CATELING & DRINKS 2024

Mallorca

Catamarans:
O 140 guests
O 70 guests

i
www.barcosyeventos.com info@barcosyeventos.com +34 656 96 20 11




CATILELING & DRINKS 2024 PERTPRI
‘ 9 Mallorca

!
V2

7 ": Mediterranean Breakfast
//T\\

laSal « COFFEE & TEA
SESEAALE: « ORANGE JUICE
o BUTTER CROISSANT
e CHOCOLATE CROISSANT

Price 15.00€

10% IVA NO INCLUIDO

[
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oo CATIRINCKDBRINKS 2024\,

N2

//"/T\‘\\ La Sal Breakfasts

. COFFEE & TEA VARIED JUICES (3 varieties)
laSal BUTTER MINI-CROISSANT &)

CHOCOLATE MINI-CROISSANT ¥

JAM SELECTION (2 varieties) O ®)
ROAST-BEEF SANDWICH
TURKEY SANDWICH

9
TOAST WITH AVOCADO
SEASONAL FRESH CUT FRUIT @ ﬁ
CARROT CAKE @

Price 25.00€

10% IVA NO INCLUIDO »
i
www.barcosyeventos.com info@barcosyeventos.com +34 656 96 20 11
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- CATFRING & DRINKS 2024

N2
ZiN)

|laSal  ° CRISSINIWITH KALAMATA TAPENADE

Snack la Sal

o TZATZIKI WITH CRYSTAL BREAD E

* HUMMUS WITH CRUDITES

« HOMEMADE GUACAMOLE WITH BLUE CORN CHI
« PRAWN SKEWER

« VEGETABLE SKEWERRS ©¥

Price 18.00€

10% IVA NO INCLUIDO

www.barcosyeventos.com info@barcosyeventos.com +34 656 96 20 11



- CATFRING & DRINKS 2024

:Q}\l/{i Sausages and Cheese
//‘/I\‘\\ Assortment

e FRESH BREAD BASKET @

laSal * GRISSINI X
CATERING e ALI - OLI CASERO % E

« TOMATO SALAD N O

e ITALIAN GREEN SALAD WITH ZUCCINI,
ASPARAGUS, SPINACH AND WALNUT D8 €9

e IBERIAN HAM D

HOMEMADE “CHORIZC

HOMEMADE “SALCHICHON" €3

PORK LOIN %

MAHONES CHEESE (SEMILY CURED) @&

MAHONES CHEESE (CURED) @

O

Price €25.00

10% IVA NO INCLUIDO

www.barcosyeventos.com info@barcosyeventos.com +34 656 96 20 11



CATERINC & DRINKS 2024 Mallorca

Premium lberian Assortments

BASKETS OF FRESH BREAD&"

.
laSal e GRISSININ)
e ALl - YOU ARE A CASERO &5
« TOMATOES WITH AOVE D8

e TOMATO SALAD

e ITALIAN GREEN SALAD WITH ZUCCINI
ASPARAGUS, SPINACH AND WALNUTES B &)
IBERIC HAM OF ACOCK @

IBERIC BACK OF ACOCK @

IBERIC ACOCK SAUSAGE O

ARTISAN MAHONES CHEESE &

MANCHEGO CHEESE @

FRUIT ORd

Price 30.00 €
10% IVA NO INCLUIDO
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. o CATERINC & DRINKS 2024 Mallorca

¢l La Sal buffet

//‘/T\Q\ e FRESH BREAD BASKET
e ALl - OLI CASERO
1aSal ¢ GUACAMOLE WITH CHIPS B/&
Sierh i e SAMOSAS STUFFED WITH CURRY
VEGETABLES M
FRESH TOMATO AND WATERMELON
SALAD B)
MEDITERRANEAN POTATO SALAD
VEGETARIAN WRAP N
MINI-BEEF BURGER W)
HAM, RUCULA & CHEESE PIADINA
CHICKEN TIKKA MASALA T KEBROCHET
CHOCOLATE BROWNIE

