comercial@flanigan.es Restaurante Flanigan www.flanigan.es

+34 67618 92 72 Local 16, Puerto Portals +34 971 67 91 91
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BUSINESS MENU

5 APPETIZERS (TO SHARE)

5] [-berian“H am. T ongatorhr e ady an depBxtaa Virgin Olive Oil
Selected Tomato Salad with Burrata and Pesto

Assorted Choquettes il dm ~Sobrasada, and Baby Squoird
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Mallorcan Tumbet

Hake Bites

Broken Eggs with Baby Squid

1 MAIN COURSE
Sea Bass Fillet "Bilbaina" Style

Leine-Caught-H alee  with “Fresspio Sl 2l

Premium Beef Tenderloin

Boneless Free—Range Chicken

1 DESSERT
Mini Apple T A WA Bl A T sea N Ved Hehlea - Fc et aasm

Mallorcan Gato with Artisan Almond Ice Cream
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BEVERAGE INCLUDED (2.5HS)

Welcome Drink with Segura Viudas Cava
Still or Sparkling Water: Mondariz

VWohite -Wiiney B ircicliet 2oy Rielerse N enid e -0,
Rueda
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Coffee Service




GOURMET MENU

5 APPETIZERS (TO SHARE)

o) Fhetian-cH oy ke ngasarabat-e o drtoasn d E.xil i=a Virgin Olive

Oil

Scelected Tomatos Sabadawith TunaBelly

S @R 050 Tt L T S FOEFUse L E €5

Bokeen S F BrssEr NS Beadli oSty ind

Salmon Tartare with Guacamole

Corvina Ceviche

Hake Bites

1 MAIN COURSE

S-ea B as s ~Eiflen 5B Tt semviie

Bluefin Tuna

Grilled Sole (+€20.00 p.p.)

Premium Beef Tenderloin

Lherran<PoekesClec e ks -witth T tss Pumees

Veal " €hop (Fe2 0706 pip )

1 DESSERT
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Mallorcan Gato with Artisan Almond Ice Cream

Chocolate Fondant
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Welcome Drink with Segura Viudas Cava
Stillior - SpavklingsWatess -Mendariz

White Wine: Bicicletas R CECTCES s Vcrdcjo,
Rueda
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Coffee Service
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COCTEL MENU

Crystal Bread with Tomato and Extra Virgin
Olive Oil

Squid Skewer

Assorted Croquettes

ShotiofiPotace and Trutble oy Gazpache

(seasonal)
Fraditionals-PosatosSalad
Broken Eggs with Tumbet (Mortar-scyle)
Corvina Ceviche
Free-Range Chicken Skewer
Mini Hamburgers

Mini Crispy Apple Tart

Welcome Drink with Segura Viudas Cava
Still or Spark]ing Water: Mondariz

White Wine: Bicicletas y Peces,‘Verdejo,
Rueda

Red Wine: Cune,'Fempranith Rioja




CUSTOMIZE YOUR EVENT

‘m COCKTAIL STATION

Apero lPaSp Tty WohPsky S0 ur wC ap.asSane 7o
and more cocktails from our menu strting

ar 15,00€ p.p.

SHOW COOKING

Live cooking by our Chef.

P Cecti-p0 TRAT X ThRBENE:

TREAT YOURSELF

Ex P eaiie jec e 0 U, N~ eu e O T e e - Doeirare Jiic.on
Oysters? Or maybe Imperial Caviar? Ask us, and we'll make

it happen at Emcima.



BOOKING CONDITIONS

PRICE INCLUDES
e All prices include VAT.
e The dishes specified in each menu.
e The beverages specified for 15 hours. Once this time has passed, drinks will be charged

according to consumption (In any case, it is estimated that each person will consume half a

bottle of wine during the time specified in each menu).

SPECIAL CONDITIONS

e Menus for groups of more than 25 people.

e For groups of up to 30 people, the main dish can be chosen at the time of the event from the

two options communicated in advance, with a minimum notice Of‘IS days.
e If you wish to select another dish from our menu, please feel free to consult us.
e Please indicate if there are any spccial dictary requirements.

¢ The main dish of each menu can be accompanied by fried potatoes, "a lo pobre” potatoes, salad,

white rice, or ratatouille, at the Chef's discretion.

External food is not allowed to be consumed inside the restaurant.

PAYMENT CONDITIONS

A 50% deposit is requircd to reserve the space, with the remaining balance due 2 days before the
event.

e The number of attendees, including any guides, must be confirmed at least 7 days in advance.
* 100% of the confirmed actendees will be invoiced 48 hours prior to the event.

e In case of any additional costs not included in the budget, these will be paid at the end of the
event at the restaurant, either in cash or by credit or debit card.
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