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QUIÉNES SOMOS 

MICE CATERING es un catering especializado 
en eventos MICE Y CORPORATIVOS. 
 
Ofrecemos el espacio, el catering y el servicio 
que se ajusta a cada evento,  
 
Aportamos seguridad y eficiencia en el 
resultado a nuestros clientes. 
 
 
 



Queridos clientes, 
 
Es un placer presentarles nuestras diferentes propuestas 
gastronómicas. 
 
Cada uno de los platos y menús presentados a continuación, 
se han realizado pensando siempre en el sector MICE y en 
clientes corporativos, teniendo muy en cuenta la 
estacionalidad y los espacios de los eventos donde 
realizamos los servicios. 
 
Nuestra oferta gastronómica es actual, puramente 
mediterránea y democrática.  
 
Cocinamos con materia prima suministrada por proveedores 
de cercanía teniendo muy presente la sostenibilidad y el 
producto ecológico. 
 
Espero que les guste, muchas gracias 

SARAY MONTES 
CHEF MICE CATERING 



PRESUPUESTO 

DE SERVICIOS 



COFFEES  



h"ps://drive.google.com/drive/folders/
1DAFj5mTe1un8hXpII3lzpooF8709JqU9	

COFFEE BREAK A 

FROM THE OVEN 
 

Mini croissant selection d´or. 
Palmiers. 

Mini schnecken París. 
Chocolate Mini chic. 

Custard cream Mini chic. 
	
 

DRINKS 
 

Orange juice. 
Colombian coffee. 

Teas and infusions. 
Soluble Cocoa. 

Milk semi-skimmed , soya, oat, almond and rice. 
Still and sparkling mineral water. 

 
 

PRICE 
5,95 €/person + 10% V.A.T* 

*Only available when ordering another restaurant service. 
 
 
 



COFFEE BREAK B 

FROM THE OVEN 
 

Mini croissant selection d´or. 
Mini croissant Paris cereals. 

Braid Maple Pecan. 
Mini chocolate croissant.  

Mini custard cream croissant. 
Assortment of mini tulips: 

Cocoa hazelnut Muffins filled with white cream. 
Raspberry Muffins decorated with sugar. 

 
DRINKS 

 
Orange juice. 

Varied fruit juices:  
Peach, Red Berries and Pineapple. 

Colombian coffee. 
Teas and infusions. 

Soluble Cocoa. 
Milk semi-skimmed , soya, oat, almond and rice. 

Still and sparkling mineral water. 
 
 
 

PRICE 
7,90 €/person + 10% V.A.T  

 
Extra natural fruits brochette: 0,90€+VAT/Person 



FROM THE OVEN 
 

Mini croissant selection d´or. 
Fruit Petit Fours. 

Mini torsade Caprice. 
Chocolate Pop Dots. 

Muesli Cookie. 
 

SAVORY 
 

Cesar spinach wrap with crunchy onion. 
Mini Sandwich of ham, turkey, Edam cheese and fine herbs butter. 

  
FRUITS 

 
Mini fruits’ brochette: 

Strawberry, Kiwi, Pineapple and blueberry. 
Grape, canary melon,  honeydew melon y watermelon. 

 
SMOOTHIES  

 
Red Passion: strawberry, raspberry and blackberry. 

Orange Energy: papaya, mango y pinneapple. 
Green Detox: celery, apple and cabbage. 

 
DRINKS 

 
Natural orange juice. 

Varied fruit juices:  
Peach, Red Berries and Pineapple. 

Colombian coffee. 
Teas and infusions. 

Soluble Cocoa. 
Milk semi-skimmed , soya, oat, almond and rice. 

Still and sparkling mineral water. 
 

 
PRICE 

9,95 €/person + 10% V.A.T.  
 
 

COFFEE BREAK C 



COFFEE BREAK D 

FROM THE OVEN 
Braid Maple Pecan. 

Mini chocolate croissant. 
Fruits Petit Fours. 

Mini croissant Paris cereals. 
Carrott Plum cake. 

 
SAVORY 

Brie and loin wrap with green shoots,  caramelized onion  
and old mustard sauce. 

Mini  wholemeal Sandwich (harvester bread) of braised turkey, feta cheese,  
roasted red pepper, mezclum and honey sauce. 
Mini bagels of salmon with dill  and tartar cream. 

Turkey and green pesto caprese skewer. 
 

YOGURT AND  TOPPINGS 
Natural Greek yogurt with fruit jam:: 

Raspberry, blueberry, nuts. 
 

FRUITS 
Mini fruits’ brochette: 

Strawberry, Kiwi, Pineapple and blueberry. 
Grape, canary melon,  honeydew melon y watermelon. 

 
DRINKS 

Natural orange juice. 
Varied fruit juices:  

Peach, Red Berries and Pineapple. 
Colombian coffee. 

Teas and infusions. 
Soluble Cocoa. 

Milk semi-skimmed , soya, oat, almond and rice. 
Still and sparkling mineral water. 

