
MENU
CANAPÉS & STARTERS

COLD CANAPÉS 

Barley blinis - Beetroot caviar - Mackerel

Boquerones (marinated anchovies) - Citron confit -

Artichoke - Green olives

Chicken caesar - Lettuce cups

Cornbread - Gamba - Mango  - Mojo - Avocado

Cream of salt cod - Crispy polenta

Cristal bread - Serrano ham - Tomato - EVOO

Crudités - Saffron alioli - Mojo verde - Mojo rojo

Fig hazelnut sablés - Caramelised onion - Gorgonzola -

Crispy leek migas (crumbs)

Maatjes - Celery - Apple - Horseradish - Rye

Mini naan bread - Aloo tikki (potato cake) / Chicken

tikka - Mango chutney - Raita

Oat blinis - Smoked salmon - Crowdie - Dill

Parmesan shortbread - Mozzarella - Tomato - Pesto

Prawn tails - Cocktail sauce

Rare roast beef - Horseradish - Rocket - Yorkshire

pudding

Savoury carrot cake - Cream cheese - Spring vegetables

- Herb oil

Vegan foie gras - Welsh cakes - Red onion jam

Watermelon squares - Feta - Harissa

HOT CANAPÉS 

Albóndigas meatballs - Spanish tomato sauce / Swedish

cream sauce

Baby Canarian potatoes - Mojo sauces

Brik pastilla cigars - Moroccan chicken / Almond & tofu

Cheese scone pizzas - Tomato - Mozzarella - Basil

Chipolatas - Honey mustard

Chipotle chicken tostadas - Avocado - Jalapeño -

Crema

Courgette fritters - Mint - Dill - Garlic yoghurt

Crab cakes - Red pepper jam

Croquetas - Jamon (serrano ham)

Crispy pork squares - Blackberry relish

Fish and chip cones - Tartare sauce

Glasgow vegetable pakoras

Pulpo gallego (octopus potato paprika) - Potato 

Samosas - Lime mango relish - Raita

Spring rolls - Sweet chili relish

Tostones (cuban plantain fritters) - Sweet chili

Veal tagliata - Parmesan - Lemon balsamic - Truffle oil

BIGGER BITES

Bratwurst emmental / Vegan boudin blanc - Honey

mustard - Sauerkraut - Pretzel dogs

Classic club sandwich

Crispy fish tacos

Empanadas (beef / chicken / tuna)

Fried chicken / cauliflower wraps

Hamburger / Vegan burger sliders

Jamón tumaca / Peppers tumaca / Beef tartare /

Chicken caesar / Artichokes hummus on ciabatta

Pizza bianca / Pizza margarita & friends

Arepas - Pulled pork - Avocado

Quesadillas cheese ham / Sweet potato vegan haggis

Quiche lorraine

Tahini lamb flatbreads

SOUPS

Beetroot horseradish (cold)

Cauliflower Gorgonzola pear

Gazpacho (cold)

