S

2 A CONCEPCION K

CATERING

DOSSIER
2026 - 2027









COCKTAIL WEDDING

STANDARD WEDDING

12 appetizers to choose from

3 food stations to choose from
(except sushi, ham, oysters and
champagne stations)

Mini desserts

4 hours open bar

Late-night snack

Stationery (menus)

Choice of plain table linens
Bamboo chairs

145€ (VAT not included)

12 appetizers to choose from
First course

Second course

Dessert

4 hours open bar

Late-night snack

Standard menu stationery
Choice of plain table linens
Bamboo chairs

145€ (VAT notincluded)



PREMIUM WEDDING

PREMIUM WEDDING WITH
FULL DECORATION

12 appetizers to choose from

First course

Second course

Dessert

4 hours open bar

Late-night snack

Menu stationery (menus, table
numbers and seating plan)

Choice of patterned and plain table
linens

Choice of chairs and charger plates

12 appetizers to choose from

First course

Second course

Dessert

4 hours open bar

Late-night snack

Menu stationery (menus, table numbers and seating
plan)

Fabric cocktail napkins

Choice of plain and patterned table linens

Choice of napkins

Choice of chairs, charger plates and glassware
Design and printing of personalized signage for food
stations

Seating plan

Chill-out area (1 chill-out set per 150 guests)

Candy bar (sweets not included)

Flip-flop corner (flip-flops not included)

155€ + 20€ ((VAT not included))

155€ (VAT not included)
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1 COLD
APPETIZERS

COCKTAIL



2 HOT
APPETIZERS

COCKTAIL
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1 FIRST
COURSES

MENU



2 SECOND
COURSES

MENU






DESSERTS




Choose two:

=® Sourdough pizzas
=® Mini camperos
=® Mini burgers

=® Mini hot dogs

“® Mini kebabs
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LATE-NIGHT
SNACK




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







OUR
BARS




WINE CELLAR




THE MENU PRICE INCLUDES
* Appetizers and selected menu

» Service staff (1 waiter per 10 guests), maitre and kitchen staff
« All tableware and service material (china, glassware, linens and cutlery)
» Service duration: 8 hours (4h dining + 4h open bar)
* Late-night snack included
* Menu tasting for 6 people (extra guest: €70)

GENERAL CONDITIONS

*» Minimum of 150 adult menus
* Deposit required: €3,000 + VAT (non-refundable)
* Full payment required at least 10 working days before the event
 Menu changes may affect the final price
* Extra open bar hour: €8 per person/hour (70% of guests, minimum 100 pax)
« Extra waiters: €25/hour
* Allergies must be notified 10 working days in advance
 Weddings with decoration and fewer than 150 adult guests will be charged the Premium Menu plus €3,000 decoration fee (+21% VAT)
* Prices do not include VAT
* Minimum kitchen requirements apply (covered space of at least 100 m2 and electrical supply of 40 kVA)




CONTACT

PATRICIA SANCHEZ
@ 635 426 490

><] Patricia@laconcepcioncatering.com
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