 
 
 

PRICE 
12,55 €/person + 10% V.A.T. 

 



OPEN BAR 

PASTRIES 
 

Chocolate delight. 
Custard cream delight. 
Mini butter croissant. 
Mini vanilla muffins. 

 
NATURAL SEASONAL FRUIT BROCHETTE: 

Mini fruits’ brochette: 
Strawberry, Kiwi, Pineapple and blueberry. 

Grape, canary melon,  honeydew melon y watermelon.. 
 

MINI BRIOCHES 
Ham and Gouda cheese. 

Mini sandwich of guacamole, spinach and Parmesan cheese. 
 

SNACKS 
Mini navette with fuet and tomato. 

Rye bread with turkey, caramelized onion and Cheddar cheese. 
 

DRINKS 
Natural orange juice. 

Varied fruit juices:  
Peach, Red Berries and Pineapple. 

Colombian coffee. 
Teas and infusions. 

Soluble Cocoa. 
Milk semi-skimmed , soya, oat, almond and rice. 

Still and sparkling mineral water. 
 

PRICE 4 HOURS 
18,50 € + 10% V.A.T. /Person 

1 waiter: 105€+ V.A.T. (every 50 persons) 
 



 
COCAS AND PASTRIES 

Eggplant, black olives and mozzarella Coca 
 Vegetables Coca. 

Zucchini and cheese Coca 
Tuna and ratatouille Pastry. 

 
Price: 2,10€+10% VAT/Person  

 
PANCAKES WITH TOPPINGS 

Wheat pancakes 
Raspberries, bitter orange and peach jam. 

Chocolate and caramel syrup. 
Whipped cream. 

Red Berries. 
Nuts, caramelized walnuts. 

 
Price: 3,80€+10% VAT/Person 

COFFEES REINFORCING  
STATIONS  

  
 
 

EUROPEAN COLD MEATS AND CHEESES 
Cheeses: Camembert, Feta, Gouda, Pecorino Sardo 

with bread spikes y grissinis. 
Cold meats: Fuet, Salami, mortadella and  turkey. 

Accompanied by bread, raisins and walnuts. 
 

Price: 2,50€ +10% VAT/Person. 
 

QUICHES AND SPANISH OMELETTES 
 Ham and cheese quiche. 

Mediterranean prawn and leeks quiche 
Spanish Omelette. 

Spanish Omelette with chorizo. 
 

Price: 3,10€ +10% VAT/Person 
 
 
 
 



NATIONAL CHEESE BOARD 
 Manchego, Mahón, Cabra, Idiazabal and Tronchón. 

Accompanied by bread, grapes, nuts and sweet quince. 
 

IBERIAN COLD MEATS BOARD 
Iberian sausage and chorizo, smoked ham , smoked beef from León and  Iberian Morcón  

Iberian Ham with bread and tomato 
  

FROM THE OVEN 
Mini butter croissant.  

Mini Ensaimada. 
 Carrott Plum cake. 

Muesli cookies. 
 

GREEK YOGURT AND TOPPINGS 
Red berries, muesli, nuts, marmalade 

 
SALAD MINI BOWLS 

Salad with tomato segments, goat cheese and oregano dressing. 
Quinoa salad with vegetable mirepoix. 

  
 
 
. 
 
 
 
 
 
 

 

BRUNCH 
 
	

PRICE 
29,50 €/person + 10% V.A.T.* 

*Minimum  30 persons, for inferior numbers see 
supplement.  

BASKET OF BREADS AND ACCOMPANIMENTS 
Payés, Candeal, Oil cake, Gressinis, Crackers. 

Jams and butter. 
 

QUICHES AND OMELETTES 
Quiche loraine 

Quiche with mushrooms, leek, and Emmental cheese. 
Spanish potato omelette with poultry eggs. 

 
ANTIOXIDANT SMOOTHIES 

Red Passion: strawberry, raspberry and blackberry. 
Orange Energy: papaya, mango y pinneapple. 

Green Detox: celery, apple and cabbage. 
 
 
 
 

 

BEBIDAS 
Natural orange juice. 

Various fruit juices :Mango, Red berries and Pineapple. 
Nespresso Colombia coffee, teas and infusions, soluble cocoa.  

Still and sparkling mineral water. 
Cava Brut Nature. 

 
 



OPEN BAR REFRESH ECO 

SMOOTHIES 
Red Passion: strawberry, raspberry and blackberry. 

Orange Energy: papaya, mango and pineapple.. 
Green Detox: celery, apple and cabbage. 

 
NATURALES ECO JUICES 

100% natural Lemon: lemon, lime, mint y ginger. 
100% natural Red: apple, beetroot, lemon and banana. 

100% natural Orange: carrot, apple, lemon, ginger and turmeric. 
100% natural Green: apple, pear, lemon, ginger, spinach and cucumber. 

 

FRUIT PIECES 
Mediterranean fruit salad.  

Tropical fruit salad. 
 

BIO YOGHURTS 
BIO Yogurt with cereals and fruits. 

