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CATERING SERVICES

For catering services, we bring our own tableware
for plating, requiring only a small prep area near
the dining room where lunch will be served,

equipped with a countertop, a water supply and
electricity.




CATERING MENUS




EXECUTIVE MENU (plated)

Starters

Soup of the Day

Zucchini carpaccio with pine nut cream and quinoa
Smoked salmon salad with avocado and egg

Green eggs with salad Water & Juice of the Day

Panzanella salad Assobio Red & White wine
Green salad with avocado and pineapple

Desserts

Dessert of the day (Powerball)
Pineapple with lime rind
Orange with pomegranate

Main Courses

Cod loin with savoy cabbage and chickpea purée
Tuna tataki with sautéed vegetables

Shrimp and vegetable Nasi Goreng

Salmon with sautéed vegetables

Vegetable frittata with salad
Green curry with fragrant rice

Duck breast with its rice and tomato salad
Roast beef with mushroom rice and tomato salad
Roasted chicken thigh with sautéed chard and sweet potato

Package Price: 28€ + IVA
Includes: 1 starter, 1 main course, 1 dessert + drinks
Extra: waiter for lunch service 50€ (2 hours)




EXECUTIVE MENU (buffet)

Starters

Soup of the Day

Zucchini carpaccio with pine nut cream and quinoa
Homemade empanadas with salad

Dessert

Dessert of the day (Powerball)
Pineapple with lime rind
Orange with pomegranate
Yogurt and mango mousse
Buckwheat and chocolate cake

Salads :
Chocolate and peanut butter brownie

Panzanella salad

Green salad with avocado and pineapple
Smoked salmon salad with avocado and egg
Bulgur and grilled vegetable salad

Wild rice salad with shrimp

Goat cheese salad with sweet potato

Water & Juice of the Day
Assobio Red & White wine

Main Courses

Cod loin with savoy cabbage and chickpea purée

Tuna tataki with sautéed vegetables

Shrimp and vegetable Nasi Goreng

Salmon with sautéed vegetables

Vegetable frittata with salads

Green curry with fragrant rice

Duck breast with its rice and tomato salad

Roast beef with mushroom rice and tomato salad

Roasted chicken thigh with sautéed chard and sweet potato

Package price: 32€ + IVA

Includes: 1 starter, 2 salads, 1 main course, fruit, 1 dessert, drinks

Note: No service is required for this menu. We set everything up and will return to collect it at the end.
Extra: waiter for lunch service 50€ (2 hours)




LIGHT LUNCH MENU

Soup of the day

Desserts (choose 2)
Mini Salads (choose 2) Fruit salad
Panzanella salad Yogurt and mango mousse
Green salad with avocado and pineapple Buckwheat and chocolate cake
Smoked salmon salad with avocado and egg Carrot and chocolate cake
Bulgur salad with grilled vegetables Banana and cinnamon muffins
Wild rice salad with shrimp Chocolate and peanut butter brownie
Goat cheese salad with sweet potato Powerballs
Arugula, tomato, and pesto salad
Chicken salad with avocado and cashews Water and Juice of the Day

Caprese salad
Romaine lettuce salad with shrimp and mango

Finger Food (choose 2)

Vegetable frittata

Argentine empanadas

Chicken burrito

Spinach and guacamole burrito
Shrimp Banh Mi

Chicken Banh Mi

Caprese focaccia

Pastrami, pesto, and arugula focaccia

Package price: 20€ + IVA
Note: No service is required for this menu. We set everything up and will return to collect it at the end.

This menu is entirely served in disposable tableware.




BREAKFAST OR COFFEE BREAKS

Yogurt with fruit and granola
Fruit salad with flaxseed
Overnight oats with raspberry

Rye baguette with cheese or ham

Wheat baguette with cheese and ham

Wheat baguette with mozzarella, tomato, and pesto
Croissants with cheese and ham

Croissants with homemade Nutella

Croissants with red berries

Banana and chocolate muffins
Apple muffins

Red berry muffins

Carrot and chocolate cake
Coconut cake

Marble cake

Homemade granola and chocolate bars

Water and juice of the day | Milk

e — Price:
Choice of 2 options: 7,5€ + IVA
Choice of 3 options: 9,5€ + |[VA
Choose of 5 options: 12,5€ + |[VA
Nota: No service is required for this menu. We set everything up and will return to collect it at the end.
This menu is entirely served in disposable tableware.



COCKTAILS & APERITIVOS

Aperitivo

Aperol or Port Tonic
Water

Juices

Spiced almonds

Price: 9,5€ + [VA

Aperitivo 2

Aperol or Port Tonic

Water

Juices

Spiced almonds

Mini empanadas

Parmesan and sun-dried tomato skewer

Price: 13€ + IVA

Cocktail

Tapioca cakes

Sweet potato chips with kimchi mayo

Carrot sticks with beetroot hummus
Guacamole with totopos

Beetroot crisps with ricotta cream

Falafel with herb cream

Vegetable and chicken samosas with mango chutney
Truffled mushroom croquettes

Bruschetta with feta and fresh herbs

Smoked salmon and cream cheese bruschetta
Prosciutto and arugula bruschetta

Powerballs

Mini brownies

Mini buckwheat and chocolate cakes

Fruit skewers

Sparkling sangria
White and red wine
Juices

Water

Cocktail Price:
Choice of 4 food options + drinks: 15€ + VA
Extra options: 2€ per person

Note: Service and tableware is included in this price.



SALES CONDITIONS

The values presented are merely indicative. Final prices will be customized for each quote, which will always be provided
after the technical visit.

These prices apply to all companies located within the ALLO area.
Companies outside the Alcantara area will be subject to an additional charge for travel and logistics, calculated after the
technical visit.

Lunches and dinners requiring specific tableware, tables, or chairs are not included In the prices presented.

These prices are valid for events with a minimum of 15 people.
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