
www.goyocatering.com

MARBELLA

FROM C O C K TAI L HO U R T O  L AT E -N IG H T
B I T E S :  EXPLORE THE G OYO  WAY OF
HO S T I NG

 E V E N T  

CHECK THEM OUT !!! 

T H E

M E N U

U L T I M A T E

T H E  N EW
2026  FO OD
T R E N D



“Cactus Flower” Gazpacho. 

Steak Tartar with Xerez “Tío Pepe” Pearls over Bricohe. 

Stuffed Macaron with Sundried Tomato Cream and “Ines Rosales Torta ” Crumble. 

Red Tuna Tartar on Crunchy Wonton, Korean Dressing, Guacamole and Sprouts. 

Salmon Sphere with Smoked Trout Caviar, Crème Fraîche & Fennel. 

Caprese “Chupa Chups” with Mini Mozzarella, Cherry Tomato & Green Pesto.

Foie Gras “Bombon” with Red Apple Jelly, Pistachio Financier Flavored with Amaretto.

Citrus Lebanese Tabule with Guacamole & Raf Tomato Pulp. 

Croaker Fish with Tiger Milk Flavoured with Maracuya & Crunchy Corn. 

COCKTA I L
RECEPT ION
COLD

Choose 8 Types In Total, Freely
Mixed Between Cold And Warm
Options



Baby Scallop with “Palo Cortado” Hollandaise. 

Creamy Truffled Egg with Breadcrumbs. 

Shredded Oxtail Sabarin, Arugula and Gherkin Sauce.
  

Eel Croquette with Teriyaki Mayonnaise.  

Mini Vegetarian Gyoza with Soy Sauce.  

Stripped King Prawn Breaded in Panko with Jamaican Sauce.  

Tarifa’s Surf Board: Hake “Emerald” with Crispy Green Rice and Kimchi Mayonnaise. 

Cod Fish Meteorite in Squid Tempura with Green Allioli. 

Goyo’s Creamy Iberian Ham Croquette with Fresh Tomato Emulsión and Ham Shave. 

Crunchy Potato Millefeuille with “Brava and Allioli” Sauces. 

Mini “Antequera Mollete” Bread Roll Stuffed with Mushrooms Duxelle and Truffle Oil.
 

Deep Fried Padrón Peppers with Salt Flakes. 

COCKTA I L
RECEPT ION
WARM

Choose 8 Types In Total, Freely
Mixed Between Cold And Warm
Options



S T A T I O N S
FLAVOR . FIRE . PERFORMANCE

(CHOOSE 2 STATIONS)



Beef Yerky, Iberian Pork Loin Cane, Iberian Chorizo and

Salchichón. 

“Gordal” Olive Stuffed with Homemade Vermouth.

Pistachio “Ajo Blanco” with Smoked Trout Tartar.

Torta del Casar, Manchego Semi Cured, Payoyo, Smoked

Idiazabal and “Tetilla” and Cabrales with Grapes, Nuts and

Artisan Breads, Honeycomb and Jams (onion, tomato, fig).

Selection of “Basque Country” Gildas”.

Stuffed Mini Brioche with Deep Fried Baby Squids and Granny

Smith Allioli.

Olive Oil and Salt Tasting, Artisan Breads, “Picos & Regañas”.

S P A N I S H  C O R N E R

“ A  T A S T E  O F
S P A I N ,  O N E
B I T E  A T  A
T I M E . ”



J A P A N E S E  C O R N E R
Balfegó Red Tuna Nigiri.
Salmon Nigiri.
Californian Uramaki.
Balfegó Spicy Red Tuna Uramaki.
Salmon and Avocado Uramaki.
Wasabi, Ginger and Gluten Free Soy Sauce.

“ T O K Y O
B I T E S ,
M A R B E L L A
N I G H T S . ”

(5 pcs per guest)

Extra Charge: 9 €/Pax + V.A.T.



H O M E  M A D E
P A S T A  D E L L A
N O N N A

Parmesam Rocks.
Parmesan Cheese Fusilli  alla Ruota.
Sicilian Mortadella with Pistachio.
Burrata’s Bar: Selection of Seasonal Tomatoes, Focaccias,
Grissini, Honeycomb, Green Pesto and Sundried Tomato
Pesto, Fresh Basil, “Belvis de Las Navas” Organic Olive Oil,
Dried Fruits, 

“ H A N D M A D E
TRAD I T ION ,

T I M E L E S S  T A S T E ”

Extra Charge: 10 €/Pax + V.A.T.



