Cocktail Dinner - August 8
Castell de I’Olla 2026

Hand-carved Bellota Iberian ham

Cheese trolley 95€ person

Bread and Olive Oil Selection
Homemade Croquette Corner
Assorted sushi trolley with toppings

PASSED CANAPES

Altea Pink Tomato Tartare served in a glass with Cherry Gazpacho and
Smoked Sardine

Turkish-Style Minced Meat Skewers with Yogurt and Marjoram Sauce
Russian Salad Breadstick with Anchovies

Goat Cheese Puff Pastry with Courgette Ribbons and Rosemary Honey
Beef Steak Tartare Brioche with Béarnaise Sauce

Sea Bass Slices with Mango and Tamarind Tiger’s Milk and Trout Roe

Flambéed Peaches with Mascarpone Ice Cream and Gold Chocolate
Popping Candy Rocks

Mineral Water and Soft Drinks
Draft Beer and Alcohol-Free Bottled Beer
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g Homemade Sangria Alcoholic Versions)
Mimosa Homemade Puig Campana Vermouth
Screwdriver Apero| Spritz
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