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Friday August 16, 2002
TAPAS FRIAS
Bouquerones


Marinated Anchovy Fillets 

Pulpo a la Vinagreta

Octopus Vinaigrette

Aceitunas Alinadas

Marinated Spanish Olives

Pimientos Asados

Roasted Peppers with Olive Oil

Salmón Ahumado

Smoked Salmon with Capers and Fresh Dill

Ensalada Rusa

Spanish Style Potato Salad with Tuna and Peas

Jamon Serrano

Cured Ham with Fresh Figs\

Tostadas de Pisto

Toasted Bread topped with eggplant, peppers, onion, zucchini, tomato
Alcachofas Vinagreta

Fresh Marinated Artichokes
Patatas Ali- Oli

Garlic Potatoes

Tortilla Espanola

Egg, Potato, Onion Omelette

TAPAS CALIENTE
Vieiras a la Plancha

Grilled Sea Scallops with Safrron Sauce

Almejas en Salsa Verde
Clams Sauteed with Shallots, White Wine and Parsley
Chorizo y Morcilla

Grilled Spanish Style Sausages

Mejillones a la Marinera
Steamed Mussels with Marinara Sauce

Gambas al Ajillo

Grilled Shrimp with Garlic, Olive Oil and Wine

Queso de Cabra

Baked Goat Cheese with Tomato and Basil

Pincho de Solomillo

Beef Tenderloin Skewer with Caramelized Onions

Pato Braseado

Roast Duckling with Berry Sauce

Croquetas de Pollo

Chicken and Ham Puffs with Ali-Oli Sauce

Codorniz de Castilla

Broiled Herb and Garlic Quail

DINNER     
Chilled Gazpacho Soup
Ensalada Mixta

Mixed Greens with Hearts of Palm, Tomatoes, Grilled Artichokes, Manchego Cheese

Sherry Vinaigrette 

CHOICE OF ONE
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Paella Valenciana
Classic Saffron Rice Dish with Meat,  Poultry and Seafood
Pollo a la Brasa
Half Roasted Chicken with Spanish style mashed potatoes

Chuleta de Cordero
Lamb Chops marinated in sherry, lemon juice, garlic and spices and grilled

FULL DESSERT BUFFET WITH SPANISH POSTRES

ICE CREAM STATION

