Chef’s appetizers
Salmon Bites

Mini tartlet with karaage chicken
and soy mayonnaise

Servigroup canapés
Toasted bread with serrano ham
Dates wrapped in bacon
Assorted puff pastries
Gourmet mini croquettes

Starter
Carrot cream soup with
aroma of curry and orange

First course
Norwegian salmon loin with
glazed vegetables and leek sauce

Second course
Chicken Ballotine, turkey breast in its own juices,
roast potatoes, Brussels sprouts, carrots
and cranberry sauce

Dessert
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Wine list

Red, Nebla roble, Ribera del Duero
Dry white, Nebla Chardonnay sobre Lias
Medium sweet white, Castillo de Liria, Utiel-Requena
Cava, Art de Luna Brut



