


We are chefs?

“El catering francés” was born in 2006 to cover

customer’ s culinary needs in their villas and yachts
Ibiza and Formentera.

Alexis Carini, our manager and chef of El Catering
Francés for many years, has a gastronomic trajectory
that goes back several generations and has been
formed by the best chefs of France.

Alexis, with his team of young and talented
collaborators, will make your event an unforgettable
moment.

Waiters, crockery, tables, chairs, music and decoration,
10% and 21% VAT not included.

Chef included during 4 hours.




BARBECVE PARTY 4

SoMe SNACKS...

- Assorted skewers

(1 per person, chorizo and melon , Mahon cheese with apricots and plums, cherry
tomatoes and mozzarella mini, lollipop goat cheese )

SALADS

(Salads on glasses and ice)
Mini Cesar salad with chicken
Quinoa tabule with octopus and pomelo

Nicoise salad (Tuna, peppers, green beans, quail eggs, cherry tomatoes and
olives).

OAN) F(Re
Marinated chicken breast skewer with lime and basilic.
Onglet skewer with chimichurri.

Mini chorizo skewer PRIce PeR PeRSOA

Gambas skewer marinated with coconuts and ginger.

Small potatoes with garlic and persil butter. ¢¢{

Vegetables mix (Zucchini, aubergine, Spanish green pepper, mushroom and
tomatoes).

Our barbecues come with varied bread, chimichurri and tartar sauce.

DeSSeRT

Fresh fruits cut band




BARRECVE PARTY 4

CReATEe YOUR OWA MeAV

Your perfect BBQ menu is composed of:

1 aperitif (Mix of cold kebab 6€) + 3 salads (Select them on the list)
+ 3 Meat or Fishes (Select them on the list) + 1 Dessert (Select it on
the list)

SALADS

(Salads on glasses and ice)

Nicoise salad (tuna, pepper, green beans, quail eggs, cherry tomatoes, olives ...)
4,50 €

Mini caesar salad with chicken 5,50€
Taboo of quinoa with octopus and grapefruit 5,50€
Mediterranean salad with peix sec 4,50€
Yucca tomato salad with croutons, green peppers and onions 4,50€
Green salad with French vinaigrette 4,50€
Fennel salad with salmon 4,50€
Salad mix of fresh herbs with smoked tofu iron 4,50€
Vegetable crudites with their dips of hummus and tzatziki 4,50€
Quinoa tabule with umeboshi vinaigrette 5,50€

Couscous cooked in tomato water with herbs and umeboshi vinaigrette 4,50€

OA F(Re
Our meats and fish are about +/- 180gr.
Our barbecues come with varied bread, Chimichurri and tartar sauce and lemon

quarter

The beef: Beef chop 12€, Black angus filet 18€, National sirloin beef fillet 13€,
Onglet 6€, Vacio 8€, Tira de asado 8€, Wagyu beef fillet 38€, Wagyu Burger 9€

The Iberic pork: Secreto 9€, Pluma 9€, Sirloin 10€, Lagarto ibérico 10€,
Presa 10€, Ribs 6€.

Can’t miss: Butifarra 2,50€, Black pudding 2,50€, Baby chicken 10€,
Chorizo criollo 3,50€, Quails 8€/each, Farm chicken 6€, Rabbit 8€,
Baby chichen 10€, Lamb chop 8€.

From the sea: Salmon 8€, Tuna 18€, Sea bass 12€, Sardine 6€,
Whole lobster 1/2 cut 18€, Crayfish (000) 14€, Navajas 8€, Whole small rock lobster
1/2 cut 120€
, Prawns skewer 5,50€, Sea bream 12€

From the Earth: Seitan burger 5€, Smoke tofu 5€, Green asparagus 5€, Mushrooms
3€, Oregan tomato 2€, Red peppers 3€, Courgette 2€,
Del “padrén” pepper 2€, Aubergine 2€, Halloumi 3€, Baby corn 3€

DeSSeRTS

Tray of cut fruit 6€

Flao (Iberian cheese cake and mint) 3,50€

Graixonera (Pudding with courses) 3,50€




CHURRASCO PARTY

Orden with a minimum of 30 people and 24h of advance
Your perfect churrasco is composed with:

1 aperitif (Mix of cold kebab 6€) + 3 Starters + 200grs of entrecote or
lamb or 150grs of each + 3 vegetables + 1 Dessert

SALADS

(Salads on glasses and ice)

Nicoise salad (tuna, pepper, green beans, quail eggs, cherry tomatoes, olives...)
4,50 €

Mini Caesar salad with chicken 5,50€
Taboo of quinoa with octopus and grapefruit 5,50€
Mediterranean salad with peix sec 4,50€
Yucca tomato salad with croutons, green peppers and onions 4,50€
Green salad with French vinaigrette 4,50€
Fennel salad with salmon 4,50€
Salad mix of fresh herbs with smoked tofu iron 4,50€
Vegetable crudités with their dips of hummus and tzatziki 4,50€
Quinoa tabule with umeboshi vinaigrette 5,50€

Couscous cooked in tomato water with herbs and umeboshi vinaigrette 4,50€

Our churrasco come with varied bread, chimichurri and tartar sauce.

CHURRAScO oF

Beef entrecot 200grs. 11€ 150grs. 8€

Lamb leg 200grs. 8,50€ 150grs. 7€

WITH GARMICH OF

Seitan burger 5€
Smoke tofu 5€
Green asparagus 5€
Mushroom 3€
Oregan tomato 2€
Red peppers 3€
Zucchini 2€
Del “padrén” peppers 3€
Aubergine 2€
Halloumi 3€

Baby corn 2€
DeSSeRTS

Tray of cut fruit 6€

Flao (Iberian cheese cake and mint) 3,50€

Graixonera (Pudding with courses) 3,50€
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OPEN BAR
- PARTY —

Duracion 3 horas
Precio 35€ + 10% IVA

INCLUYE:
Bar / Camareros / Material

Vodka Absolut

Gin: Beefeter

Ron Bacardi, Cacique
Wisky J&B

VINOS

Tinto “Azpilicueta” Crianza

Blanco “Nuviana”

Rosado “Romance” Cote de Provence
Cava “Oh” Brut

Cerveza
Refrescos , zumos y agua mineral

SERVICIOS EXTRAS

1h extra 10 euros / persona
Red Bull 3 euros / persona
Champagne “Mathieu Gandon” 14 euros / persona
Champagne “Mathieu Gandon” 14 euros / persona

OPEN BAR
- COCKTAIL-

Duracion 3 horas
Precio 45€ + 10% IVA

INCLUYE:
Bar / Camareros / Material

MARGARITA, DAIQUIRI, MOJITOS CLASICOS Y DE
FRESAS.

Vodka Absolut

Gin: Beefeter

Ron Bacardi , Cacique
Wisky J&B

VINOS

Tinto “Azpilicueta” Crianza

Blanco “Nuviana”

Rosado “Romance” Cote de Provence
Cava “Oh” Brut

Cerveza
Refrescos, zumos y agua mineral

SERVICIOS EXTRAS

1h extra 15 €/ persona
Red Bull 3 €/ persona
Champagne “Mathieu Gandon” 14 € / persona
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Con+a.c+

+ 34 664 347 680

info@elcateringfrancesibiza.com
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GRUPO EL CATERING FRANCES  §,

Ibiza Chef Villa J_

( Exclusive Chef & Waiters 'qdlza E rl\’ate (Bar
Creative Cocktails & Flair Shows [ >
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