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THE BEST VALUE

SPANISH PARTY

Roasted Pepper Gazpacho and Brunoise of Cucumber in Shot Glass
Spanish Tortilla with Mushroom, Garlic & Thyme
Sauteed Garlic Shrimp in a Sherry-Cream Sauce
Roasted New Potatoes “Bravas” with Chorizo & Spicy Tomato Sauce
“Delicias de Queso” Manchego Spanish Tapas
Paella “Croquette” with Roasted Garlic Aioli

Imported Cheese Platter
with fruit compote, nuts, dried fruits, grapes & crunchy baguette

Crab Claw and Smoked Salmon Station
With Spanish-Tarragon Caper Sauce and Spicy Cocktail Sauce

Assorted Mini Desserts:
Orange Curd Tart
Pear & Almond Tart
Mocha-Espresso Tart

$35.00 per person
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