Price 5500 € 10% IVA NO INCLUIDO

www.barcosyeventos.com info@barcosyeventos.com +34 656 96 20 11



CATIEDLING & DLRINKS 2024 PRTP
. 9 Mallorca

N2
ZiN

La Sal executive buffet

e FRESH BREAD BASKET

] e ALl - OLI CASERO @

laSal . rocaccia sticks with pEsTO

e GUACAMOLE WITH CHIPSS &

e SAMOSAS STUFFED WITH CURRY VEGETABLESS

e SMOKED QUINOA, CHERRY AND SWEET
POTATO SALAD b &

« BEET, SPINACH AND ORANGE SALAD

e SMOKED SALMON WRAP &

e CAPRESSE SKEWERS

« BEEF MINI-BURGER

e HAM, RUCULA & CHEESE PIADINA

e CHICKEN TIKKA MASALA SKEWER 9

e MINI-CREME BRULEE WITH RED FRUITS &

e CARROT CAKE

Price 42.00 €

10% IVA NO INCLUIDO

www.barcosyeventos.com info@barcosyeventos.com +34 656 96 20 11




CATELING & DRINKS 2024

Mallorca

e FRESH BREAD BASKET
e ALl - OLI CASERO
e FRESH CHERRY GAZPACHO M
e CURRY CHICKEN CROQUETTES @
al « POTATO OMELETTE SKEWER WITH CHORIZO
REMS AND OLIVE
e HOMEMADE HUMMUS WITH CRUDITES B8
e POKE BOWLS WITH MARINATED SALMON AND
WAKAME N
o CLASSIC TOMATO, CUCUMBER AND FETA
CHEESE SALAD &
e QUINOA, CHICKPEA AND AVOCADO SALAD
« BBQ PORK RIBS
e CRUMBLED PORK TACOS WITH CHIPOTLE AND
LIME @
o ROAST-BEEF AND RUCULA FOCACCIA
e APPLE CRUMBLE CAKE N
« CARAMELIZED PINEAPPLE MINI CHEESE CAKE N

@
/(/ GOURMET LA SAL
N

Price 60.00 €

10% IVA NO INCLUIDO .-

www.barcosyeventos.com info@barcosyeventos.com +34 656 96 20 11



CATILLING & DRINKS 2024 ,
‘ ) Mallorca

N
ot f/— ASIAN MENU

//1\\

. e VEGETARIAN GYOZAS WITH TERIYAKY

|ilhil| SAUCE &
« TEMPURA VEGETABLES 8

e POKE BOWLS WITH MARINATED

SALMON AND WAKAME @

e SALMON TARTAR

e TUNA TARTARE @

e VARIOUS ROLLS (6 units) @

e VARIED SUSHI (6 units) @

e GREEN TEA MOCHI CAKE @
FRESH ASIAN FRUIT &

Price 60.00 €
10% IVA NO INCLUIDO
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CATERINC & DRINKS 2024 Mallorca

\
]

XN
AL 4 -
— lé/_ OUR PAELLAS WITH SALT =

/r\ » FRESH BREAD BASKET
e ALI - OLI CASERO

laSal - MARINATED OLIVES
CATERING » TRAMPO COCA

« COD BRANDED CANAPE WITH ALI-OLI

o POTATO OMELETTE SKEWER WITH PRAWNS
HAM AND CHEESE BOARD WITH GRAPES AND COOKIES
MIX OF HOMEMADE CROQUETTES
PAELLA TO CHOOSE:
BLIND MIXED PAELLA
VEGETARIAN PAELLA
BLIND SEAFOOD PAELLA (on request and supplement 3€)
* ALMOND CAT WITH VANILLA ICE CREAM
« SEASONAL FRESH CUT FRUIT

>
=

Price 65.00 €

10% IVA NO INCLUIDO

www.barcosyeventos.com info@barcosyeventos.com +34 656 96 20 11



CATILLING & DRINKS 2024 IETIR
‘ 9 Mallorca

|
\\\‘/,// Special menu La Sal
/)/ U \<\- i e

¢ GUACAMOLE WITH CHIPS

e CURRY CHICKEN CROQUETTES

| 1 S a l ¢ HOMEMADE HUMMUS WITH CRUDITES

e FRESH CORVINA CEVIQUE

¢ POKE BOWLS WITH MARINATED SALMON AND
WAKAME
VEGETARIAN GREEN SALAD

* SPINACH SALAD WITH BEET

e CLASSIC TOMATO, CUCUMBER AND FETA CHEESE
SALAD

e QUINOA, CHICKPEA AND AVOCADQO SALAD

* PRAWN SKEWER

e PIADINA WITH HAM

» VEGETARIAN PIADINA

« BBQ PORK RIBS

e CRUMBLED PORK TACOS WITH CHIPOTLE AND LIME

e FRESH FRUIT

e CHOCOLATE BROWNIE

e APPLE CRUMBLE

CARAMELIZED PINEAPPLE MINI CHEESE CAKE

Price /5.00¢ 10% IVA NO INCLUIDO

[
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- CATFRING & DRINKS 2024

OPEN BAR 1 OPEN BAR 2
Water Water SERVICIOS EXTRAS CATERING:
Soft Drinks Soft Drinks U Grupos menores de 45 personas.
Beer Suplemento de 150€ + 21% IVA
Wine U A partir de 50 pax: Tripulante extra:
PRICE: 6€/person/hour Medio dia: 72 €+ 21% IVA
(VAT Included) PRICE: 8€/person/hour Dia completo: 96 € + 21% IVA
Min. 3 horas (VAT Included) U A partir de 100 pax: Tripulante extra:
Min. 3 horas Medio dia: 144 € + 21% IVA

Dia completo: 192 € + 21% IVA

COMBINADOS Y COCTELES U Transporte del Catering: 180€ + 21% IVA

Han de ser adquiridos directamente en el bar.
NO HAY BARRA LIBRE DE BEBIDAS ESPIRITUOSAS.

www.barcosyeventos.com info@barcosyeventos.com +34 656 96 20 11
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