
INFORMACIÓN
915 160 670 | 635 026 736 reser

vas_real@lifegourmetcatering.es

MOËT & CHANDON BRUT IMPERIAL - 12,00€ 
Moët & Chandon Brut Imperial 

MOËT & CHANDON ROSÉ - 14,00€ 
Moët & Chandon Rose 

CAVA JUVÉ & CAMPS RESERVA BRUT ESSENTIAL PÚRPURA - 5,50€ 
Cava Juvé & Camps brut reserve Essential Purpura 

VINO TINTO PAGO DE ANGUIX 882 - 4,50€ 
Red wine Pago de Anguix 882

 
VINO BLANCO GREGAL - 4,50€ 

White wine Gregal 

CERVEZA DAMM / CERVEZA SIN ALCOHOL / CERVEZA SIN GLUTEN - 4,50€
Damm beer / 0% alcohol beer / Gluten free beer 

MOJITO - 10,50€ 
Mojito

REFRESCOS - 4,50€ 
Refreshments 

AGUA MINERAL - 3,30€
Mineral water 

CAFÉ E INFUSIONES - 2,50€ 
Coffee and infusions

JAMÓN IBÉRICO - 21,00€ 
Iberian ham 

QUESO MANCHEGO - 9,50€ 
Manchego cheese 

PRETZEL CON JAMÓN IBÉRICO, PESTO ROSO Y TOMATE SEMI SECO - 9,00€ 
Pretzel with Iberian ham, red pesto, and semi-dried tomato 

PAN DE NATA CON SALMÓN AHUMADO, MOSTAZA DE ENELDO Y CANÓNIGOS - 8,00€
Cream bread with smoked salmon, dill mustard, and lamb’s lettuce 

PAN CRISTALINO CON ROAST BEEF, SALSA DE PEPINILLOS, PARMESANO Y RÚCULA - 7,50€ 
Crystal bread with roast beef, pickle sauce, parmesan, and arugula 

COCA DE MASA MADRE CON POLLO ESPECIADO, CREMOSO DE BRIE Y CEBOLLA CRUJIENTE - 7,00€ 
Sourdough flatbread with spiced chicken, brie cream, and crispy onion 

PAN HOJALDRADO, PULLED PORK, AGUACATE Y CEBOLLA ENCURTIDA - 7,50€ 
Puff pastry bread, pulled pork, avocado, and pickled onion 

TARTALETA CON HUMMUS DE TOMATE SECO, TOMATITOS CONFTADOS Y PIPAS DE CALABAZA - 8,00€ 
Tartlet with sun-dried tomato hummus, confit cherry tomatoes, and pumpkin seeds

BAR MENÚ

BODEGA / BEVERAGES

SERVICIO ENTREACTOS | INTERMISSION SERVICE

SNACKS ORIENTALES - 4,50€ 
Oriental snacks

GOMINOLAS - 4,50€ 
Gummy candies 

CROISSANT DE MANTEQUILLA - 3,00€ 
Butter croissant

CARACOLA DE CANELA - 4,00€
Cinnamon roll

SNACKS