R E D  T U N A
F R O M  B A R B A T E

Red Tuna Loin Sashimi Showcooking.
Mini Casseroles of Red Tuna Stew with Iberian Ham
and “Chistorra” Sausage.
Red Tuna Belly “Morrillo” Skewer.
Red Tuna Loin Sashimi Showcooking
Bluefin Tuna Belly Tartare

Toppings: Mashed Avocado, Wasabi, “Dutch”
Cucumber, Soy, Eel Sauce and Teriyaki Sauce.

“
THE

J EWEL
OF

BARBATE
”

Extra Charge: 10 €/Pax + V.A.T.



B B Q  T I M E
Grilled Wild Salmon Skewer with Zucchini. 
Giant Prawn Skewers “Ajillo” Style. 
Grilled Creole Sausage.
Grilled Beef Tenderlon Skewer with Assorted Vegetables.
Yakitori Chicken Skewers. 
Lamb Kefta Skewer.
Fresh Vegetables Skewer. 
Sauces: BBQ, Tartar, Gaucha, Mint, Romescu.

“WHERE
THE  G R I L L
T A K E S
OVER ”

(3 pcs per guest)



S P A N I S H  R I C E
S H O W C O O K I N G

“Arroz Caldoso”: Rice in broth with Prawns,
Monkfish and Artichoke.
Smokey Roasted Seasonal Vegetable Rice.
Smokey Roasted  “Sea & Mountain” Rice.

“A  S H O W
OF  F I R E

AND
F L A V O U R

”(Choose two options)



MENU
Seven menu formats — designed to match

your moment.



MENU
STARTER

MAIN COURSE

1
Y E L L O W  T O M A T O  “ S A L M O R E J O ”  W I T H  S E A S O N A L
T O M A T O  T A R T A R ,  P I N E - N U T S  A N D  B U R R A T A .

H A K E  W I T H  O Y S T E R  S A U C E ,  R O A S T E D  L E E K ,  V I O L E T
M A S H E D  P O T A T O ,  A N D  S A L I C O R N I A .  

DESSERTS
S A I N T- H O N O R É :  P U F F  P A S T E R Y,  VA N I L L A  C U S T A R D ,
VA N I L L A  W H I P P E D  C R E A M ,  C A R A M E L ,  A N D  VA N I L L A
C H O U X

A R T I S A N  B R E A D  &  O L I V E  O I L .

F R O M  SUN -R I PE
T O M A T O E S  T O

 A
SHOWSTOPP ING

S A I N T -
H O N O R É .

*(10% V.A.T not Included)

P/p: 237 €*



C H O C O L A T E  F L O W E R :  C O C O A  B I S C U I T,  C H O C O L A T E
C R E A M Y  8 0 % ,  C H O C O L A T E  M O U S S E  6 6 %  G R A N D  C R U E  .

 
A R T I S A N  B R E A D  &  O L I V E  O I L .

MENU
STARTER

MAIN COURSE

2
M A R I N A T E D  S M O K E D  S A L M O N  S A L A D  W I T H
A V O C A D O ,  Q U A I L  E G G ,  F R I E D  C A P E R S ,  A R U G U L A
A N D  O S M O S I S - T R E A T E D  M A N G O .  

S L O W  B R A I S E D  B E E F  W I T H  R O A S T E D  B A B Y  C A R R O T,
C A R A M E L I Z E D  S W E E T  O N I O N  P U R É E  A N D  P O T A T O
M I L L E F E U I L L E .  

DESSERTS

F R O M  S E A - K I S S E D
E L E G A N C E  T O  S L O W -

B R A I S E D
I N D U L G E N C E ,  E N D I N G

I N  A  
G R A N D  C R U

C H O C O L A T E  F I N A L E .

*(10% V.A.T not Included)

P/p: 245 €



MENU
STARTER

MAIN COURSE

3
R O A S T E D  T U N A  B E L LY  S A L A D  W I T H  S P R O U T  S A L A D ,
M A R I N A T E D  T O M A T O  A N D  P I N E - N U T  P R A L I N E .  

