BARCOS & EVENTOS

info@barcosyeventos.com
+34 656 96 20 11

78, 95, 115 & 125 PAX

Technical characteristics:

Two separate toilets for men & women
Large solarium area

BBQ

Bar

Sound system

Mats and trampolin
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CATAMARANS SENSATION RATES 2023

BARCELONA AREA - MARESME - COSTA BRAVA

I ST T T

1,950 2,400 3,700 4,300
- 2,300 2,700 3,900 4,400
2,900 3,300 4,500 4,800
3,500 3,900 4,900 5,200

4,300

4,900

GARRAF AREA - SITGES - VILANOVA

5,400

5,800

4,750 5,100 5,500 5,900

5,400 5,500 5,800 6,200
TRIP BCN-SITGES or SITGES-BCN

4,000 4,050 4,900 5,900

Prices include: water, soft drinks, crew, fuel and mooring in the case
of catamarans for 80 and 115 guests.

Not included: 21% VAT, moorings for catamarans for 97 and 125
guests. Check mooring prices in other ports.
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SHARED TRIP

MUSIC — ENTERTAINMENT - SWIM - BARBECUE

Activity mainly for young people, bachelorette parties, birthdays, etc.
Sail adlong the coast of Barcelona from Port Olimpic, music, enfertainment and stop for swim.
The BBGQ and the alcoholic drink will be served after swim.

PRICE: 49€

Included: 10% VAT. Water and soft drinks, olives and chips, crudités, Spanish omelet, grilled
burger (veal or vegetal), bread and sauces, seasonal fruit and 2 glasses of beer or sangria.

Times: 11:00, 14:30 and *18:00, Fridays, Saturdays and Sundays. From March 18 to October 14,

* At 18:00 the menu will be replaced by clives, chips, nuts, seasonal fruit and 2 glasses of beer
or cava.
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DRINKS OPTIONS
Price per person throughout the trip (4 h max.) Not included 21% VAT

D B o USSR UOTSRRSRSPOSPRNIE ) e
CaOVE F WINB. ..ttt ess s € ] 5

COV F DB .ottt eb s €15
Cava + DEEIN + WINE v s s s ssss nne €164
= RN ARSI =B I §
BBEr + SaNgrO. ... €11
LT €13
WINE + DBEI.... s €15
WiINe + DEEer + SaNAMQ. ... e e ae e €14
Wine + beer + sangric + COVO....oiiiii v €17
Q Wine, beer, sangria, cava, whisky, ron, vodka, ginebra, efc........... €35

*The wine isserved in a polycarbonate glass, balloon or champagne.
*The price of the liquor bottle includes lemonade, orangeade or pressure cola, ice, wide glasses and
straws.

ACTIVITIES ON BOARD.

e Wine tastings (ask for prices).

e Ham cutter: from 320.00 euros.

e Golf fishing: from 490.00 euros (including monitor and 100 balls).
* Live music: from 300.00 euros.
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Catering & Drinks Options

CATERING OPTIONS

Minimum 15 people, fransport included in Barcelona. 10% VAT not included.
All served in our bar, buffet, with disposable plates. Price of extra waiter 180 euros for 4 hours

service (notincluded 21% VAT).

PICA-PICA OPTIONS

Price per person throughout the trip (4 h max.) Not included 10% VAT

ChIDS ONG OlIVES «..eeeeeeeeeeeeeeeeeeeeeeeeeseaas e eaesesasaneasaeaeasaaeaeaseesreessraaaaeeasesssneeen €4,00

Appetizer n°1: cold cut sausages, cheese, olives and bread spikes......................£ 10,00

Appetizer n°2: cold cut sausages, cheese, dried fruits, chips, olive...................... 12,00

Fre SR RO B UM v i s o A A e S e R s €9.,50
€7,00

Juices (orange; PINCCGRRIS: O POGCH] . i s iivisssirssscsasssiisvassnessssssssasosesrnnirinisssiniaise
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BARBECUES
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BARBECUE 1 BARBECUE 1A

Rice salad Rice salad

Pasta salad Pasta salad

Hamburger Two mini burgers

Sausage One sausage and pepper skewer

Bread and dressings

Cut fruit fray

€28.00

BARBECUE 2

Starters

Selection of canapés
Rice salad, pasta salad,
Green salad and potato salad

Barbecue

Chicken brochette, hamburger and Catalan
sausage

Bread and dressings

Dessert
Cut fruit tray

€42.90

Bread and dressings

Cut fruit tray

€33.00

BARBECUE 3

Starters

Spanish omelet, selection of canapés
Olives, chips, ham

Chicken salad, potato salad

Crab salad

Barbecue

Chicken brochette, Catalan sausage
brochette

Frawn and sepia brochette

Bread and dressings

Dessert
Cut fruit fray

€59.90
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APPETIZERS

APPETIZER X1

Mini Iberian ham crogquettes

Focaccia of grilled red peppers with anchovies
Txaca tartlet

Spanish potato omelet

Melon with Iberian ham mini brochette

Dices of Catalan sausage and cured cheese
Coca bread with tomato

€18.90

APPETIZER X2

Assorted snacks

Chips

Pretzels

Salted almonds

Olives

Assorted sausages
Acorn ham 100%

Iberian sausage

Farmer's fuet

Cured cheesa

Coca bread with tomato
Pica-pica

Iberian ham croquettes
Spanish omelet

Cold snacks sandwiches
Mini txaca navette

Mini vegetable chicken navette

€28.50

APPETIZER B1
CV 15/80APN1

Montadito of Iberian ham

Mini cocktail croquettes

Focaccia of charcoal-griled red peppers with
anchovies

Spanish potato omelet, diced

Melon and duck harm mini brochetie

Dices of Catalan sausage and Edam cheese
Toemato bread (Catalan style)

