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Cold Tapas

Goat’s Cheese with Tarragon and Garlic
Sun-dried tomato and goat Cheese Tarts
Eggs and Cheese
Fiery Bell Peppers with Cheese
Spinach and Mushroom Tortilla
Eggplant Tortilla
Oysters with Sherry Vinegar
Mussels in Vinaigrette
Crab Tartlets
Orange and Fennel Salad
Tomatoes and Peppers with Tuna Salad
Green Bean and Potato salad
Salted Almonds
Spicy Cracked Marinated Olives
Olives with Orange and Lemon
Assorted Artisan Breads

Infused Olive Oils

Hot Tapas and Entrees

Spiced Meatballs in Almond Sauce

Potato Wedges with Shallots and
Rosemary

Clams in Tomato and Garlic Sauce
Lamb Skewers with Lemon
Spareribs in Paprika Sauce

Chorizo and Mushroom Kabobs
Moroccan Chicken Kabobs
Rosemary Chicken Skewers
Scallops with Serrano Ham

Artichoke and Pimiento Flatbread

Paella with Chicken and Shellfish

Desserts

Borrachos
Gypsy’s Arm
Tortas de Uva
Catalan Custards

Caramel Flan