 
ECOLOGICAL 100% NATURAL OPEN BAR   

All materials are  BIODEGRADABLE.   
Applicable to any service. 

 
 
 

PRICE 
For 100 persons 1.600 € + 10% V.A.T 
For 50 persons: 1.000€+10% V.A.T 

 



SPANISH WINE 



VINO ESPAÑOL A 
SNACKS 

Crunchy rice with nori seaweed. 
Salty “bartolillos” with celery salt. 
Banana and vegetables Chips. 

 
COLD APPETIZERS 

Toast with caramelized  Brie mousse and curry kikos. 
Herbs toast with fuet tartar and seasoned tomatoes. 

Iberian Ham D.O Extremadura accompanied by bread with tomato 
and Olive Oil Virgen Extra. 

Marriage "pickled anchovy and anchovy".	
 
 

DRINKS 
White wine Montesierra D.O. Somontano. 
Red wine Montesierra D.O. Somontano. 

Alcoholic and non-alcoholic beers. 
Still and sparkling mineral water. 

Soft drinks with and without gas. 
Natural fruit juices. 

 
 

PRICE 
19,50 €/person + 10% V.A.T. 

 



VINO ESPAÑOL B 

SNACKS 
Banana and vegetable chips 
Pipes and pepper crunchy 

 
APPETIZERS 

Tabla de quesos nacionales:  
Manchego, Mahón, Goat and paprika, Idiazabal. 

Iberian  Ham (D.O. Extremadura) with bread sticks from Jerez. 
Bloody Mary with cockle and celery. 

Focaccia pomodoro with sea salad and smoked sardines. 
Mini curry pie with mushrooms and green asparagus. 

Mini skewer of marinated chicken and vegetables. 
  

 
DRINKS 

White wine Montesierra D.O. Somontano. 
Red wine Montesierra D.O. Somontano. 

Alcoholic and non-alcoholic beers. 
Still and sparkling mineral water. 

Soft drinks with and without gas. 
Natural fruit juices. 

 
 

PRICE 
24,50 €/person + 10% V.A.T 

 
 



COCKTAILS  



COCKTAIL A 

SNACKS 
Parmesan lollipop with tomato powder 

Crunchy rice with nori seaweed. 
 

COLD 
Cold cream of peas from the garden with eco green apple and goat cheese shavings. 

Vegetables Coca, soya mayonnaise and tuna  tataki. 
Italian skewer, marinated mozzarella and cherry tomatoes assortment with  infused basil. 

Mini bowl of couscous salad with candied vegetables,  goat cheese and orange seasoning. 
Toast with caramelized  Brie mousse and curry kikos. 

Mini skewer of marinated chicken and vegetables. 
Polar of pulled pork with peanuts and piquillo peppers cream. 

Mini Brioche with BBQ chicken breast and coleslaw. 
Dices of tuna and tomato Galician pie. 

 
DESERTS 

Mini cheese pie with raspberry coulis. 
Nuts Brownie with  praline pipes and bitter orange. 

 
DRINKS 

White wine Montesierra D.O. Somontano. 
Red wine Montesierra D.O. Somontano. 

Beers with and without alcohol. 
Still and sparkling mineral water. 
Soft drinks with and without gas. 

Fruit juices.  
 

PRICE 
29,90 €/person + 10% V.A.T. 



COCKTAIL B 
SNACKS 

Pipes and pepper crunchy 
Crunchy pistachio with raspberry sugar 

 
COLD 

Iberian Ham D.O Extremadura accompanied by bread with tomato and Olive Oil Virgen Extra. 
Braised turkey Wrap with dry tomato cream and spinach. 

Italian skewer, marinated mozzarella and cherry tomatoes assortment with  infused basil. 
Crocanti of creamy dill with figs. 

Spanish Omelette of vegetables with beetroot vegan mayonnaise. 
Mini mexican taco of marinated salmon with paprika mayonnaise and vegetables. 

Black olives focaccia with tomato and ham roll with semi-seco cream.  
Millefeuille of  braised octopus with seafood mirepoix. 

Pastrami brioche, tapenade and provencal vegetables. 
Mini bowl of quinoa salad with vegetable mirepoix and Thai seasoning. 

National cheese board: 
Manchego, Idiazábal, Mahón, Goat with paprika.. 

 
DESSERTS  

Lemon cream Cannoli 
Carrot syrup Baba with coconut cream. 

Black and white chocolate rocks. 
 

DRINKS 
White wine Montesierra D.O. Somontano. 
Red wine Montesierra D.O. Somontano. 

Beers with and without alcohol. 
Still and sparkling mineral water. 
Soft drinks with and without gas. 

Fruit juices. 
 

PRICE 
31,50 €/person + 10% V.A.T. 

 
 
 



COCKTAIL C 

SNACKS 
Crunchy pumpkin seeds 
Baked vegetables Chips. 

 
COLD 

Iberian Ham D.O Extremadura accompanied by bread with tomato 
and Olive Oil Virgen Extra. 

