
CORPORATE MENUS 2026
A Taste of Tradition

Savor the Perfect Meal
Flavors Around the Table



Cocktail Reception 1



Cold

Cold

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

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

Stripped King Prawn Breaded in Panko with Jamaican Sauce. 

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

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

Warm

P/p: 33 €*



White: Melior Matarromera Verdejo (D.O. Rueda) or Melior Matarromera Sauvignon Blanc (D.O. Rueda)

Rosé: Juan de Acre Viura & Garnacha (D.O. Rioja). 

Red: Melior Matarromera Tempranillo (D.O. Ribera del Duero) or Juan de Acre (D.O. CA. Rioja).

Cava Codorniú Ecológico Brut Nature (D.O. Cava).

Beer with or whitout alcohol.

Regular & Zero Coke, Orange & Lemon Soda, Tonic Water and Sprite. 

Still and Sparkling Mineral Water, Assorted Juices.

Cellar



THIS SERVICE INCLUDES 

Cocktail reception  30 MINUTES long.

Head waiter service and waiters. 

All necessary services such as  high bar stand tables, linen, glassware and bar tables.

Kitchen service, equipment and staff.

Setup and setdown staff.

TERMS OF CONTRACT

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.

REMARKS

The price of this menu is 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.



Cocktail Reception 2



Cold

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.

Stripped King Prawn Breaded in Panko with Jamaican Sauce. 

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

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

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

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

Cold Warm

P/p: 39 €*



White: Melior Matarromera Verdejo (D.O. Rueda) or Melior Matarromera Sauvignon Blanc (D.O. Rueda)

Rosé: Juan de Acre Viura & Garnacha (D.O. Rioja). 

Red: Melior Matarromera Tempranillo (D.O. Ribera del Duero) or Juan de Acre (D.O. CA. Rioja).

Cava Codorniú Ecológico Brut Nature (D.O. Cava).

Beer with or whitout alcohol.

Regular & Zero Coke, Orange & Lemon Soda, Tonic Water and Sprite. 

Still and Sparkling Mineral Water, Assorted Juices.

Cellar



THIS SERVICE INCLUDES 

Cocktail reception  one hour long.

Head waiter service and waiters. 

All necessary services such as  high bar stand tables, linen, glassware and bar tables.

Kitchen service, equipment and staff.

Setup and setdown staff.

TERMS OF CONTRACT

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.

REMARKS

The price of this menu is 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.



Menus



Starter

Marinated Smoked Salmon Salad with Avocado, Quail Egg, Fried Capers, Arugula and Osmosis-Treated Mango. 

Main Course

Slow Braised Beef with Roasted Baby Carrot, Caramelized Sweet Onion Purée and Potato Millefeuille.  

Dessert

Chocolate Flower: Cocoa Biscuit, Chocolate Creamy 80%, Chocolate Mousse 66% GRAND CRUE . 

Artisan Bread & Olive Oil.

Menu 1 P/p: 108 €

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



Starter

Yellow Tomato “Salmorejo” with Seasonal Tomato Tartar, Pine-nuts and Burrata. 

Main Course

Hake with Oyster Sauce, Roasted Leek, Violet Mashed Potato and Salicornia. 

 Dessert

Saint-Honnore: PUFF PASTERY , VANILLA CUSTARD, VANILLA WHIPPED CREAM , CARAMEL AND VANILLA CHOUX. 

Artisan Bread & Olive Oil.

Menu 2 P/p: 115 €*

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



Starter

Salmon Tataki over Salad with Honey and Sesame Vinaigrette and Fresh Seasonal Leaves.  

Main Course

Sweet Lamb with a Reduction of its Juice, Creamy Potato and It’s Crystal and Baby Carrot.  

Dessert

Snicker by Goyo: Shortbread withSalty Caramel, Peanuts and Milk Chocolate Ganache.  

Artisan Bread & Olive Oil.

Menu 3 

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

P/p: 117 €*



Starter

Roasted Tuna Belly Salad with Sprout Salad, Marinated Tomato and Pine-nut Praline.

Main Course

Braised Beef Cheeks with Root Vegetable Puree, Soy and Flowers Honey Sauce and  glazed baby carrots. 

Dessert

Pavlova with Red Fruits of the Forest with Raspberry Jam. 

Artisan Bread and Olive Oil.

Menu 4 P/p: 118 €

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



Starter

Almadraba Red Tuna Tartar with Avocado from “Axarquia”, Tobiko Caviar and Lotus Root Crisp .

Main Course

Angus and Porcini Cannelloni, Foie Gras Bechamel Sauce, Demi Glace and Sorrel Levaes. 

Dessert

Le Petite “Goyo”: Crunchy Hazelnut, Almond Biscuit, Chocolate Ganage, Milk Chocolate Mousse. 

Artisan Bread and Olive Oil.

Menu 5 P/p: 120 €*

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



Starter

Roasted Beetroot Tartar with Avocado and Granny Smith Apple.

Main

Vegan Meatballs with Morels Mushrooms Sauce and Sweet Potato Purée. 

Dessert

Red Fruits Sphere: Tonka Crumble, Vanilla Mousse, Red Fruits Hearts and Raspbery Glaze. 

Artisan Bread and Olive Oil.

Vegan Menu



White: Melior Matarromera Verdejo (D.O. Rueda) ó Melior Matarromera Sauvignon Blanc (D.O. Rueda)

Rosé: Juan de Acre Viura & Garnacha (D.O. Rioja). 

Red: Melior Matarromera Tempranillo (D.O. Ribera del Duero) Juan de Acre (D.O. CA. Rioja).

Cava Codorniú Ecológico Brut Nature (D.O. Cava).

Beer with or whitout alcohol.

Regular & Zero Coke, Orange & Lemon Soda, Tonic Water and Sprite. 

Still and Sparkling Mineral Water, Assorted Juices.

Nespresso Coffee Station and Tea.

Goyo’s Petite Fours.

Cellar



THIS SERVICE INCLUDES 

served dinner and cellar package.

Menu tasting for maximum 2 guest if the date is reserved with our catering. If not the tasting as a price of 100,00 € per person, which will be deducted of the final payment, if the party is confirmed.

Head waiter service and waiters .

All necessary services such as tables, chairs, linen, glassware, cutlery, crockery, bar  to choose from our kitchenware and furniture dossier according to availability.

Kitchen service, equipment and staff.

Setup and setdown staff.

floral decoration of thje tables.

TERMS OF CONTRACT

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.

REMARKS

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.



Rum: Legendario 7, Brugal Añejo, Barceló.

Vodka: Absolut and Smirnoff.

Gin: Puerto de Indias Strawberry, Beefeater, Larios Premium 12.

Whisky: J.W. Red Label, J&B, Jameson, Dyc 8, Ballantine.

Tequila José Cuervo Especial Reposado & Silver.

Liquors: Baileys, Tía María, Malibú, Frangelico, Brandy Magno & Herbs Liquor.

Beer with and without Alcohol, Regular & Zero Coke, Orange and Lemon Soda, Tonic Water, Sprite.

Still and Sparkling Mineral Water, Assorted Juices. 

Open Bar

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

price per person: 28 €*(2 hours)



LET'S START YOUR PARTY
(+34) 952 898 714

WWW.GOYOCATERING.COM


