƻƻŘΣ ǎŀŦŦǊƻƴ ǎŀǳŎŜ 
 Pan-fried duck foie gras, flambéed apples with Calvados * 
 Seared scallops with ginger and lime butter *  
 Grilled Shrimp Salad with passion fruit dressing 
 Chicken liver salad with raspberry dressing 
 Tagliatelle with Smoked salmon 
 Tagliatelle with crab bisque and sautéed gambas 

 Sautéed frog legs flambé with Tio Pepe 

 

 
 


