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We are chefs?

“El catering francés” was born in 2006 to cover

customer’ s culinary needs in their villas and yachts
Ibiza and Formentera.

Alexis Carini, our manager and chef of El Catering
Francés for many years, has a gastronomic trajectory
that goes back several generations and has been
formed by the best chefs of France.

Alexis, with his team of young and talented
collaborators, will make your event an unforgettable

VAT 10% and 21% not included.

Order of more 30 people and with 15 days of advance.







Classfeal smaximum duration 1h
. Tea and coffee espresso LAVAZZA, SOY and cow milk
. Mini artisanal pastry (mini croissant...) 3unt/pers
. Orange juice and waters
. Glasses for take away, high tables and buffet with white tablecloth

. Barman and waiters

Prfce per person: 9,50€ + Ao/ VAT

Spa-anh —“Maximum duration 1h
. Tea and coffee espresso LAVAZZA, SOY and cow milk
. Mini artisanal pastry (mini croissant...) 3unt/pers
. Small Iberia ham and tomatoes coulis sandwich lunt/pers
. Orange juice and waters
. Glasses for take away, high tables and buffet with white tablecloth

. Barman and waiters

Prfce per person: 42,50€ + Ao/ VAT

waufy “>Maximum duration 1h30
. Tea and coffee espresso LAVAZZA, SOY and cow milk
. Mini artisanal pastry (mini croissant...) 2 unt./pers
. Varied macaron 2 unt/pers
. Small Iberia ham and tomatoes coulis sandwich lunt/pers

. Orange juice FRESHLY pressed and waters

. Glasses for take away, high tables and buffet with white tablecloth

. Barman and waiters

Price per person: Aé S 0€ + Ao VAT

Porcelafn coffee andl +ea cups op+on:

+4,20€ 24 VAT

S







SPANISH cockTAlL
F00D
. Cut of Iberian ham with tomatoes coulis and toast
(with professional cutters show)
. Chupito of Andalusia gazpacho 1unt. /pers
. Cheese croqueta with tomatoes and basil marmalade lunt. /pers

. Spanish omelette with onions marmalade lunt. /pers

DRIVKS DVRING 4 HOUR

. Cava “Roger de Flor” brut, red wine “Azpilicueta”, white wine chardonnay
“Nuviana”, beer, softs and waters.

MATERIAL ¢ STAFF

. Glasses, high tables, bar and small material.

. Barman, waiters and chefs (Total of 3h)

Prfce per person:29€ +40% VAT

CLASSIk cockTAlL

F00D

. Varied cold kebab (Tomatoes & mozzarella, melon with chorizo, goat cheese

chupa chup, “Mahon” cheese with plum) lunt. /pers
. “Pressé” of Foie gras & “pain d’épices” 1unt. /pers
. Assortment of classic canapés lunt. /pers
. Parmesano cheese and ham lolly pop lunt. /pers

. Wrap of salmon, dill fresh cheese and lime caviar lunt. /pers

DRIVKS DVRING 4 HOUR

. Cava “Roger de Flor” brut, red wine “Azpilicueta”, white wine chardonnay
“Nuviana”, beer, softs and waters.

MATERIAL 3 STAFF

. Glasses, high tables, bar and small material.

. Barman, waiters and chefs (Total of 3h)

Prfece per persin: 2§ € 404, VAT




COLD AND HOT cockTAlL

F00D

. Varied cold kebab
(Tomatoes & mozzarella, melon with chorizo, goat cheese chupa chup,
“Mahon” cheese with plum) 1unt. /pers

. Assortment of classic canapés lunt. /pers
. Parmesan cheese and ham lolly pop lunt. /pers
. Wrap of salmon, dill fresh cheese and lime caviar lunt. /pers
. Chupito of Andalusian gazpacho lunt. /pers
. Ham croqueta with tomatoes and basil marmalade lunt. /pers
. Yakitori chicken kebab lunt. /pers

. Assortment of hot salty small pastry lunt. /pers

DRINKS DVRING 4 HOUR

. Cava “Roger de Flor” brut, red wine “Azpilicueta”, white wine chardonnay
“Nuviana”, beer, softs and waters.

