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1. COCKTALL MENU




COCKTAIL MENU I

BITES

Russian salad
Ham and cheese sandwiches
Truffled mortadella bikini
Spanish omelette
Spanish cheeses
Duck and foie gras cannelloni
Mini tuna toasties

DESSERT

Cheesecake cubes

DRINKS

2 drinks included
Option of open bar for approx. 90 minutes [+€10 per person]

Glass of wine | Beer | Soft drink | Water

White Verdejo: Vifia Goy
Red Ribera: Vifia Goy

30 €

Price per person | VAT included.
Menu available for groups of 20 or more
Beverage service begins once all guests have arrived




COCKTAIL MENU II

BITES

Tomato and tuna tartare
Spanish cheeses
Russian salad
Platter of Iberian cured meats (salchichén,
chorizo)
Ham and cheese sandwiches
Mollete bread with pork shoulder and paprika
Toast with pork jowl and salmorejo
Tuna spoon

DESSERT

Mountain of brownie cubes

DRINKS

2 drinks included
Option of open bar for approx. 90 minutes [+€10 per person]

Glass of wine | Beer | Soft drink | Water

White Verdejo: Vifia Goy
Red Ribera: Vifia Goy

55 €

Price per person | VAT included.
Menu available for groups of 20 or more
Beverage service begins once all guests have arrived




2. SEATED MENU




MENU I

TO SHARE

(between 5)

Platter of 100% Iberian cured meats
Cheese platter
Navarre asparagus tips with poached egg and Parmesan cheese
Artichokes with romesco sauce and Iberian pork jowl

MAIN TO CHOOSE

Iberian pork tenderloin with mushrooms
Oven-baked wild sea bream fillet

DESSERT TO SHARE

Brownie with ice cream

DRINKS

Included during meal service
[approx. 90 min.]

Glass of wine | Beer | Soft drink | Water

White Verdejo: Vifia Goy
Red Ribera: Vifia Goy

Price per person | VAT included.
Bread included and coffee or shot of liqueur

Menu available for groups of 20 or more
Beverage service begins once all guests have arrived



MENU Il

TO SHARE

(between 4)

Marriage cake (1 p.p.)
Platter of 100% Iberian cured meats
Cheese platter
LTC salad
Madrid-style tripe
Duck and foie gras cannelloni
Meatball casserole
Iberian sirloin steak with mushrooms

DESSERT TO SHARE

Brownie with ice cream

DRINKS

Included during meal service
[approx. 90 min.]

Glass of wine | Beer | Soft drink | Water

White Verdejo: Vifia Goy
Red Ribera: Vifia Goy

55 €

Price per person | VAT included.
Bread included
Menu available for groups of 20 or more
Beverage service begins once all guests have arrived




MENU III

TO SHARE

(between 3)

LTC salad
White prawn salad
Classic volandeira
Garlic prawns
Galician razor clams
XXL prawns
Baby squid with onions
Almadraba tuna tataki ‘Gadira’

DESSERT TO SHARE

Brownie with ice cream

DRINKS

Included during meal service
[approx. 90 min.]

Glass of wine | Beer | Soft drink | Water

White Verdejo: Vifia Goy
Red Ribera: Vifia Goy

65 €

Price per person | VAT included.
Bread included
Menu available for groups of 20 or more
Beverage service begins once all guests have arrived
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5. FOOD STATIONS




GLLDAS

Anchovy
Pinckled anchovy
Bonito and tomato

Anchovy and pepper
Cod and anchovies

9 € | PERSON

CHEESE STATION

Assorted cheeses with grapes, walnuts and breadsticks

Consult price

1BERIAN HAM CARVING

100% acorn-fed ham, Extremadura
50% acorn-fed ham, Salamanca
50% Iberian free-range ham, Salamanca

Consult price

FRESH OYSTERS

(Opened live by a professional shucker)

- Minimum 50 oysters | 4 € each
(includes shucker service for 1 hour)

- From 100 oysters / 3,10 € each
(includes shucker service for 2 hours)
We recommend 3 oysters per person

CANDY BAR

Sweets | Chocolates
350 €




4. OPTIONAL EXTRAS FOR YOUR EVENT
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WELCOME DRINK

[Until all the guests arrive]

Additional welcome drink before and/or after the menu

7 € | person
[Wine | Beer | Soft drink]

Cocktail bar
[Vermouth | Caipirinha | Mojito | Carajillo 43]
12 € | person/hour

Glass of cava

MM Seleccidén Especial Brut
4,8 € | person

OPEN BAR

Spirits

Ron: Brugal - Barceld - Cacique
Whisky: Johnnie Walker Red Label - DYC 8
Ginebra: Tanqueray - Seagrams — Beefeater
Vodka: Absolut - Stoli

1 hour: 18 € | 2 hours: 27 € | 3 hours: 36 €

Ticket per glass

If you do not contract the open bar service, we offer the
option of purchasing drinks by ticket.
9 €| glass




AUDIOVISUALS

Screen, projector and sound

175 €

DJ

100 € | hora

MUSIC GROUP

Prices and availability on request
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5. OUR SPACES




PATIO

Capacity
Cocktail | 50 guests
Seated | 30 guests
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FIREPLACE ROOM

Capacity
Cocktail | 60 guests
Seated | 54 guests

ENTRADA

—{F V]

]
|
| |

2
g
oy S

(ANERI NN e

*If you would like exclusive use of the space,
please consult with our team.




BULEVAR

Capacity
Cocktail | 50 guests
Seated | 36 guests
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*If you would like exclusive use of the space,
please consult with our team.




8. TERMS AND CONDITION
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1. Reservation: To reserve the space, 50% of the total cost of the event must be paid.

2. Confirmation: 72 hours before the event, the final number of attendees will be confirmed. This number may be increased,
subject to consultation with and approval by the restaurant, but may not be decreased.

3. Remaining 50%: To be paid before the event. IBAN: ES16 0049 5142 1723 1621 7975 (Bunker S.L)

4. Concept: “Date + Restaurant + Customer” (Ej: “14 september, Salitre, Rodrigo Lépez)

5. Proof: Send bank proof in PDF format to reservas@tabernasalitre.com

CANCELLATION POLICY

1. If the event is cancelled 15 days or more in advance, there will be no charge.
2. If cancelled 15 days or less in advance, there will be a charge of 50% of the deposit paid.
3. If cancelled one week or less in advance, there will be a charge of 100% of the deposit paid.
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