
COCKTAILS

€ 28 Plus 10% · VAT
For fewer than 40 people, please ask for the price of renting an additional room

Serving time: 30 minutes

€ 36 Plus 10% · VAT
For fewer than 40 people, please ask for the price of renting an additional room

Serving time: 45 minutes

INTERCONTINENTAL DRINK

• Mini Vol au Vent InterContinental
• Chef's Own Pita Bread
• Iberian Ham Croquettes

EXTRAS

Islands of

Prague Ham with Mini-Buns      €3.50

Smoked Salmon on Black Bread     €3

Small Cebón Pork Sirloins Cooked in Rioja Wine   €7

Cod a la Vizcaína       €7

Roast Veal with Mini-Buns      €7

Vegetarian Paella       €3.50 per person

InterContinental Paella (Seafood and Meat)   €6 per person

Seafood Paella       €7 per person

Beverages: Water, Wine, Beers, Juices and Soft Drinks.

VINO ESPAÑOL (SHORT COCKTAIL PARTY)

• Cheese Board
• Shot Glass: Seasonal
• Button of Cantabrian Anchovy and Sweet Piquillo Pepper
• Iberian Ham Croquettes
• Cod Dumplings with Coriander Ali-Oli Sauce
• Spanish Omelette Cubes
• Island of Vegetable Paella 

Beverages: Water, Wine, Beers, Juices and Soft Drinks. Serving times will be the same as those of the event contracted.



COCKTAILS

COCKTAIL MENU NO. 1 

49 €
10% VAT not included

For fewer than 40 people, please ask for the price of renting an additional room
Serving time: 1 hour an a half

Cold Canapés
• Smooth Cream of Melon and Mint
• Cereal Bouchées with Cod and Piquillo Peppers
• Crêpe Roll Stuffed with Smoked Fish and Tobiko
• Home-Made Foie Terrine with its Own Gelatine, on Spicy Bread
• Mozarella Lollipop
• Tartlet of Tropical Salad and Langoustines
• Mini-Lime with Smoked Salmon Cubes and Cream of Avocado

Hot Canapés

• Morcilla (black pudding) and Tomato Compote Brick

• Tender Vegetable Tempura

• Chicken Teriyaki Brochette

• Orly Shrimp with Sweet and Sour Sauce

• Langoustine and Coconut Curry Block with Fried Parsley

• Iberian Ham Croquettes

• Diced Sirloin Stroganoff

• Lollipop of “Pulpo A Feira” Octopus with Cream of Galician Potato

Variety of Cakes and Pastries

Beverages: Water, Wine, Beers, Juices and Soft Drinks.

InterContinental Crunchy Snacks
• Cone of Chocolate with Foie Gras
• Cone of Soya with Violet Potato
• Cone of Black Sesame Seed with Fresh Cheese
• Cone of Tomato with Cream of Piquillo Pepper and Salmon
• Slate Cheese Board (Mahón, Brie, Idiazabal, Parmigiano, Ibores)
• Langoustines with Cream of Mango
• Thinly-Sliced Cecina (salt-cured, air-dried beef) with Grissini 



COCKTAILS

COCKTAIL MENU NO. 2 

58 €
10% VAT not included

For fewer than 40 people, please ask for the price of renting an additional room
Serving time: 1 hour an a half

Cold Canapés

• Shot Glass of Tomato and Strawberry Gazpacho
• Wheat Bouchée Stuffed with Cheese, Nuts and Rocket
• Tender Tuna Sirloin Block with Onion and Piparra Chile Peppers
• Salmon Flower on Blinis with Yoghurt
• “Fuá Que Lichis” with Green Pistachios
• Langoustines with Passion Fruit Sauce
• Button of Cantabrian Anchovy and Sweet Piquillo Pepper  

Hot Canapés

• Cod Dumplings with Coriander Ali-Oli Sauce
• Lamb Meatballs with Chilindrón Sauce
• Arab-Style Free-Range Chicken Brochette
• Tender Vegetable Tempura
• Orly Shrimp with Sweet and Sour Sauce
• Cheese Wrapped in Honey
• Small Squid Croquettes and their Ink
• Mushroom Quiche Lorraine Bouchon with Port
• Prague Ham Island with Mini-Buns

Variety of Cakes and Pastries 

Beverages: Water, Wine, Beers, Juices and Soft Drinks.

InterContinental Crunchy Snacks

• Cone of Chocolate with Foie Gras and Red Fruits
• Cone of Soya with Violet Potato
• Cone of Black Sesame Seed with Fresh Cheese
• Cone of Tomato with Cream of Piquillo Pepper and Salmon
• Slate Cheese Board (Mahón, Brie, Idiazabal, Parmigiano, Ibores)
• Ham Flakes on Multi-Cereal Bread



COCKTAILS

COCKTAIL MENU NO. 3 

65 €
10% VAT not included

For fewer than 40 people, please ask for the price of renting an additional room
Serving time: 1 hour an a half

Cold Canapés
• Smooth Cream of Melon and Mint
• Home-Made Foie Terrine with its own Gelatine, on Spicy Bread
• Mozzarella Lollipop
• Tartlet of Tropical Salad and Langoustines
• Mini-Lime with Smoked Salmon Cubes and Cream of Avocado
• Tender Tuna Sirloin Block with Onion and Piparra Chile Peppers
• “Fuá Que Lichis” with Green Pistachios
• Langoustines with Passion Fruit Sauce
• Button of Cantabrian Anchovy and Sweet Piquillo Pepper 

Hot Canapés

• Iberian Ham Croquettes
• Orly Shrimp with Sweet and Sour Sauce
• Diced Sirloin Stroganoff 
• Lollipop of “Pulpo A Feira” Octopus with Cream of Galician Potato
• Tender Vegetable Tempura
• Cod Dumplings with Coriander Ali-Oli Sauce
• Cheese Wrapped in Honey
• Lamb Meatballs with Chilindrón Sauce
• Mushroom Quiche Lorraine Bouchon with Port

Islands
• Paella with Tender Vegetables
• Prague Ham with Mini-Buns
• Variety of Cakes and Pastries

Beverages: Water, Wine, Beers, Juices and Soft Drinks.

InterContinental Crunchy Snacks
• Cone of Chocolate with Foie Gras and Red Fruits
• Cone of Soya with Violet Potato
• Cone of Black Sesame Seeds with Fresh Cheese
• Cone of Tomato with Cream of Piquillo Pepper and Salmon
• Slate Cheese Board (Mahón, Brie, Idiazabal, Parmigiano, Ibores)
• Ham Flakes on Multi-Cereal Bread
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