B R A I S E D  B E E F  C H E E K S  W I T H  R O O T  V E G E T A B L E
P U R E E ,  S O Y  A N D  F L O W E R S  H O N E Y  S A U C E  A N D
G L A Z E D  B A B Y  C A R R O T S .

DESSERTS
P A V L O VA  W I T H  R E D  F R U I T S  O F  T H E  F O R E S T  W I T H
R A S P B E R R Y  J A M .  

A R T I S A N  B R E A D  A N D  O L I V E  O I L .

W H E R E  F L A M E  M E E T S
F I N E S S E — S I L K E N

T U N A ,  M E L T I N G  B E E F
C H E E K S ,  A N D  A

C L O U D  O F  B E R R I E S
T O  F I N I S H .

*(10% V.A.T not Included)

P/p: 249 €



MENU
STARTER

MAIN COURSE

4
S A L M O N  T A T A K I  O V E R  S A L A D  W I T H  H O N E Y  A N D
S E S A M E  V I N A I G R E T T E  A N D  F R E S H  S E A S O N A L
L E A V E S .   

S W E E T  L A M B  W I T H  A  R E D U C T I O N  O F  I T S  J U I C E ,
C R E A M Y  P O T A T O  A N D  I T ’ S  C R Y S T A L  A N D  B A B Y
C A R R O T.  

DESSERTS
S N I C K E R  B Y  G O Y O :  S H O R T B R E A D  W I T H  S A LT Y
C A R A M E L ,  P E A N U T S  A N D  M I L K  C H O C O L A T E  G A N A C H E .  

A R T I S A N  B R E A D  &  O L I V E  O I L .  

FRESH
BEG INN INGS ,

R ICH
END INGS .

*(10% V.A.T not Included)

P/p: 249 €



L E  P E T I T E  “ G O Y O ” :  C R U N C H Y  H A Z E L N U T,  A L M O N D
B I S C U I T,  C H O C O L A T E  G A N A G E ,  M I L K  C H O C O L A T E
M O U S S E .  

A R T I S A N  B R E A D  A N D  O L I V E  O I L .  

T U N A ,  F O I E
G R A S  A N D

C H O C O L A T E
—  P U R E

T E M P T A T I O N

MENU
STARTER

MAIN COURSE

5
A L M A D R A B A  R E D  T U N A  T A R T A R  W I T H  A V O C A D O
F R O M  “A X A R Q U I A ”,  T O B I K O  C A V I A R  A N D  L O T U S
R O O T  C R I S P  

A N G U S  A N D  P O R C I N I  C A N N E L L O N I ,  F O I E  G R A S
B E C H A M E L  S A U C E ,  D E M I  G L A C E  A N D  S O R R E L
L E VA E S .  

DESSERTS

*(10% V.A.T not Included)

P/p: 255 €



MAIN COURSE
S E A B A S S  W I T H  C I T R U S  B E U R R E  B L A N C  A N D  S E A
S P O N G E .  

DESSERTS
O L I V E  O I L  &  L E M O N :  VA N I L L A  S P O N G E ,  O L I V E  O I L
P A N A C O T T A ,  L E M O N  C R E A M Y  A N D  L E M O N  G E L .  

A R T I S A N  B R E A D  A N D  O L I V E  O I L .  

A  GRACEFUL
B A L A N C E  O F
R ICHNESS

A N D  L IGHT .

MENU
STARTER

6
F O I E  G R A S  M I C U I T  W I T H  “ G A R N A C H A ”  G R A P E
J E L LY,  G R E E N  L E A F  S A L A D  A N D  G R I L L E D  S E A S O N A L
F R U I T .  

*(10% V.A.T not Included)

P/p: 262 €



MENU
STARTER

MAIN COURSE

7
C A N T A B R I A N ”  L O B S T E R  S A L A D ,  A V O C A D O ,
C O C O N U T  C R E A M  A N D  “ M A R C O N A ”  A L M O N D .  

N A T I O N A L  B E E F  S I R L O I N  W I T H  S E A R E D  F O I E  G R A S ,
T R U F F L E  S A U C E  A N D  R O B U C H O N  P U R E E .  

O N  T H E  S I D E :  M I N I  C A S S E R O L E  W I T H  S E A S O N A L
V E G E T A B L E S .

