COCKTAILS PARTY

Curated exclusively for you. Immerse in a personalized culinary journey,
an intimate experience where exceptional dishes meet your preferences.

- STATIONS: Select your preferred choices from each category -

CHEESES
AND CHARCUTERIE

- Assorted cheese platter with grapes and nuts.
- Mini skewers with mozzarellg,

cherry tomatoes, and basil.

- Tartlets with goat cheese

and caramelized onions.

- Beef carpaccio with rugula

and Parmesan in edible cones.

- Serrano ham rolls stuffed with cream cheese

and asparagus.

- Mini crostinis with blue cheese

and caramelized pears.

- Bratwurst sausage skewers

with mustard and sauerkraut.

- Cheddar cheese cubes with grapes and nuts.

- Onion and bacon tartlets.

- Prosciutto-wrapped fig bites.
- Impossible meatballs with marinara parmesan.

GARDEN:

- Mini Caprese salads on skewers.
- Quinoa salad with avocado
and lemon vinaigrette.

- Grilled chicken salad

with cranberries and walnuts.

- Mini spinach and feta cheese tarts.

- Greek salad skewers with cucumber,

tomato, and olives.

- Avocado, corn, and tomato salad in spoons.
- Coleslaw with apple dressing.

- Mini pasta salads with pesto

and cherry tomatoes.

- Beet and orange salad in shot glasses.

- Cucumber salad skewers with yogurt.

COLD SEAFOOD:

- Boiled prawns with cocktail sauce.

- Crab and mango-stuffed avocado.

- Crab toast with avocado.

- Mini shrimp cocktails with cocktail sauce.

- Octopus carpaccio with paprika oil.

- Mini smoked salmon and cream cheese toasts.
- Pancetta-wrapped scallop skewers

- Tuna tacos scallions & ginger

AMENITIES:

- Mini croissants filled with ham and cheese.
- Smoked salmon canapés with sour cream and dill.
- Mini beef empanadas.
- Pulled pork tacos with coleslaw.
- Mini sliders with a variety of sauces.
- Mini spinach and cheese quiches.
- Meatball skewers with tomato sauce.
- Mini crepes stuffed with mushrooms
and cream sauce.
- Spring rolls with sweet and sour sauce.
- Proteina a eleccién -
- Dumplings whith shrimps, chicken or vegetables.
- Baby tuna tartar taco.
- Pat lafrieda sliders
- Pigs in a blanket
- Chicken meatballs with teriyaki glaze
- Crabs cakes with tartare sauce

PASTRY STATION:

- Mousse chocolate

- Mousse mango passion

- Mousse de cereza y chocolate
- Creme brulee raspberry mousse
- Mini new york cheesecakes

C OL D S E A FOO D: Caramel new york cheesecake

Chocolate lava cake

- Shrimp ceviche in martini glasses. + Passion frutt

- Fresh oysters with mignonette sauce. * Pannacotta cream brulee
- Mini tuna tartare on toast points.
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