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IN HOUSE CATERING AT RETIRO SAMBANA

SEASONAL
HOME COOKED
WHOLESOME
g%%ig MEALS
~

one cannot think well,
love well, sleep well,
if one has not dined well.

VIRGINIA WOOLF
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PLEASE INFORM THE TEAM OF ANY DIETARY
REQUIREMENTS AND FEEL FREE TO ASK ANY QUESTIONS
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ADVANCE NOTICE NECESSARY, THREE DAYS MIN.

\)3!‘1!;’ (N7
N ETS A« ;
// % K S\ NN\,

&\\( / )

-
: /\

\

S 4



= @dille Carltl @ F

IN HOUSE CATERING =
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OPTION 1:

Fresh Bread + Spreads
Cheese
Ham
Fresh Fruit
Home-made Granola
Yoghurt
Milk

OPTION 2:

Bircher Muesli
Smashed Avocado on Toast with Soft Boiled Eggs
Fruit Salad
Fresh Bread + Spreads

Served with freshly squeezed Orange Juice, Tea and Coffee.

OPTION 1: €10 PER PERSON . OPTION 2: €12 PER PERSON
< FOR ANY DIETARY REQUIREMENTS PLEASE ASK YOUR HOST
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BREAKFAST

Fresh Juice
Superfood Smoothie Bowl

JUICE

Fresh Orange, Carrot and Ginger
Or
All the Greens

BASE

Superfood Smoothie
Or
Acai

TOPPINGS
Nuts, Seeds, Dried Fruits
Home-made Granola

7 Fresh Fruits

Served with Tea and Coffee.

€12 PER PERSON
< FOR ANY DIETARY REQUIREMENTS PLEASE ASK YOUR HOST
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IN HOUSE CATERING =

Cors en Caaa

OPTION 1:
Fragrant Rice Paper Rolls

Ramen (Chicken or Vegetable)

OPTION 2:

Olives, Bread, Hummus
Tagine (Chicken or Chickpea) with Couscous

€15 PER PERSON
< FOR ANY DIETARY REQUIREMENTS PLEASE ASK YOUR HOST
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IN HOUSE CATERING =

Paella

STARTER
, Bread + Olives

Gazpacho

ENTREE

Vegetarian, Meat, Seafood or Mixed
Tricolor Salad
Mixed Leaf Salad

DESSERT

Cheese + Seasonal Fruit Platter

STARTING FROM €20 PER PERSON MAXIMUM OF 20 GUESTS
< FOR ANY DIETARY REQUIREMENTS PLEASE ASK YOUR HOST
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IN HOUSE CATERING =

Corne

STARTER

Gazpacho + Bread
Croquetas (Chicken)
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ENTREE
Shoulder of Lamb / Roast Chicken
Roast Vegetables (Pisto)
Oven Potatoes (Papas al Horno)

DESSERT

Seasonal Fruit Crumble with Creme Anglaise
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€21 PER PERSON
FOR ANY DIETARY REQUIREMENTS PLEASE ASK YOUR HOST
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Peatads

STARTER

Gazpacho + Bread

Fish Croquetas
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ENTREE
Seared Tuna Steak
Roast Vegetables Ratatouille (Pisto)
Oven Potatoes (Papas al Horno)

DESSERT

Chocolate Mousse
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€21 PER PERSON
FOR ANY DIETARY REQUIREMENTS PLEASE ASK YOUR HOST
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STARTER

Gazpacho
Rainbow Dips + Crudites

(Beetroot, Turmeric and Avocado Hummous)
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ENTREE
Build-Your-Own-Buddha-Bowl

Base: Brown Rice / Quinoa
Sides: Steamed Edamame, Kale, Purple Cabbage,
Roasted Red Peppers, Sweet Potato, Sprouts, Oven
Chickpeas, Avocado.
Dressings: Cilantro & Lime, Satay, Vegan Tsatziki.
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DESSERT

Raw Chocolate Brownies
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€20 PER PERSON
FOR ANY DIETARY REQUIREMENTS PLEASE ASK YOUR HOST
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STARTER

Gazpacho + Bread
Spinach Croquetas

ENTREE
Potaje (Chickpea Stew)
or
Vegetable Tagine with Couscous

DESSERT

Seasonal Fruit Crumble with Creme Anglaise

€18 PER PERSON
< FOR ANY DIETARY REQUIREMENTS PLEASE ASK YOUR HOST
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OPTIONAL BAR SERVICE —

Arinkba

Red, White & Rosé
Starting from €12 per bottle.

Sangria - €15
Pimms - €16
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Tommy’s or Classic Margarita - €5.50
Classic Mojito - €6
Whisky or Amaretto Sour - €7

Fresh Juice - €3.50 (Jug €12)
Mocktails - €4
Smoothies - €5
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All meals are served with still and sparkling water.

PLEASE DO NOT HESITATE TO ASK YOUR HOST IF THERE IS ANY OTHER
FAVOURED DRINK YOU WOULD LIKE TO MAKE YOUR TIME AT SAMBANA
EXTRA SPECIAL.
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SPECIAL EVENTS CATERING

Paellao

, Bread + Olives with choice of 3 starters

Gazpacho, Croquetas
Chorizo, Morcilla, Gambas Pil Pil
Brushetta, Cheese Board

Vegetarian, Meat, Seafood or Mixed

With choice of 4 Sides é

Pimientos Alinados, Patatas al Horno OR Patatas
Bravas, Garden Salad, Padron Peppers,
Tomato + Onion Salad, Tricolor Salad

Cheese + Seasonal Fruit Platter
or
Brownie + Ice Cream

STARTING FROM €26 PER PERSON MAXIMUM OF 20 GUESTS
FOR ANY DIETARY REQUIREMENTS PLEASE ASK YOUR HOST
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SPECIAL EVENTS CATERING

aades

, Bread + Olives with choice of 3 starters

Gazpacho, Croquetas
Chorizo, Morcilla, Gambas Pil Pil
Brushetta, Cheese Board

Whole Lamb or Pig on a Spit
Or

Asado Grill é

With choice of 4 Sides 7

Pimientos Alinados, Patatas al Horno OR Patatas
Bravas, Garden Salad, Padron Peppers,
Tomato + Onion Salad, Tricolor Salad

Cheese + Seasonal Fruit Platter
or
Brownie + Ice Cream

STARTING FROM €30 PER PERSON MINIMUM OF 20 GUESTS
FOR ANY DIETARY REQUIREMENTS PLEASE ASK YOUR HOST
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Poonio

FOOD

Tortilla or Quiche
Sandwiches
Gazpacho
Hummus + Crudites
Assortment of Healthy Snacks
Seasonal Fruit

DRINKS

Pimms Cocktail
Still and Sparkling Water

STARTING FROM €25 PER PERSON
= FOR ANY DIETARY REQUIREMENTS PLEASE ASK YOUR HOST
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SIMPLY TEA & SCONES

Scones with Jam and Clotted Cream

A selection of Teas and Coffee
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€10 PER PERSON

FRESHLY BAKED CAKES TO ORDER
Victoria Sponge Cake
Carrot Cake
Spanish Orange, Almond and Polenta Cake
Lemon Drizzle Cake
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€24 PER ADDITIONAL CAKE
GLUTEN FREE AND VEGAN AVAILABLE

{ W



SAMBANA
CONTACT: +34 684 133 758
RESERVATIONS@RETIROSAMBANA.COM
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