DESSERTS
S U M M E R ’ S  F R A I S I E R :  S P O N G E ,  VA N I L L A  C R E A M ,
S T R A W B E R R Y  J A M  A N D  F R E S H  S T R A W B E R R I E S .  

A R T I S A N  B R E A D  A N D  O L I V E  O I L .

F R O M  S E A
ELEGANCE

T O  T R U F F L E
I NDULGENCE .

*(10% V.A.T not Included)

P/p: 297 €



MENU
STARTER

MAIN COURSE

R O A S T E D  B E E T R O O T  T A R T A R  W I T H  A V O C A D O  A N D
G R A N N Y  S M I T H  A P P L E .

V E G A N  “ B O U L E T T E ”   W I T H  M O R E L S  M U S H R O O M S  S A U C E  A N D
S W E E T  P O T A T O  P U R É E .  

O R  

G R I L L E D  A R T I C H O K E  F L O W E R  W I T H  L O W - T E M P E R A T U R E
C O O K E D  E G G S  A N D  T R U F F L E  S H A V E S

DESSERTS
R E D  F R U I T S  S P H E R E :  T O N K A  C R U M B L E ,  VA N I L L A
M O U S S E ,  R E D  F R U I T S  H E A R T S  A N D  R A S P B E R Y  G L A Z E .  

A R T I S A N  B R E A D  A N D  O L I V E  O I L .

FRESH ,
REF INED  A N D

D E E P L Y
SAT I S FY ING .

VEGAN



CELLAR
W I N E
WHITE :  M E L I O R  M A T A R R O M E R A  V E R D E J O
( D . O .  R U E D A )  O R  M E L I O R  M A T A R R O M E R A
S A U V I G N O N  B L A N C  ( D . O .  R U E D A )

ROSÉ :  J U A N  D E  A C R E  V I U R A  &  G A R N A C H A
( D . O .  R I O J A ) .  

RED :  M E L I O R  M A T A R R O M E R A
T E M P R A N I L L O  ( D . O .  R I B E R A  D E L  D U E R O )
O R  J U A N  D E  A C R E  ( D . O .  C A .  R I O J A ) .

CAVA  C O D O R N I Ú  E C O L Ó G I C O  B R U T
N A T U R E  ( D . O .  C A V A ) .

N O T  F E E L I N G
L I K E  W I N E  ?
B E E R  W I T H  O R  W H I T O U T  A L C O H O L .

R E G U L A R  &  Z E R O  C O K E , O R A N G E  &  L E M O N
S O D A ,  T O N I C  W A T E R  A N D  S P R I T E .  

S T I L L  A N D  S P A R K L I N G  M I N E R A L  W A T E R

A S S O R T E D  J U I C E S .

N E S P R E S S O  C O F F E E  S T A T I O N  A N D  T E A .

G O Y O ’ S  P E T I T E  F O U R S .



D I D  S O M E O N E
S A Y

4 hours

R U M :  L E G E N D A R I O  7 ,  B R U G A L  A Ñ E J O ,
B A R C E L Ó .

V O D K A :  A B S O L U T  A N D  S M I R N O F F .

G I N :  P U E R T O  D E  I N D I A S
S T R A W B E R R Y ,  B E E F E A T E R ,  L A R I O S
P R E M I U M  1 2 .

W H I S K Y :  J . W .  R E D  L A B E L ,  J & B ,
J A M E S O N ,  D Y C  8 ,  B A L L A N T I N E .

T E Q U I L A  J O S É  C U E R V O  E S P E C I A L
R E P O S A D O  &  S I L V E R .

L I Q U O R S :  B A I L E Y S ,  T Í A  M A R Í A ,
M A L I B Ú ,  F R A N G E L I C O ,  B R A N D Y
M A G N O  &  H E R B S  L I Q U O R .

B E E R  W I T H  A N D  W I T H O U T  A L C O H O L ,
R E G U L A R  &  Z E R O  C O K E ,  O R A N G E
A N D  L E M O N  S O D A ,  T O N I C  W A T E R ,
S P R I T E .

S T I L L  A N D  S P A R K L I N G  M I N E R A L
W A T E R ,  A S S O R T E D  J U I C E S .  

