
Our Buffet offers a Selection 
of Salads, Antipasti and 

Desserts

VAT included

Salads  and 
starters

Andalusian gazpacho       
served with a garnish of its ingredients and croutons

Norwegian salad  
Mixed lettuce leaves, smoked salmon, cherry tomatoes, 

avocado, orange, pink grapefruit 
and a lemon and dill vinaigrette 

Cream of cauliflower 
soup with saffron      

With confit pears, and garlic and parsley croutons   

Garlic red king prawns    
Sautéed with garlic, chilli, paprika and toasted bread  

Trio of homemade croquettes
With wild mushrooms, Serrano ham and cuttlefish, served 

with a piquillo pepper emulsion and crispy onion         

Mallorcan-style eggs      
cooked in a terracotta cazuela 

with a sauté of onion, tomato, sobrasada and oregano  

Main courses
Spiced pumpkin risotto    

With creamy cheese, parmesan and rocket  

Swordfish in a herb velouté
With a fine basil, parsley and spearmint sauce, celery purée, 

sautéed spiced pumpkin and a crunchy lemon tuile      

Grilled seabass fillet     
On a bed of Mallorcan tumbet, 

with a warm pickle vinegar and fried rice noodles

Pork loin with cabbage    
Traditional Mallorcan recipe with pork, cabbage, 

sobrasada and butifarrón sausage,  
cooked with raisins, pine nuts and aroma of marjoram  

Roast turkey breast    
Tatin of dried apricots in Moscatel wine 

with mashed potatoes, tender peas and a ginger sauce

Our desserts
Crispy ensaimada      

Served with a vanilla and dark rum sauce, figs 
in syrup, Baileys ice cream and chocolate soil

Dark chocolate mousse    
served with pistachio cream, 

caramel ice cream and a cinnamon biscuit  

Fresh fruit trio 
Orange, kiwi and pineapple with mandarin sorbet 

and blueberry confit  

Cheese course    
Cured Mahón cheese, Brie and semi-cured Manchego,

quince jelly, dates and thyme crostini

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


