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COCKTAIL OPTION

12 appetizers (to choose from cold
and hot options)

2 mini desserts

Wine, beer and soft drinks

The cocktail option can be
complemented with any of our food
stations to add variety and personality to
the event.

€65.00 per person
(VAT not included)
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1 COLD
APPETIZERS

COCKTAIL



2 HOT
APPETIZERS

COCKTAIL
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DESSERTS



FOOD STATIONS




Cheese station - €7.50 per person - Selection of cheeses, breads and garnishes

Hand-carved Iberian ham - Price upon request

Oyster station - €14 per person - French Sorlut No. 3 oysters
Choose two sauces: Mignonette / Mango-Yuzu / Ponzu / Chili & Lime / Wasabi & Ginger

=@ Traditional appetizers - €7.50 per person - Pork cracklings, gildas, pickled mussels, potatoes and anchovies



Sushi - Price upon request

Mexican station (assisted) - €8.50 per person - Arrachera tacos / Cochinita pibil tacos / Pastor tacos
Served with pico de gallo, guacamole, red onion, sauces (mole, green) and nachos

Pulpeira - €10 per person - Galician-style octopus







OPEN BAR

1 hour open bar: €12 per person/hour
2 hours open bar: €20 per

person/hour
3rd hour and onwards: €10 per

person/hour

OUR
BARS




WINE CELLAR




* Minimum number of guests required: 50 adults.
If this minimum is not met, the client must cover the cost of the required service and kitchen staff.

* A courtesy margin of 30 minutes is allowed for guest arrival.
Any additional delay will be charged at €25 + VAT per waiter per hour.

* The guest list must be provided no later than 10 days before the event.
After this date, cancellations or no-shows will still be charged.

* A deposit is required to reserve the service, which will be deducted from the final invoice.
This deposit is non-refundable in case of event cancellation for reasons not attributable to Nubell S.L.

* 100% of the invoice must be paid at least 10 working days prior to the event date.

* Menus may be modified at the client’s request, adjusting the price accordingly.
Service conditions (dates, staff, extra furniture, tableware, cutlery, linens or glassware) may affect the final price per guest.

« Extra waiters will be charged at €25 + VAT per hour per waiter.
* VAT 10% not included.
* Any allergies or intolerances must be communicated at least 10 working days in advance.
« To guarantee quality kitchen service, minimum kitchen requirements are needed on the event day:

Covered and enclosed space or tent of at least 100 m?, electrical installation or generator with a minimum power of 40 kVA, distributed across 10 single-phase
outlets. If the chosen venue does not provide these requirements, it is the responsibility of the couple or the venue to supply them.
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CONTACT

PATRICIA SANCHEZ
@ 635 426 490

><] Patricia@laconcepcioncatering.com