 A S S O R T E D  M I N I  P I Z Z A S

Note: Open Bar Extra Hour: 10,00 €/Pax + 10% VAT 



Cocktail reception with food stations, served dinner and cellar package (4 hours long). 
Four hours open bar service with late nigth snacks included.
Menu tasting for maximum 6 guest if the date is reserved with our catering. If not the tasting as a
price of 200,00 € per person, which will be deducted of the final payment, if the party is confirmed.
Head waiter service and waiters (1 waiter each 10 guest). 
All necessary services such as tables, chairs, linen, glassware, cutlery, crockery, bar and buffet tables
to choose from our kitchenware and furniture dossier according to availability.
Kitchen service, equipment and staff.
Setup and setdown staff.

T H I S  S E RV I C E  I N C L U D E S  

The payment form is as follows:
2.000,00 € Deposit for reserving the date with the caterer.
30% Of caterer proposal, when contract signed.
50% Of caterer proposal, one month before the party.
20% Of caterer proposal, fifteen labor days before the party.

T E R M S  O F C O N T R A C T

The prices of these menus are based on a minimum number of a 150 guest. For lower numbers
we will requote the menu. The quote may suffer some modifications due to the to venue
features.

R E M AR K S



OUR GOAL IS TO MAKE EACH
EVENT A UNIQUE MOMENT

Mo re  t h a n  a  m e n u
—  t h e  f i n i s h i n g

t o u c h e s  yo u r e ve n t
d e s e r ve s .

Vi e w “A d d - O n” O f fe r s



Welcome Drink

F re s h  L e m o n a d e .

Ic e d  Te a .

F l a vo u re d  Wa t e r s :
C u c u m b e r,  L e m o n  a n d  M i n t .
S t r a w b e r r y,  O r a nge  &  B a s i l .
P i n e a p p le  a n d  G i nge r
Bl u e b e r r i e s  a n d  R a s p b e r r i e s .

S t i l l  &  S p a rk i ng  M i n e r a l  Wa t e r.

P/p: 6 €*

B e c a u s e  e ve r y g re a t
c e l e b r a t i o n  d e s e r ve s  a
b e a u t i f u l  b e g i n n i n g .

*(10% V.A.T not Included)



I b e r i a n  Po rk  H a m
L e g  “ 5  Jo t a s ”.  

S e le c t i o n  o f  A r t i s a n
B re a d ,  “ P i c o s ”  a n d

“ R e g a ñ a s ”.  

I n c l u d e s  o u r
h a m  m a s t e r,

s l i c i n g
p e r fe c t i o n

l i ve .

Iberian Ham Leg
Price per leg: 995 €*

O n e  o f  t h o s e  d e t a i l s
t h a t  i n s t a n t l y e l e v a t e s
t h e  e ve n t .

*(10% V.A.T not Included)



Mojito.

Strawberry

Mojito.

Piña Colada.

Mai Tai.

Caipiriña.

Negroni.

Old Fashioned.

Pornstar Martini.

Moscow Mule.

Hugo  By Daniela

Aperol Spritz.

Electric Blue.

Sex on the Beach.

Caipiroska.

Daiquiri.

Tequila Sunrise.

Margarita.

Spicy Margarita.

Cocktail
Bar

P/p: 18 €/pax * 
(2 hours)

No  c e l e b r a t i o n  i s
c o m p l e t e  w i t h o u t

c o c k t a i l s .

*(10% V.A.T not Included)



Chocolate Egg Stuffed With Artisan

Brownie

 Tropical Fruit Pyramid

 Vanilla And Caramelo Mille-Feuille

 Royal Chocolate Base

 Hazelnut Chups Chups

 Apple Pie

 Brownies With Walnuts

 Chocolate Rock With Nuts

 The Snickers Bar

 Sphere With Mango And Maracuyá

 Verrine With Strawberry And Cream

 Panna Cotta Shot

 Banoffee

Red Fruits Tartlet

 Lemon Pie

 Biscoff Cheesecake

 Apple Crumble

 Opera

Dessert
Buffet P/p: 15 €*

To o
P re tt y To

To u c h …
To o  G o o d

No t  To .

P/p: 15 €*

 Chocolate Mousse Bar

 Assorted Macarons: Popcorn, Pistachio,

Vanilla, Raspberry, Mango

 Jeremy’s Cookie: Chocolate Coulant

And Cookies With Chocolate Chunks

 Assorted Choux: Tiramichoux, Pecan,

Pistachio, Raspberry, Maracuyá,

Chocolate

Dangerously Hard To
Forget.

