
Tapas 
Displayed on small buffet points around the event space which can be themed at an additional cost 

Menu Ideas from £30+ vat based on 6 choices 

 

- Baked almonds with fresh parsley & orange zest 

- Goats cheese & heather honey arancini 

- Spinach & Dolcelatte filo slice 

- Anti-pasta boards to include roasted meats, cheeses, breads and dips 

- Padron peppers with rock salt 

- Mini burgers with guacamole & greek yoghurt 

- Bruschetta with Hummus 

- Chilli roasted chickpeas 

- Marinated olives 

- Roasted potatoes with chilli, tomato & garlic sauce 

- Spanish omelette bites 

- Roasted belly pork with apple chutney 

- Buffalo mozzarella with basil & cashew pesto 

- Mediterranean salads 

- Chicken paella  

- Vegan roasted vegetable paella 

- Spanish meatballs 

 

 

 