MATERIAL ¢ STAFF

. Glasses, high tables, bar and small material.

. Barman, waiters and chefs (Total of 3h)

Prfce per person:29,50€ +40%% VAT
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F00D

Coldl canapés served by +he war+ers

. Spanish omelette with onions marmalade lunt. /pers
. “Pressé” of Foie gras & “pain d’épices” 1unt. /pers
. Pepper mini coca Ibicenca (Pizza from Ibiza) lunt. /pers

. Varied cold kebab
(Tomatoes & mozzarella, melon with chorizo, goat cheese chupa chup,
“Mahon” cheese with plum) 1unt. /pers

. Assortment of classic canapés lunt. /pers
. Parmesan cheese and ham lolly pop lunt. /pers
. Wrap of salmon, dill fresh cheese and lime caviar lunt. /pers

. Chupito of strawberries gazpacho with duck & grapes kebab lunt. /pers

Ho+ canapés served by +he war+ers

. Ham croqueta with tomatoes and basil marmalade lunt. /pers
. Yakitori chicken kebab lunt. /pers
. Assortment of hot salty small pastry 1unt. /pers
. Vegetables tempura with tartar sauce lunt. /pers

. Fried small fish lunt. /pers

“Cook’ng shows”
. Cut of Iberian ham with tomatoes coulis and toast
(With professional cutters show)
Sataodls (stanal
. Quinoa and octopus salad

. Nicoise salad
Rrce (stanal

. Mixed paella

Mea+ (stanol

. Beef entrecotes churrasco, cube cutted with stick

Desser+ served by +he Waf+ers

2 mignardises per person

DRINKS DVRING 2 HOURS

. Cava “Roger de Flor” brut, red wine “Azpilicueta”, white wine chardonnay
“Nuviana”, beer, softs and waters.

MATERIAL g STAFF
Glasses, high tables, bar and small material.

. Barman, waiters and chefs (Total of 3h)

Prfce per person: 89¢€ +40%, VAT







STAUDAR LUNCH ¢ DINNER

F00D
To s+ar+...
Mix salad with Spanish ham and melon

Or

Authentic Caesar salad

To contfnue, ..
Salmon filet with leeks fondue, broccoli and coliflor, dill creamy sauce
Or

Chicken breasts with mushrooms sauce, potatoes french purée and
vegetables.

To §Pnfsh...
Apricot and vanilla cake, fruits decoration.
Or

“Flao ibicenco” (cake with mint and cheese) with vanilla ice-cream

DRINKS DVRING 2 HOVRS

. Cava “Roger de Flor” brut, red wine “Azpilicueta”, white wine chardonnay
“Nuviana”, beer, softs and waters.

Coffee Expreso and tea LAVAZZA, milk served on the bar, not on the tables.

MATERIAL g STAFF

. Round tables of 10 people, white chairs, crockery, bar and small material.

. Barman, waiters and chefs (Total of 8h)

PrPce per person: 95€ +40%% VAT




GALA DINAER DRIVKS DVRING 2 HOURS

. Cava “Roger de Flor” brut, red wine “Azpilicueta”, white wine chardonnay
“Nuviana”, beer, softs and waters.

F00D Coffee Expreso and tea LAVAZZA, milk served on the bar, not on the tables.

To s+ar+, .. MATERIAL 3 STAFF
1 lobster salad with wakame seaweed and mango . Round tables of 10 people, white chairs, crockery, bar and small material.

Or . Barman, waiters and chefs (Total of 8h)

“Foie gras mousse” and smoked duck filet salad with strawberries

Prfece per plrson: AASE +A0%, VAT

To con+’nue, .,

Cod fish filet with potatoes and lime purée, asparagus, apricot and saffron
creamy sauce

Or

Beef filet with potatoes gratin and veggies, meat sauce

To §Pnfsh, ..
3 chocolate cake with fruits decoration
Or

Mango and passion cake with fruits decoration
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Con+a.c+o

+ 34 664 347 680

info@elcateringfrancesibiza.com
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