€18.90

APPETIZER B2
CV 15/80APN2

Spinach guiche

Mini toast with Brie and nuts

Battered zucchini, diced

Mini vegetable spring rolls with sweet and sour
sauce

Lite plate of avocado and tuna salad
Fried fillets of fish

mManchego sticks with |digzabal cheese
Slices of Iberian cured ham

Tomato bread (Catalan shyle)

Cream spinach tartlet

€28.50
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LUNCHES

LUNCH X1 LUNCH B1
CV 15/80LUN1
Txaca and grilled vegetable tartlets Chicken fingers
Guacamaole with toasted bread Country sausage with wild mushrooms
Carpaccio of zucchini, cheese, sesame and Modena Potato, vegetable omelet tiangles
cream Chistorra [red sauwsage) and fried quail egg canapé
Spanish omelet Fried squid Andalusian shyle
Coca bread with tomato Spinach Quiche Lomraine
Brie cheese and temato marmalade “Montadite” Green griled asparagus brochette
Salmon Tartar Focaccia of grlled red pepper with zucchini
Grilled squid with green mayonndise Iberian cured ham croguettes
Granma's croguettes Assortment of national and imported cheeses
Little vegetable chicken navette Selection of charcuterie
Fish cannelloni with creamy prawns Tomato bread [Catalan style)
Dessert Dessert
Skeweraed fruit with Catalan cream Fresh fruit brochette
Sachertarte

€37.00 €37.00

LUNCH X2 LUNCH B2
CV 15/80LUN2
Shot of chemry gazpacho |lberian cured ham canape
Hummus with paprika tartlet Citrus marinated chicken lollipop
Toasted bread with guacamole Prawn with cocktail sauce tartlet
Litte vegetable chicken navette Quail egg skewer
Tuna tartar Roast-beef rolls with yolk threads
Coca bread with ham (D.O Guijuelo) Mini baguette of crab salad
Eggplant, diced and battered
Pica-pica Tomato cubes and cheese salad with virgin
Micuit diced with caramelized apple olive oil and rosemary
Brochette of prawns fried with seeds and zucchini Mini tuna pasties
Vela steak tartar Fish and zucchini in batter mini brochetta
Monkfish cannelloni with American sauce Mini foast of caramelized duck foie with apple
Mini stewed beef with mushrooms roll
Dessert
Skewered fruit with Catalan cream Dessert
Tiramisu Mini fresh fruit brochette

Rock chocolate and walnuts brownie

€49.50 €49.50
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LUNCH COMPLETE - BMV APC extended

Ibenan cured ham shavings

Manchego cheese with Téte de Moine rosettes
lomato bread (Catalan style)

Grilled red pepper and anchovies canapé
Smoked salmon roll

Cocklail croguettes

Assorted omelets (to choose)

Champignons montadito with goat cheese gratin
Chistorra (red sausage) and fried quail egg canapeée
Mini toast of caramelized duck foe with apple
Chicken lolipop mannoted with citrus

Mini sirloin pork pepito with the old mustard

Mini fresh fruit brochette €49 50
Fine apple puff pastry with nuts

VEGETARIAN OPTIONS

LUVEGE 1 LUVEGE 2

Cherry tomato and buffalo mozzarella thorn Quail s egg thorn

Andalusian style gazpacho shot Cold melon soup and fresh mint shot

Omelet assortment canapé (potato, zucchini) Mini toast with Brie and nuts

Spinach creamy with pine-nut canape Chickpea hummus dish

Manchego cheese with Téte de Moine rosettes Guacamole tartlet

Tomato bread (Catalan style) Mini walnut bread with tofu, chermry tomato and
Quinca salad with avocado and vegetable little sprouts

plate Lentil with leeks and vegetable salad mini plate
Dill-fresh cheese cream canape Focaccia with charcoal-grilled red peppers
Green beans with nuts litle plate Mushrooms with goat cheese gratin canapé
Dessert Dessert

Season fruit mini brochette Strawberry and kiwi mini brochette

Strawberry and melon mini brochette

€38.00 €52.00


mailto:info@barcosyeventos.com

	Diapositiva 1
	Diapositiva 2
	Diapositiva 3
	Diapositiva 4
	Diapositiva 5
	Diapositiva 6
	Diapositiva 7
	Diapositiva 8
	Diapositiva 9

