
Our Buffet offers a Selection 
of Salads, 

Antipasti and Desserts

VAT included

Salads and starters
Mediterranean salad      

roasted vegetables on a bed of mixed leaves 
with cherry tomatoes and a balsamic 
and extra virgin olive oil vinaigrette 

Tramuntana salad      
Goat’s cheese medallion au gratin 

on a bed of a five-leaf salad, crudités 
red berries and a pear, honey and walnut vinaigrette 

Cream of white asparagus soup      
With roasted asparagus tips and crispy ham shavings  

Salmon tartare         
dressed with tzatziki, chives 
and seeded bread crostini

Brie bites      
Fried in a tempura batter, 

on a bed of fresh salad with a raspberry vinaigrette  

Balearic bouillabaisse        
With rock fish, prawns and crostini  

Main courses
Oven-baked seafood paella     

With fried cuttlefish, king prawns, mussels, squid 
and baby vegetables, served with lemon and green pepper 

Steamed stone bass supreme 
on a bed of boiled potatoes, vegetable chop suey 

and tartar sauce        

Oven baked cod loin        
on a bed of potatoes ‘a la importancia’ , tomato concassé 

and a warm vinaigrette of Mallorcan olives 

Tandoori chicken kebab      
With red onion, bacon, basmati rice, Cajun sauce 

and a wild mushroom ragù  

Roasted leg of pork 
with rosemary and honey      

On Rioja-style potatoes, spinach, roasted grapes 
and a Dijon mustard sauce    

Our desserts
Cardenal de Lloseta       

With a meringue base, sponge and Chantilly cream 
served with red berries and vanilla ice cream  

Caramelised fried milk pavé  
On a chocolate brownie with stracciatella ice cream a

nd an almond tuile        

Creamy chocolate dessert        
With mango sorbet, crispy biscuits and fresh fruit 

Grilled frui    
Melon, pineapple, banana and strawberry  

grilled and served with a warm chocolate sauce 
and strawberry ice cream  

Your choice of ice creams 
and sorbet        
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


