
Paella Feast
M E N U

ENTRÉE
 

❖  FRESHLY BAKED BREAD
 

❖  MEDITERRANEAN ANT I  PESTO PLATTER
(DOLMADES,  SMOKED SALMON,  SALAMI ,
PROSCIUTTO,  OL IVES,  CAPERBERRIES,  

CRUMBED FR IED PRAWNS )
 

MAIN PAELLA DISHES
L IVE COOKING STAT ION

 

SEAFOOD PAELLA  -  PRAWNS,  CALAMARI ,  MUSSELS,
F ISH,  ROASTED CAPSICUM,  PEPPERS,  GARL IC,

TOMATO,  ONION,  SAFFRON & PAPRIKA
 

CUMIN AND RED WINE BRAISED BEEF CHEEK 
 

MOJO MARINADE LAMB RIBS
 

CHICKEN AND CHORIZO CAZUELLA,  WITH 
SAFFRON RICE

 

VEGETARIAN PAELLA WITH SEASONAL
VEGETABLES

 

DESSERT
 

CHURROS WITH CHOCOLATE FUDGE
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Paella Feast
PROGRAM ITINERARY

11:45AM - Attendees arrival start

12:00 noon - Start serving entrees

12:15PM - Start paella live cook

1:00PM - All you can eat paella ready  to serve

1:00PM – 1:45PM - Live Music

2:15PM - 3:00PM - Flamenco Show

                               Line Up: Trio Flamenco with 

                               Dancer and Guitarist, 

                               Percussion and Vocals

2:30PM - Finish serving Paella & start serving           

                Dessert

4:00PM - Close of event
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