BUFFET MENU

Cold selection
Selection of assorted leaves
Selection of crudités
Selection of toppings
Poke bowl of rice, soybeans, cucumber, onion, avocado
and heura with mango vinaigrette
Tender leaf salad, candied tomato and feta cheese and

basil oil.
Assorted mini quiches

Chef’s choice vegan corner

Selection of hot dishes

Creamy leek with toppings

Roasted potatoes and carrots with rosemary butter
Vegetarian cannelloni au gratin with mozzarella.

Glazed salmon with ponzu sauce

Beef stew with Padron peppers
\egetable and Heura paella.

Selection of desserts
Chia cup with coconut milk
Mini Lotus candy
Fresh fruit salad
Fruit

Drinks
Still and sparkling water
Coffee and teas

48€ .,

The duration of the service is 1 hour and 30 minutes.
The minimum number of guests is 25 people.

For information about allergens in our dishes, please consult
the hotel.
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