Sea bass ceviche teaspoon with sweet potato and kikos. 
Mini bowl of Cesar salad Tijuana style. 

Mini skewer of marinated chicken and vegetables. 
Blini with smoked salmon and tartar cream. 

Polar of pulled pork with peanuts and piquillo peppers cream. 
Rectangular pie with cod brandade and green tomatoes jam. 

Toast with caramelized  Brie mousse and curry kikos. 
 
 

 
HOT 

Mini beef burger with Cheddar cheese, bacon and BBQ sauce. 
Curry bread with Asturian chicken, Emmental cheese and Rosso oak leaf. 

Can of O´grove mussels with Thai curry sauce. 
Teaspoon of candied artichoke and foie cream.  

Glass bread with pork sirloin, Brie and caramelized onions. 
Mini kebab of herbs marinated Ossobuco with yogurt and mint sauce. 

 
DESERTS 

Mini cheese pie with raspberry coulis. 
Truffle skewer with raspberry and mint. 

 
DRINKS 

White wine  Montesierra D.O. Somontano. 
Red wine Montesierra D.O. Somontano. 

Beers with and without alcohol. 
Still and sparkling mineral water. 
Soft drinks with and without gas. 

Fruit juices.  
 
 
 

PRICE 
35,90 €/person + 10% V.A.T. 



COCKTAIL D 
SNACKS 

Crunchy rice with nori seaweed. 
Salty “bartolillos” with celery salt 

Crunchy sunflower seeds. 
 

COLD 
Iberian Ham D.O Extremadura accompanied by bread with tomato and Olive Oil Virgen Extra. 

Dutch cucumber with ponzu sauce and grilled octopus. 
Mini taco with citrus marinated salmon, paprika mayonnaise and vegetables.. 

Smoked sturgeon with wakame and light raspberry seasoning. 
Foie terrine on honey bread with an emulsion of P.X. and pistachio powder. 

Blini with beetroot pesto, parmesan flakes and micromezclum. 
Mini skewer with piparra, anchovy, olive, red pepper and chives. 

Quinoa salad with vegetables and Thai seasoning. 
Diviértete dipeando:  tortilla chips and dips 

(chili beans, sour cream, guacamole, pico de gallo.) 
 
 
 

HOT 
Rib and pineapple BBQ skewer. 

Spicy lamb meatball brochette with couscous in its juice.  
King prawn battered in romesco with herb tartar sauce. 

Mini bao with chicken belly, hoisin sauce and vegetables. 
Mushrooms, leak and tapenade Quiche. 

Mini beef burger with goat cheese, caramelized onion and BBQ sauce 
Assortment of croquettes :  

Iberian ham, boletus and  squid with ali oli. 
 

DESERTS 
Truffle skewer with raspberry and mint. 

Cheesecake mini pot. 
 
 

DRINKS 
White wine Señorío Real Verdejo. 

Red wine Ramacorta Crianza. 
Beers with and without alcohol. 

Still and sparkling mineral water. 
Soft drinks with and without gas. 

Fruit juices 
 

PRICE 
37,50 €/person + 10% V.A.T. 



COCKTAIL E 
SNACKS 

Millefeuille of parmesan, tomato and basil. 
Crunchy. of pistachio with raspberry sugar  

 
 COLDS 

Iberian Ham (D.O. Extremadura) with bread sticks from Jerez. 
Grilled octopus leg with seafood mirepoix. 

Mini bread from Antequera of ham and grated tomato. 
Foie terrine on honey bread with an emulsion of P.X. and pistachio powder. 

Mini bowl of quinoa salad with vegetable mirepoix and Thai seasoning. 
“Salmorejo” from Córdoba with Iberian ham chips and egg-yolk garnish.  

Millefeuille pie of tuna with ratatouille 
HOT  

Mini « Brioche » with BBQ chicken breast and coleslaw. 
Polar of pork with beer sauce, piquillo peppers and peanut butter 

Mini beef burger with cheddar cheese and BBQ sauce. 
Mini croquettes of Iberian ham 

Brocheta de langostino con panko y salsa de soja 
Prawn skewer with panko and soy sauce. 
Cucharita de costilla y piña a la barbacoa 
Teaspoon of  rib and pineapple BBQ style 
Chicken yakitori  skewer with Thai sauce. 

 
 
 
 

PRICE 
42,50 €/person + 10% V.A.T.  

BOWLS 
Carrillera guisada de ibérico en su jugo con  

patatitas al romero. 
Stewed Iberian pork cheek  with rosemary potatoes. 

Hake casserole with ratatouille. 
Can of candied boletus and foie grillé 

 
DESSERTS  

Skewer of seasonal fruit. 
Mini milhojas artesanas de crema pastelera y frutos rojos. 

Rocas de chocolate 70%. 
 

BEBIDAS 
 

White wine “Señorío Real Verdejo”. 
Red wine “Ramacorta Crianza”. 

Alcoholic and non-alcoholic beers. 
Still and sparkling mineral water. 
Soft drinks with and without gas. 

