COVER LETTER
EVENTS IN FLANIGAN AND EMCIMA
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Since 1987 Flanigan has been characterised by always giving the
best of ourselves in our restaurant in Puerto Portals.

That is why we are proud to present our facilities and services that
will make your events unforgettable.

We present you with a variety of menus that are the result of
combining tradition with Mediterranean food. From fresh fish and
seafood options to grilled meat dishes ..... In addition, we are happy
to tailor our menus to suit your dietary needs and preferences.

Whether it's an intimate celebration or a corporate event, Flanigan
has the perfect venue for you.




ORGANISE
APPETIZERS
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FLANIGAN .. & SHARE AT THE CENTRE OF THE TABLE

5] ham and bread with tomato

Hake sandwiches
Salad of choice of tomatoes with ventresca or burrata and
pesto Salmon tartar and guacamole
Scrambled eggs with truffle

Baby squid with spicy mayonnaise
Squid Andalusian style

The lost egg
Peppers as in Padron
DRINKS Assorted Croquettes

INCLUDED 1.5H
Sparkling and still water service PRINCIPAL TO CHOOSE
White Wine: Bicicletas y Peces  pRE_SE| ECT 1 FISH OPTION AND 1 MEAT
Red wine: Cune OPTION

Coffee and tea service

Sea bass fillet on the back
Baked monkfish

Premium beef sirloin steak
Boneless free-range chicken

DESERTS

TO SHARE
(SELECT ONE OPTION)

Mini apple tart with vanilla ice cream
Cheese cake

Chocolate fondant



MENU 2

APETIZERS

4 APPETIZERS TO CHOOSE FROM TO
SHARE AT THE CENTRE OF THE TABLE

Sobrassada of black pork, honey and organic bread
Red prawn croquettes

Mallorcan tumbet with or without egg

Hake morsels

Salad of selected tomatoes with ventresca (tuna belly)
The lost egg

PRINCIPAL TO CHOOSE

PRE-SELECT 1 FISH OPTION AND 1T MEAT
OPTION

Hake with skewered hake Bilbao-style or with trempd vinaigrette
Sea bass loin on the back

Premium beef tenderloin medallions with tartuffe
Boneless free range chicken

DESERTS

TO SHARE
(SELECT ONE OPTION)

Gatd Mallorqui with almond ice cream
Apple tart with vanilla ice cream

DRINKS
INCLUDED 1.5H

Sparkling and still water service
White Wine: Bicicletas y Peces
Red wine: Cune

Coffee and tea service



WELCOME DRINK CAVA
SEGURA VIUDAS

STARTERS

5 APPETIZERS TO SELECT FOR SHARING
AT THE CENTRE OF THE TABLE

5] ham and glass bread
Croquettes of baby squid or red prawns

DESERTS Spicy mayonnaise ravioli
Scrambled eggs with truffle
1O SHIARE Hake bites

(SELECT ONE OPTION)

Tomato salad with burrata and pesto

Mini apple tart and vanilla ice cream Salmon and guacamole tartar
Mallorcan gaté and almond ice cream Sea bass ceviche
Cheese cake The lost egg

Chocolate fondant
Seasonal fruit mosaic

PRINCIPAL TO CHOOSE

PRE-SELECT 1 FISH OPTION
AND 1 MEAT OPTION

DRINKS Sea bass fillet on the back
INCLUDED 1.5H Baked monkfish

Hake with skewered hake "a la bilbaina" or with
Sparkling and still water service

White Wine: Bicicletas y Peces
Red wine: Cune

trempo vinaigrette
Grilled sole

Coffee and tea service

Premium beef tenderloin

Premium beef tenderloin medallions with tartufo sauce
Boneless free-range chicken

White veal cutlet
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SPACES
FOR GROUPS %},
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SPACE WITH DIRECT SEA VIEWS




SPACES FOR
GROUPS -

SEMI-PRIVATE SPACE
ON OUR SIDE TERRACE
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moconmna
OUR EXCLUSIVE SPACE

We have the perfect place to celebrate your most special events.

It is an exclusive space with endless possibilities. An ideal venue for cocktail
parties and private events.

INFINITE POSSIBILITIES

Personalise your Special Events:

At Flanigan, we want to provide you with a unique and personalised experience.
We adapt to your needs, from the decoration to the music, to ensure that your
event is unique and reflects your personal style. Our professional team will take
care of every detail.

We are committed to making your experience flawless and worry-free.

EMCIMA for corporate events:

At EMCIMA, you will find a versatile space full of possibilities for your corporate
events.

Here are some of the ideas that you can make the most of:
- Business Meetings

- Workshops

- Networking events or product launches

We have sound equipment, screens for presentations and high speed
connectivity.
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GUIDE TO THE
CAPACITIES OF
OUR SPACES’

Banquet Imperial table | Cocktail 5%22% Egﬁgﬁt
La carpa 90 150/160
Emcima 55 24 + 24 100 50 30
Emcima
terrace 40 24 + 24 50
El rincon 50




Gastronomic Experiences:

CATERING SERVICE

In addition to our versatile space, we offer Flanigan at Home. We bring our
restaurant to your favourite location, taking care of every detail to ensure your
guests enjoy a unique experience.

Contact us for more information.

CONTACT

Whether you are planning a wedding, birthday party, business meeting or any
other special event, Flanigan is ready to make it happen.

Contact us today to reserve your date and start planning your event at our
restaurant.

To contact us send an email to comercial@flanigan.es, call +34 97167 91 91 or
send us a message via www.flanigan.es.
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THE PRICE PER PERSON INCLUDES:

- The specified drinks during the time indicated in each menu.

- At the end of this time the drinks will be charged according to consumption (In
any case it is estimated a consumption of half a bottle of wine per person during
the time indicated in each menu).

- All main courses can be accompanied by fried potatoes, fried rice, salad,
white rice or ratatouille. Choose 2 options from the list.

- One main course for a maximum of 2 companions per group.

- The main course will be chosen by our chef and according to availability.

- Prices include 10% VAT.

- 5% gratuity is obligatory. It is not included in the prices.

SPECIAL CONDITIONS:

- Menus for groups of more than 25 people.

- For groups of more than 30 people the main course must be communicated in
advance, with a minimum of 15 days.

- For groups up to 30 people the main course could be decided at the time of
the event choosing between the two options communicated in advance, with a
minimum of 15 days.

- If you would like another dish from our menu, please do not hesitate to contact
us.

- We have alternatives for vegetarians and special menus.

CONFIRMATION AND BOOKING

- Payment of 50 % of the total amount is required as a guarantee of reservation
and the rest 2 days before the event.

- The number of participants, and possibly guides, team leader must be
confirmed at least 7 days before the event.

- 100% of the confirmed people will be invoiced 48 hours before the event.

EXTRAS AND OPTIONS

- Floral decoration.
- Special beverage bars.






