
P A E L L A
P A R T Y

V I V A  L A  F I E S T A



TAPAS

- REQUEST A QUOTE-

V E G E T A R I A N M E A T  T A P A S

V E G A N  T A P A SF I S H  T A P A S

Mini Quiches con Chorizo Picante	 	 	 	

Jamon Serrano con Esparragos	 	 	 	

Montadito de Lomo Adobado y Ali Oli

Mini Pan Tumaca con Jamon Serrano	 	 	 	

      Spicy Chorizo Mini Tartlets	 	 	 	

      Asparagus and Serrano Ham Roulade		 	 	

      Pork Loin Escalope with Garlic Mayo on Crostino

 Toasted Bread with Raw Tomatoes and                          
Serrano Ham	

Mini Brocheta con Queso de Cabra 

Tomates Cherry rellenos con Aguacate	 	 	 	

Montadito de Lomo Adobado y Ali Oli

Caprichos de Tortilla de Patatas	 	 	 	

      Bruschetta with Goat Cheese and Piquillo Pepper	 	 	 	

     Cherry Tomato filled with Avocado Guacamole		 	 	

      Pork Loin Escalope with Garlic Mayo on Crostino

 Cubes of Spanish Omelette	

Pincho de Boquerones en Vinagre

Delicia de Gambas al Ajillo

Pulpo a la Gallega

Calamares rellenos de Mejillones  	 	 	 	

      Skewers of White Anchovies, Olives and Peppers

     Garlic Prawns with Parsley and White Wine

      Octopus with Smoked Paprika and Potatoes

Slow cooked Calamari stuffed with Mussels  	

Escalivada Catalana con Pan de Ajo	 	 	 	

Patatas Bravas con Pimenton Dulce	 	 	 	

Esparragos Ali Oli y Xeres

Fritura Vegetal	 	 	 	

      Garlic bread with oven roasted Vegetables	 	 	 	

     Fried Potatoes with Paprika and Spicy Sauce	 	 	 	

      Roasted Asparagus with Garlic and Sherry

Crispy Aubergines and Courgette Fritters

https://www.yourprivatechef.uk/contact


PAELLA MENU

- REQUEST A QUOTE-

P A E L L A
V A L E N C I A N A 	 	 	 	 	 	 	
Valencian style paella with

chicken and rabbit, with
traditional saffron sofrito

 P A E L L A   D E
M A R I S C O S

North Spain seafood paella with
shrimps, mussels, clams, fish,

calamari and traditional saffron
sofrito

P A E L L A
C A T A L A N A

Catalan style Paella made with
Chicken, and Vegetables,

 Fish and Seafood

P A E L L A
V E G A N A

The tang of pink grapefruit,

balanced with sweet vanilla,


make this mojito summer in a

glass.

P A E L L A  N E G R A

Arròs negro is a Valencian and Catalan dish made with
cuttlefish , squid ink and rice, somewhat similar to seafood
paella. Some call it paella negra, although it is traditionally

not called a paella even though it is prepared in a similar
manner

https://www.yourprivatechef.uk/contact


DRINKS

- REQUEST A QUOTE-

C U B A  L I B R E

Straight from Havana, por

Cuba Libre! Bacardi, Gold Rum


with lime juice, topped with

Coca Cola.

L I M O N A T A  

Bacardi Gold shaken simply

with lemon juice, sugar and


bitters. Served long and

incredibly refreshing. 

P I N K  M O J I T O

The tang of pink grapefruit,

balanced with sweet vanilla,


make this mojito summer in a

glass.

O L D  C U B A N

An elegant blend of Bacardi 8
year old rum shaken daiquiri

style with lime and sugar. A


modern classic.

S A N G R I A

For the discerning group toasting the freedom of summer,

enjoy our full bottle of Bacardi Gold served with fresh limes


and bottles of Coca Cola.

https://www.yourprivatechef.uk/contact


BOOK NOW

https://www.standbychef.co.uk/pages/contact-us