Natural fruit juices. 
 
 
 



COCKTAIL F 
 SNACKS 

Crunchy of sesame and spices.  
Crunchy of Seafood rice with saffron. 

 
COLD 

Iberian ham D.O. Extremadura with Jerez bread spikes. 
Grilled octopus leg with seafood mirepoix.  

  Foie terrine on honey bread with an emulsion of P.X. and pistachio powder. 
Sea bass ceviche teaspoon with sweet potato and kikos. 

Tramezzini of tomato with tuna loin and green shoots. 
Skewer of salmon and grapefruit with cucumber  sunomono and tofu.  

 Focaccia-crunch of Russian salad and marinated anchovy.  
Beef tartar on Swedish bread with Parmesan cheese  and mustard foram. 

 
EUROPEAN CHEESE STATION 

Bocconi pearls “Italy”. 
Gouda “Netherlands”. 

 Brie “France”. 
Feta ”Greece” . 

 Manchego ”Spain”. 
Accompanied by bread, Jerez bread spikes, Grissinis, nuts and grapes. 

 
 

SUSHI STATION 
Sushi, makis, California Rolls, Gyozas. 

Soya sauce, wasabi and ginger. 
 

HOT 
Rib and pineapple BBQ skewer.  

Mini beef burger with cheddar cheese and BBQ sauce.. 
Mini croquettes of boletus  with truffle. 

King prawn battered in romesco with herb tartar sauce. 
 

DESERTS 
Mini waffle with lemon and raspberry cream. 

Seasonal fruits brochette.  
Macarons.   

 
DRINKS 

White wine  Señorío Real Verdejo. 
Red wine  Ramacorta Crianza. 
Beers with and without alcohol. 

Still and sparkling mineral water. 
Soft drinks with and without gas. 

Natural fruit juices 
 

PRICE 
45,00 €/person + 10% V.A.T. 



FINGER BUFFET A 
NATIONAL CHEESE AND COLD MEAT STATION 

Cheeses D.O. 
 Manchego, Mahón, Cabra, Idiazabal and Tronchón.  

Accompanied by bread, grapes, nuts and  sweet quince. 
Cold meats: 

Iberian sausage and chorizo, smoked ham , dried meat from León y Morcón. Iberian ham 
accompanied of bread with tomato and olive oil Virgen Extra. 

 
BITES STATION 

Sesame bread with salmon and lime yogurt. 
Wheat and oat bread with Cajun chicken and mustard cabbage salad. 

Mini sandwich of tomato and Caesar chicken. 
Mini bagels of salmon with dill  and tartar cream. 

Polar of pastrami, spinach and yogurt sauce 
 

SALADS AND COLD CREAMS STATION  
Salad with sliced tomato, goat cheese and oregano dressing. 

Quinoa salad with vegetable mirepoix. 
“Salmorejo” shot. 

Sides::  Iberian jam crunchy  and egg “mimosa”. 
Leek cream. 

Sides: parmesan flakes and poultry mirepoix. 
 
 
 

 
QUICHES AND OMELETTES STATION  

Ham and cheese quiche. 
Mediterranean prawn and leeks quiche 

Spanish Omelette. 
Spanish Omelette with chorizo. 

Spanish Omelette with vegetables.  
 

SUSHI STATION  
Sushi, makis, California Rolls, 

Soja sauce, wasabi and ginger. 
 

DESSERTS BUFFET STATION  
Lime mousse. 

  Seasonal fruit salad. 
Strawberries with chocolate. 

 
DRINKS 

White wine “Montesierra D.O. Somontano”. 
Red wine “Montesierra D.O. Somontano”. 

Alcoholic and non-alcoholic beers. 
Still and sparkling mineral water. 

Soft drinks.. 
Natural fruit juices. 

PRICE 
 45,50 €/person + 10% V.A.T. 

(For a minimum of 50 persons)  



FINGER BUFFET B 
 

COCAS AND PASTRIES  
Coca with eggplant, black olive and mozzarella. 

Coca with roasted vegetables and Olive Oil Extra Virgin  
Pastry of tuna and ratatouille. 

Meat pastry 
 

TRADITIONAL STEWS AND CROQUETTES 
Boletus, quail egg and potato cream 

Tikka masala chicken 
Cuttlefish stew with potatoes and peas 

Assortment of croquettes: 
Iberian jam, boletus and squid with alioli 

 
DESSERTS BUFFET 

Assortment of bakery cupcakes. 
Skewer of fresh fruit.       

White and black chocolate rocks. 
 

DRINKS 
White wine  “Señorío Real Verdejo”. 

Red wine  “Ramacorta Crianza”. 
Alcoholic and non-alcoholic beers. 
Still and sparkling mineral water. 

Soft drinks.. 
 

Zumos de frutas naturales. 

PRICE 
 48,50 €/person + 10% VAT 

(Minimum 50 persons)  

SNACKS 
Crunchy of corn nuts and curry powder. 