*(10% V.A.T not Included)



Cannolis
Bar

P/p: 15 €*

*(10% V.A.T not Included)

C a n n ol i ,  M a s c a r p o n e
C re a m ,  A s s o r t e d
To p p i ng s (wh i t e ,  m i l k
a n d  d a rk  c h o c ol a t e
c h i p s) ,  P i s t a c h i o ,
C a n d i e d  O r a nge ,
F re e z e - d r i e d
R a s p b e r r ya n d  C r u n c hy
A l m o n d .

One
bi te ,
pure
dolce
v i ta

P/p: 6 €*



T h e  L e ge n d  O f
Je re m y ’ s  C o o k i e

No t  a l l  m a s t e r p i e c e s  h a ng
o n  wa l l s .  S o m e  c o m e
w a r m ,  r i c h ,  a n d
d a n ge ro u s l y i r re s i s t i b l e  

—  l aye re d  w i t h  m o l t e n  c h o c o l a t e  a n d
h o m e m a d e  c o o k i e  c h u n k s  t h a t  d e s e r ve
t h e i r  ow n  s p o t l i g h t .

*(10% V.A.T not Included)

Kids Menu
Mini Pizza. 
Hake Fingers.
Crunchy Chicken.
Chicken and Ham Croquettes.
Mini Veal Burger with French Fries, Ketchup, and
Mayonnaise.

P/p: 55 €*

SAVORY

DESSERT

BEVERAGE
Sodas, Juices, and Mineral Water. 

Jeremy’s Ccookie: Chocolat Coolant With
Homemade Cookies And Chocolat Chuncks
Vanilla Eclair With Maltesers



*(10% V.A.T not Included)

Churros
Bar

P/p: 9 €*

T r a d i t i o n a l  C h u r ro s  
s e r ve d  w i t h  Ho t  C h o c o l a t e

*(10% V.A.T not Included)
Minimum 100 guests

H O T,  C R I S P,
DAN G E R O U S LY

G O O D



R u m  M a t u s a le m  15 ,  C a c i q u e  5 0 0 ,  B r u ga l  A ñ e j o

Vo d ka  G rey G o o s e ,  B e l ve d e re ,  A b s ol u t .

G i n  B ro c k m a n s ,  G - Vi n e ,  M a r t i n  M i l le r,  He n d r i c k s ,  B e e fe a t e r,
L a r i o s ,  B o m b ay S a p h i re  y  Ta n q u e r ay (G a r n i s h  fo r  G i n  &
To n i c s) .  

Wh i s k y J .W.  B l a c k  L a b e l ,  C h i va s  1 2 ,  Ja m e s o n ,  Ja c k  D a n i e l s ,  J .W.
R e d  L a b e l ,  B a l l a n t i n e s .

Te q u i l a  Pa t ro n  S i l ve r,  Jo s é  C u e r vo  A ñ e j o  y  S i l ve r.

L i q u o r s :  B a i leys ,  T í a  M a r í a ,  M a l i b ú ,  F r a nge l i c o ,  B r a n d y 1 8 6 6
a n d  He rb sL i q u o r.

B e e r  w i t h  &  Wi t h o u t  A lc oh ol ,  R e g u l a r  &  Z e ro  C oke ,  O r a nge  &
L e m o n  S o d a ,  To n i cWa t e r,  S p r i t e ,  Fe ve r  T re e  To n i cWa t e r,
S c hwe p p e s  P re m i u m  F l a vo u r s .

S t i l l  &  S p a rkl i ng  M i n e r a l  Wa t e r.  

Premium
Open bar

P/p: 55 € (4 hours)

M i n i  Mc G o yo  w i t h  F re n c h
F r i e s  a n d  A s s o r t e d  M i n i
P i z z a s .

L a t e  S n a c k
T h e re s  a l w a y s  t h a t  g ro u p  t h a t  s t i l l  w a n t s

t o  e a t .  We  go t  t h e m  c o ve rd  !

*(10% V.A.T not Included)



LET'S START YOUR PARTY
(+34) 951 173 823

w w w. go yo c a t e r i n g . c o m


