


Iberian ham & bread with tomato

Manchego cheese

Iberian ham croquetas

Squid Andalusian style

Patatas bravas

Padron peppers

Chorizo sausages in cider

 

TAPAS

SELECT ANY 4 : 24€ per person

SELECT ANY 5 : 29€ per person 

SELECT ANY 6 : 34€ per person

Caprese skewers

Black angus mini burgers

Orange aguachile with red prawns, 

green mango and hazelnuts 

Grilled zucchini babaganoush, feta cheese 
and spicy pine nuts

Mini pizzettes of kamut, 
tomato and mozzarella of Ibiza

Tapas to be served as sharing plates 
or served by staff

COLD BUFFET
Watermelon salad with feta, 

Moroccan lemon, Kalamata olives and red onion

Quinoa and wild rice salad with goji berries, 
pumpkin seeds and Greek yoghurt

Salad of Ibicencan tomatoes, 
mozzarella di bufala and basil

Salmorejo cordobés,
 Iberian ham shavings and basil

DRINKS
Coffee & tea · Still and sparkling water

 BRUNCH
BUFFET OPTION OR FAMILY STYLE

45€ per person

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.



TAPAS

SELECT ANY 4 : 24€ per person

SELECT ANY 5 : 29€ per person 

SELECT ANY 6 : 34€ per person

Tapas to be served as sharing plates 
or served by staff

COLD BUFFET
Watermelon salad with feta, 

Moroccan lemon, Kalamata olives and red onion

Quinoa and wild rice salad with goji berries, 
pumpkin seeds and Greek yoghurt

Salad of Ibicencan tomatoes, 
mozzarella di bufala and basil

Salmorejo cordobés,
 Iberian ham shavings and basil

HOT BUFFET
 

Patatas bravas

Chicken payés

Black angus mini burgers

Flame grilled aubergine, 
tzatziki and dressed tomatoes

DRINKS
Coffee & tea · Still and sparkling water

 BRUNCH
BUFFET OPTION OR FAMILY STYLE

45€ per person

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.



TAPAS
Choose any 3 below to be served 
as sharing platters for the table

 Iberian ham croquetas

Chorizo sausages in cider

Patatas bravas

Squid Andalusian style

Iberian ham and pan con tomate

MAIN
Choose one below for all guests 

Iberian pork a la moruna, spiced yoghurt 
sauce and summac red onion

Squid risotto, cuttlefish and Ibicencan lemon

Quinoa salad with avocado, wild rice, 
goji berries, pumpkin seeds and Greek yoghurt

Grilled chicken piees, cucumber and peach kimchi

DRINKS
Coffee & tea · Still and sparkling water

OPTION LIGHT
PLATED OPTION 50€ per person

MAIN
Choose any 1 of the below to be served to each guest 

Grilled fish of the day, sautéed fennel, straciatella and lime relish
Seared scallops with josper, sweet and sour sauce & pico de gallo

Squid, sobrasada crumbs & roasted garlic aioli 
Free range chicken homemade cucumber kimchiand peach 

Beef tenderloin with caper chimichurri (+15€)

DINNER OPTION
PLATED OPTION 65€ per person

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.



MAIN
Choose one below for all guests 

Iberian pork a la moruna, spiced yoghurt 
sauce and summac red onion

Squid risotto, cuttlefish and Ibicencan lemon

Quinoa salad with avocado, wild rice, 
goji berries, pumpkin seeds and Greek yoghurt

Grilled chicken piees, cucumber and peach kimchi

DRINKS
Coffee & tea · Still and sparkling water

OPTION LIGHT
PLATED OPTION 50€ per person

TAPAS
Choose any 3 below to be served 
as sharing platters for the table

Iberian ham croquetas

Chorizo in cider

Patatas bravas

Squid Andalusian style

Iberian ham & pan con tomate

STARTERS
Choose any 1 of the below 
to be served to each guest

 Steak tartar with straw potatoes

Greek watermelon salad, feta cheese, 
Moroccan lemon, Kalamata olives and red onion 

Fish of the day ceviche, dashi, tiger’s milk,
avocado and toasted cancha 

Salad of Ibicencan tomatoes, 
homemade labneh and za’atar

MAIN
Choose any 1 of the below to be served to each guest 

Grilled fish of the day, sautéed fennel, straciatella and lime relish
Seared scallops with josper, sweet and sour sauce & pico de gallo

Squid, sobrasada crumbs & roasted garlic aioli 
Free range chicken homemade cucumber kimchiand peach 

Beef tenderloin with caper chimichurri (+15€)

DINNER OPTION
PLATED OPTION 65€ per person

DRINKS
Coffee & tea

Still 
and sparkling water

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.



STARTERS
All of the below 

to be served buffet style

Greek salad with watermelon, feta 
cheese, Moroccan lemon, 

Kalamata olives and red onion 

Salad of Ibicencan tomatoes, 
mozzarella di bufala 

and Joan Benet virgin olive oil

Green salad of lettuce, 
mustard and pickled shallots

MAIN
Choose any 1 of the below 

for all guests
 

Selection of different types of local meat 
(beef, lamb, chicken and iberian pork).

Mixed selection of different types 
of local meats and fish 

from the mediterranean +12 € 

Selection of different types 
of mediterranean fish +18 €

SIDES
All of the below to be served buffet style 

potatoes ‘Al Pobre’
Flame grilled red pepper and aubergine

Grilled sweet potato

BBQ BUFFET
BUFFET OPTION 65€ per person

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.

DRINKS
Coffee & tea

Still 
and sparkling water

CHILDREN’S MENU
35€ per child 

STARTER
Please select one of the following

Fettuccini al pomodoro 
or

Pizzeta margherita

MAIN
Please select one of the following

Fish and chips
or

Mini Burger with chips



MAIN
Choose any 1 of the below 

for all guests
 

Selection of different types of local meat 
(beef, lamb, chicken and iberian pork).

Mixed selection of different types 
of local meats and fish 

from the mediterranean +12 € 

Selection of different types 
of mediterranean fish +18 €

BBQ BUFFET
BUFFET OPTION 65€ per person CHILDREN’S MENU

35€ per child 

STARTER
Please select one of the following

Fettuccini al pomodoro 
or

Pizzeta margherita

MAIN
Please select one of the following

Fish and chips
or

Mini Burger with chips

MENU ADDITIONS
Add the below to any group menu

OLIVES

Additional 4€ per guest

BREAD & ALIOLI

Additional 4€ per guest

DESSERT

Additional 9€ per guest

Selection of sorbets and ice creams

Additional 11€ per guest

Lemon posset, strawberries and strawberry sorbet

Brioche bread French toast with coconut ice-cream 

Chocolate marquise, crystallised pistachio nuts 
and pistachio ice cream