	
NATIONAL CHEESE AND COLD MEAT STATION 
Cheeses: Camembert, Feta, Gouda, Pecorino Sardo 

bread  and grisines. 
Cold meat: Fuet, Salami, mortadella and turkey cold cut 

Accompanied by bread, raisins and walnuts. 
 

SALADS AND COLD CREAMS STATION 
Cesar salad Tijuana style 

Salad with sliced tomato, goat cheese and oregano dressing. 
Mini skewer of cherry and mozzarella 
Quinoa salad with vegetable mirepoix. 

“Salmorejo” shot 
 
 

ESTACIÓN FAST FOOD 
Mini beef burger with cheese and bacon 

 Wrap with avocado and salmon. 
Mini bao with chicken belly, hoisin sauce and vegetables. 

Mini hot dog New York 
(Sausage, mustard, ketchup and caramelized onion) 

Staw potato cones 
“Nachos” with guacamole 

 
 
 
 
	
	
	
	
	
	
	
	

	



DIFFERENT AREAS  
FOR COCKTAILS 



SALADS AREA 
Chicken Cesar in a Tijuana style. 

Quinoa salad with vegetables mirepoix 
Tomato and white tuna petals with oregano dressing. 

Fresh sprouts with mozzarella and basil oil. 
Price per person:	3,50€ +10% VAT  

 
COLD SOUPS AREA	

 Cantaloupe melon soup with crunchy Iberian ham 
“Salmorejo” from Córdoba with crunchy Iberian ham egg-yolk garnish. 

Strawberries “gazpacho” with slices of dried tuna. 
Spinach cold soup with cucumber, apple and mint. 

“Ajoblanco” with toasted almonds.	
Price per person: 3,50€ +10% VAT  

 
 

“TRADITION” AREA 
Black rice with cuttlefish and artichokes. 

Iberian pork cheeks in its juice with rosemary small potatoes.	
Price per person:	8,00€ +10% VAT  

 



IBERIAN CURED HAM HAND CUT 
Iberian cured ham 7-8 kg in a witness cutting. 

 
 

Price: 650,00€ +10% VAT 

 

 
EUROPEAN CHEESES AREA 

Parmesano  “Italy”.  

Gouda “Holland”. 

Comté “France”. 

Feta” Greece” . 

Manchego”Spain”. 

 
Served with different types of bread, breadsticks from Jerez, walnuts 

and grapes. 

 

Price per person: 3,90€ +10% VAT 
 

 
 

 




OYSTERS AREA 

Oysters XXL 
Lemon y lime, peppers from India. 

 “Ponzu” sauce, apple soja and tabasco vinaigrettes. 
 

Oyster expert 
 


Price per person: 12,50€ +10% VAT*  

(*minimum 100 persons) 

 

SUSHI AREA 
 

Sushi, makis, California Rolls, Gyozas. 
soja sauce, wasabi and ginger 

 
Showcooking Sushiman* 

 

Price per person: 4,80€ +10% VAT* 

*Minimum 100 persons 

 
 












	

	
	

RICE AREA 
 

Rice with vegetables and mushrooms 
Black rice with cuttlefish and prawns 

Shellfish fideuá 
 

Side:  ali-oli 
 

 
Price per person: 4,00 € + 10% VAT 

 
SMOKED AREA 

 
Norwegian salmon  marinated with dill 

Smoked eel toast 
Smoked cod and olives tapenade 

Smoked sturgeon with wakame and raspberry 
dressing. 

Tártara sauce 
Toasts, rye bread, butters and pickles 

 
Price per person: 5,80 €+ 10% VAT 

 
 
 

 
 

 
 



POKES AREA 
CRAZY SHRIMP 

A bed of Japanese rice, marinated prawns, furikake noritama, 
pomegranate, purple onion, ponzu cucumber, sea spaghettis, 

grated coconut and Spicy. 
 

FRESH TOFU 
A bed of mixed quinoa, kale, cherry tomatoes, tofu, nori flakes, red 

cabbage, pistachios, soybeans with Sweet. 
 

SALMON LOVER 
A bed of Japanese rice, crab, citrus and dill cured salmon 

gravadlax, carrots, roe,  cucumber, pineapple, radishes, black 
sesame with a Citrus sauce. 

 
TUNA LOVER 

A bed of Japanese rice, marinated tuna, edamame, mango, crispy 
onions, wakame, roasted sesame and chives with a Shoyu sauce. 

 
 

Price: 8,50€/Person + 10% VAT 
 



WELCOME DRINK 



WELCOME DRINK A 

 
 

SNACKS 
Yucca snack with smoked salt crystals. 

Black olive tapenade mousse with olive oil. 
 

COLD APPETIZERS 
Gold foie truffles with nuts. 

Blini with smoked salmon and tartar cream. 
 

DRINKS 
White wine  Montesierra D.O. Somontano. 
Red wine Montesierra D.O. Somontano. 

Beers with and without alcohol. 
Still and sparkling mineral water. 
Soft drinks with and without gas. 

Fruit juices.  
 