Thai pumpkin

DESSERTS

Alfajores cookies - Dulce de leche

Atlantic beach lemon pie

Almond croissant cookie bars

Brownie - Peanut butter - Chocolate ganache

Carrot cake - Cream cheese - Pecans

Caribbean creams - Coconut - Yoghurt - Panela

Cheesecake - Turrón - Praliné

Chocolate pots

Cranachan - Raspberries - Honey - Oats - Whisky -

Cream - Skyr

Crostata - Apple - Raisin - Almond

Eton mess - Meringue - Berries - Cream

Guinness chocolate cake - Bailey's frosting

Muffins - Vanilla cream - Rhubarb

Oat treacle tart - Caramel - Nuts

Sobaos (cantabrian butter cake) - Peaches -

Raspberries

Strawberry shortcakes

Tiramisu a la kriek - Spéculoos - Cherries - Cocoa

Vegan ginger key lime pie

Vegan lemon poppy seed cake - Lemon curd - Poppy

seed brittle



MENU
BUFFETS

COLD BUFFET 

Caribbean Prawn - Mango - Avocado - Pineapple

Chicken Caesar - Croutons - Iceberg - Anchovy -

Parmesan

Grilled vegetable antipasti - Burrata mozzarella -

Caper - Kalamata vinaigrette

Fennel Cucumber - Spring onion

Roast beef salad - Green beans - Chimichurri

Silken tofu - Sweet soy - Thai basil - Red chili

Vegan carrot smoked ‘loxʼ - Tempeh crab cakes -

Horseradish mayo

Waldorf - Cheddar - Walnuts - Grapes - Celery -

Fennel - Escarole

HOT BUFFET 

Albóndigas meatballs - (Spanish) - Tomato - Red

pepper sauce or (Swedish) Cranberry - Cream sauce -

Mustard - Pickles

Butternut squash - Peanut - Tofu malay curry

Chicken - Artichokes - Shallots - White wine - Dill

Chicken - Hoegaarden - Mushrooms cream

Chipotle chicken - Sauteed peppers - Butternut -

Avocado - Pico de gallo

Cocido montañés (northern spanish bean stew) -

Chorizo - Kale - White beans

Cottage pie - Potato - Beef / Vegan haggis - Beer -

Onions - Cheese / Vegan Cheese

Crab cakes - Smokey red pepper jam

Cuban rice - Black beans - Peppers - Pork ribs

Grilled chicken - Lemon - Parsley - Oregano -

Parmesan - EVOO - Red onions

Gulash - Beef cheeks - Beer - Onions - Paprika

Irish lamb stew - Parsnips - Carrot - Potato

Paella - As you like it

Roasted belly pork - Apple sauce

Roasted cauliflower - Ajo blanco - Chilli mint sauce

Salmon kedgeree pie - Curried rice - Egg - Spinach -

Pastry - Lentils

Seared salmon - Herbs - Creme fraiche - Asparagus

Seafood mornay - Spinach - Cheddar - Cream

Solomillo sevillano - Pork filet - Garlic - Brandy

Spinach - Kale - Artichoke mozzarella - Lasagne

Tahini lamb - Chick peas - Miso caramel

Teriyaki aubergine - Mushrooms

Veal tagliata - Parmesan - Truffle - Lemon - Rucola

HOT SIDE DISHES 

Atlantic potato gratin

Beluga lentils - EVOO - Garlic - 7 Herbs

British Roasties - Potatoes

Broccoli al ajillo - Garlic - Chili - EVOO

Cannellini beans - EVOO -  Garlic - Sage

Carrots a la Marocaine

Cauliflower Cheese - Feta - Spring onion - Wholegrain

mustard

Cuban rice - Beans

Fennel - Roast potatoes - Whipped feta - Gremolata

Macaroni cheese

Mushroom orzo

Papas arrugadas - Canarian potatoes and their mojo

Portuguese potatoes

Pumpkin sweet potato gratin - Maple - Pecans - Chili

Pure of Leek - Cauliflower - Potato - Butter bean

Roasted tomatoes - Onions - Peppers

Spring vegetable medley

Truffle mashed potatoes

Warm roasted potato salad

7 herb salad

Atlantic Kitchen roasted potato salad

Beetroot vinaigrette - Horseradish - Dill

Beluga lentils - Herbs

Ensalada Mixta

Ensalada palmera (roasted peppers artichokes white

asparagus mojo rojo)

Extremaduran Cojondongo - Tomato - Egg - Cucumber

- Pepper - Ajo blanco dressing

Fennel Cucumber Pickles

Greek Salad

Grilled Aubergine Spoon Salad

Grilled Broccoli - Almonds - Tahini - Yoghurt

Indian Cauliflower Salad - Yoghurt - Mint

Moroccan Carrot Salad

Paella Vegetable Salad

SALADS


