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2010 Menu 
Communions 
 
Communion Menu 
C-1 
 
Starters: 

Andalusian Style Aubergine 
 
King Prawn Skewer 
 
Manchego Ratatouille with Quail Eggs 
 
Homemade Croquettes 
 
Calamari Strips with Tartar Sauce 
 
Salmorejo Shot with Iberian Ham Shavings 

& 
Salmon Court Bouillon with Mousseline Sauce 

& 
Wood Oven Roasted Ham with Golden Potato Rounds and Mushrooms 

& 
Communion Cake with Vanilla Ice Cream 

& 
Selection of Teas or Coffee 
 
 
House Red and White Wines 
Mineral Water 
Beers and Soft Drinks (throughout the event) 
Glass of Liqueur or Spirits (up to 5 year vintage) 
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Communion Menu 
C-2 
 
 

Starters: 
 
Andalusian Aubergine 
 
Manchego Ratatouille Casseroles with Quail Eggs 
 
Homemade Croquettes 
 
Grilled Green Asparagus in Parmesan 
 
Cured Pork Loin 

& 
Monkfish Supreme a la Marinera 

& 
Roast Veal "A La Antigua" with Season Vegetables and Almond Potatoes 

& 
Communion Cake with Mandarin Sorbet 

& 
Selection of Teas or Coffee 
 
 
House Red and White Wines 
Mineral Water 
Beers and Soft Drinks (throughout the event) 
Glass of Liqueur or Spirits (up to 5 year vintage)
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Communion Menu 
C-3 
 
 

Starters: 

 
Salmorejo Shot 
 
Crunchy Cured Pork Loin with Brie Cheese 
 
Manchego Ratatouille Casseroles with Quail Eggs 
 
Homemade Croquettes 
 
Andalusian Style Baby Squid 
 
Fresh Green Asparagus in a Variety of Sauces 

& 
Choose between: 
 

Wood Oven Roasted Suckling Pig with Golden Potatoes 
 
Baked Sea Bass 

& 
Communion Cake with Nougat Ice Cream 

& 
Selection of Teas or Coffee 
 
 
House Red and White Wines 
Mineral Water 
Beers and Soft Drinks (throughout the event) 
Glass of Liqueur or Spirits (up to 5 year vintage) 
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Communion Menu 
C-4 
 
Starters: 
 

Iberian Ham 
 
Prawn Skewer “Al Ajillo”  
 
Gazpacho Shot 
 
Soft Cheese and Cherry Tomato Brochette 
 
Selection of Smoked Canapés 

& 
Seafood Salad 

& 
Lime and Mint Shot 

& 
Choose between: 
 
T-Bone Steak with Seasonal Garnish 
 
Wood Oven Roasted Suckling Pig 
 
Hake in Green Sauce 

& 
Communion Cake 

& 
Ice Cream Sundae with Chocolate Sauce 

& 
Selection of Teas or Coffee 
 
 
 
 
 

House Red and White Wines 
Mineral Water 
Beers and Soft Drinks (throughout the event) 
Glass of Liqueur or Spirits (up to 5 year vintage) 
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Communion Menu 
C-5 
 
Starters: 
 

Foie Gras Micuit in a Pedro Ximenez Sauce 
 
Cured Pork Loin 
 
Andalusian Aubergine drizzled in Alcarria Honey 
 
Salmorejo Shot with Iberian Ham Shavings 
 
Homemade Croquettes 

& 
Steamed King Prawns with a Range of Sauces 

& 
Lime and Mint Sorbet 

& 
Choose between: 
 
Wood Oven Roasted Suckling Pig 
 
Wood Oven Roasted Lamb 
 
Hake  

& 
Communion Cake 

& 
Jerez Wine Sorbet with Raisins 

& 
Selection of Teas or Coffee 
 
 
 

House Red and White Wines 
Mineral Water 
Beers and Soft Drinks (throughout the event) 
Glass of Liqueur or Spirits (up to 5 year vintage) 
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Children’s Menu 
 
 
 

Hot and Cold Starters 

& 
Traditional Madrid Style Veal Escallops 

& 
Communion Cake with Ice Cream 
 
 
 
Mineral Water and Soft Drinks 
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On all menus the main dish can be substituted by our exceptional 
WOOD OVEN ROASTED SUCKLING PIG 
 
PROBABLY, 

THE BEST ROAST SUCKLING PIG IN THE WORLD 
 
 
 
NOTE:We ask that our clients confirm the number of attendees, in addition to the main dishes selected 
48 hours in advance.  
 
Many thanks 