PRICE 
5,50 €/person + 10% IVAT* 

*This price may only be applicable only if the lunch or dinner options are taken. 
 



WELCOME DRINK B 
 

SNACKS 
Yucca snack with smoked salt crystals. 
Crunchy of corn nuts and curry powder. 

 
COLD APPETIZERS 

Iberian ham  D.O. Extremadura with bread sticks from Jerez. 
Marinated salmon in cubes with paprika and vegetables mayonnaise 

Beef steak tartar with parmesan in aerated mustard. 
Foie terrine with honey bread, reduction of P.X. and pistachio powder. 

Paprika goat fresh cheese cubes with bread sticks from Jerez. 
 

DRINKS 
White wine  Montesierra D.O. Somontano. 
Red wine Montesierra D.O. Somontano. 

Beers with and without alcohol. 
Still and sparkling mineral water. 
Soft drinks with and without gas. 

Fruit juices.  
 

PRICE 
8,50 €/person + 10% IVAT* 

*This price may only be applicable only if the lunch or dinner options are taken. 

 



WORKING LUNCHES 



WORKING LUNCH - MENU A 

STARTERS 
(choose an option) 

 
Goat cheese salad with pistachio, berries and mango dressing. 

“Salmorejo” with tomato and avocado tartar. 
Three cereal salad with crudités and tofu with miso dressing. 

 
MAIN PLATE 

(choose and option) 
 

Mini chicken escalope with pears and plums sauce. 
Glazed salmon supreme with honey and mustard. 

Iberian pork cheeks in its juice with potato parmentier. 
 

DESSERTS 
(choose and option) 

 
Apple pie with almond cream.  

 Cheesecake with berries coulis. 
Rice pudding with cinnamon 

  
DRINKS 

White and red wine Montesierra D.O. Somontano. 
Still and sparkling mineral water. 

Colombian coffee. 
  

PRICE 
57,50 €/person + 10% VAT* 

*Only available with the hiring of a coffee service 
Duration: 1 hour 

Same menu for all  
 
 



LUNCHES/DINNERS 



LUNCH/DINNER - MENU B 
 

STARTERS 
(choose an option) 

Quinoa sald with vegetables mirepoix, avocado and prawns 
Coca of marinated oily fish loins with smoked asparagus 

Pickled partridge salad with sprouts and red fruits vinaigrette. 
 

MAIN PLATE 
(choose an option) 

Roasted poultry breast with bulgur and dried fruits 
Solomillo ibérico cocinado a la broche, gajos de manzana, dátiles y salsa agridulce. 

Cured pork loin cooked “á la broche” with apple wedges and dates with sweet and sour sauce 
Steamed hake on rataouille “eco” 

 
DESSERTS 

(choose an option) 
Apple crumble with lemon and cranberry cream 

Rice pudding, red fruits and raspberry foam. 
Coulant of two chocolates with tangerin 

 
DRINKS 

White wine “ Ramacorta Verdejo”. 
Red wine Laman Tempranillo. 

Still and sparkling mineral water. 
Colombian coffee. 

 
PRICE 

64,00 €/person + 10% VAT  
Duration: 1:30H 

Same menu for all  



LUNCH/DINNER - MENU C 
 

STARTERS 
(choose an option) 

Boletus cream with artichoke glazed hearts. 
Smoked fish salad with seasonal fruits in a honey mustard dressing. 

Tatín de verduras con foie caramelizado, micro mezclum y pesto rojo. 
Vegetable tatin with caramelized foie, micro-mix and red pesto 

 
MAIN PLATE 

(choose an option) 
Gilthead with pistachio crust, vegetables wok and mollusc sauce 

Beef stew with potato parmentier and minted peas. 
Poularde  stuffed with foie and mushrooms with 3 rice mix 

 
DESSERTS 

(choose an option) 
Coffee and mascarpone panna cotta over bitter brownie sand. 

Passion for chocolate 
Mango pie with red fruit coulis, passion cream and crystallized mango 

 
DRINKS 

White wine “Señorío Real Verdejo”. 
Red wine “Ramacorta Crianza”. 
Still and sparkling mineral water. 

Colombian coffee. 
 

PRICE 
66,10 €/person + 10% VAT 

Duration: 1:30H 
Same menu for all  



ALMUERZO/CENA - MENÚ D 

STARTERS 
(choose an option) 

Roast scallop in a pumpkin cream  and orange crispness. 
Cod fish and vegetables mille-feuille with roasted peppers sauce. 

Marinated turkey breast salad, broccoli and cauliflower couscous  and pomegranate vinaigrette 
MAIN PLATE 

(choose an option) 
Roasted suckling pig with pumpkin parmentier and candied mushrooms. 
Grilled hake loin with vegetable and vegetable wok in a hot prawn sauce. 

Beef steak on truffled parmentier with espardeñas 
 

DESSERTS 
(choose an option) 

Creamy cheesecake with wild red fruits in ginger. 
White chocolate hemisphere filled with red fruits in an amaretto fragrance. 

