
Our Buffet offers a Selection 
of Salads, 

Antipasti and Desserts

VAT included

Cold and hot 
starterss

Pollensa salad       
mixed salad leaves, tomato, green pepper, red onion, beetroot, 
olives and capers with a chive vinaigrette and fried almonds

Tropical salad 
Palm heart, avocado, pineapple, mango, mixed salad leaves 

and radicchio with a citrus dressing of lime, orange 
and coriander 

Cream of leek and potato soup
With confit leek and beetroot chips       

Crispy blue cheese fritters        
With spearmint, lime and ginger, on lamb’s lettuce, 

wakame and sundried tomato

Creamy wild 
mushroom ravioli         

with shavings of Mahon cheese, aroma 
of truffle and rocket

Galician-style potatoes     
Saffron parmentier, spiced wedges and spiced crisps

Main courses
Vegan stir fry    

Rice noodles sautéed with seasonal vegetables, 
soy sauce and sesame oil  

Cauliflower au gratin      
With a Mahon cheese bechamel, bouquet 
of courgette and grilled green asparagus

Vegetarian meatballs      
in a tomato sauce with young garlic, 

vegetables and aromatic herbs  

Fresh chargrilled vegetables   
With a sweet potato, leek and white cabbage trinxat, 

rosemary oil and fried pumpkin seeds  

Our desserts
Dark chocolate coulant           

Crème anglaise, pistachio ice cream and crispy orange  

Illa d’Or sundae     
Vanilla ice cream, coffee mousse with 

an Irish cream aroma and chocolate soil 

Fresh fruit salad with fruits 
of the forest  

With a raspberry sorbet and mint coulis 

Cheese course        
Mallorcan semi-cured cheese, blue cheese and Dutch gouda,

plum jam, toasted almonds and focaccia biscuits   

Your choice of ice creams 
and sorbets        
With sauces and crispy toppings  

Sweet wines    
Rover  -  19,95 €/ 
BODEGAS RIBAS  ·  Moscatell

Dolç de sa Vall  -  12,85 €/ 
MIQUEL GELABERT  ·  Moscatell

Vi de Gel de Gramona  -  18,45 €/ 
GRAMONA  ·  Riesling

Gluten

Milk

Egg Fish CrustaceanShellfish

Soya SulphitesMustard

Nuts PeanutsCelery Sesame

Lupins

A l l e r g e n s