Raspberry and strawberry tiramisu. 
 

DRINKS 
White wine “ Gilda” D.O Rueda (Verdejo). 

Red wine Señorio Real D.O Ribera del Duero 
Still and sparkling mineral water. 

Colombian coffee. 
 
  

PRICE 
69,00 €/person + 10% VAT 

Duration: 1:30H 
Same menu for all  



GALA DINNER- MENU E 

APPETIZERS 
Boletus cream with artichoke glazed hearts. 

Salmorejo de cerezas con frutos secos, cremoso de mascarpone y tomate semi seco.  
Coca of marinated oily fish loins with smoked asparagus 

 
STARTERS 

(choose an option) 
Red tuna tataki with wakame and sesame seeds salad with wasabi sauce. 

Foie terrine, spiced bread and figs compote with cinnamon 
Lobster salad, prawn and tropical fruits tartar with its own vinaigrette. 

 
MAIN PLATE 

(choose an option) 
Beef tenderloin with glazed shallots, mashed potatoes and cabernet sauce 

Lamb in a rosemary confit with truffle potato parmentier. 
Sea bass with savory “bartolillos” and muscatel of Alejandría reduction 

 
DESSERTS 

(choose an option) 
Three chocolates cake with red fruits jam. 

Raspberry “Tatin” with lemon cream. 
White chocolate and passion fruit mousse. 

 
White wine” Pago Peñuelas Verdejo”. 

Red wine  “Montelciego Cza. D.O. Rioja”. 
Cava extra brut nature. 

Still and sparkling mineral water. 
Colombian coffee. 

 
90,00 €/person + 10% VAT 

Duration: 2 hours 
Same menu for all  



OPEN BAR 



OPEN BAR 

 
White and red wine. 

Orange, Pineapple, peach and tomato juices. 
Soft drinks. 

National beers (alcoholic and non alcoholic). 
Still and sparkling mineral water.	

GIN 
Beefeater, Bombay	

RUN  
Bacardí, Brugal	

VODKA	 
Smirnoff, Absolut	

WHISKY 
Ballantines, J&B, Johnnie Walker 

 

Price 2 hours: 17,00 € + 10% VAT/Person 

Extra hour: 8,00 € + 10% VAT/Person 



PREMIUM OPEN BAR 

DRINKS 
White wine  D.O.Rueda. 

Red wine D.O. Ribera  del Duero.	
Cava Brut Nature. 

Soft drinks and juices. 
Beers (alcoholic and non alcoholic). 

Still and sparkling mineral water. 
 

GIN 
Martin Miller´s, Bombay Saphire, 

Seagram´s, London nº 1. 
RON 

Santa Teresa Gran Rva., Matusalem Rum, Habana Club 7 
Años. 

 Brugal Extra viejo. 
VODKA 

Grey Grouse, Ciroc,  
Belvedere. 
WHISKY 

Cardhu, Jonhie Walker Black,  
Glenlivet Escocés,Jack Daniels. 

 
Price 2 hours: 20,00 € + 10% VAT/Person 

Extra hour: 9,00 € + 10% VAT/Person 



NUESTRO PRESUPUESTO INCLUYE 
 
❏  Assembly including if necessary bars, extra tables, etc. according 

to possibilities of the available space 
❏  All the required equipment for the gastronomy presentation. 
❏  Transport, assembly and dismantling of the service 
❏  Transport  within the Community of Madrid  
❏  Chefs, logistics and waiters service 

 
SE FACTURARÁ ADICIONALMENTE 

 
❏  Any delay in the schedule marked by the client, will be 

charged at a rate of €26.36 + 21% VAT per waiter or chef/hour 
 

❏  Supplement for earthenware and crystal material  in coffee 
services: €2,50 + VAT/person 
 

❏  For services of less than 50 PAX, a supplement of € 150 + 
VAT will be applied for transportation and management 
expenses. Except in the single hiring of coffee, the 
supplement will be € 200 + VAT. 
 

 
 

CONDICIONES GENERALES 
CANCELLATION CHARGES 
 
❏  Changes in the number of people are admitted up to 7 days of 

the purchased service. In the case of further decreases within 
the 7 days before the service date, the charges will be in 
accordance with the cancellation charges. 

❏  If the client wants to increase the number of people in the last 
72 hours before the event, Mice Catering will decide. 

 
PAYMENT TERMS AND CONTRACTUAL CONDITIONS 
 
❏  The client must pay 50% after the approval of the budget, and 

the rest when the clients receive the proforma invoice or 72 
hours before the event. 
 

❏  MICE CATERING, reserves the right to modify the contents in 
case of changes in the market prices, if we needs to. 

 
❏  Any variation in people number and schedules incated, can 

change this budget. 
 

❏  This budget is subject to technical service needs and 
inspection visit to the venue. 



GRACIAS 

Mercedes Baño Ona 

CRO 

MAD/BCN/VAL/SEV 

+34 609 17 57 61 

mercedes.bano@micecatering.com 

 

 

 

micecatering.com 


