
 PAELLA EXPERIENCE


 Live onsite chefs & setup  Served fresh, hot & elegantly styled Premium ingredients

The heart of every Sofrito celebration, cooked live and shared with passion.

Paella Mixta 
Chorizo, chicken, prawns & mussels
 

A vibrant fusion of land and sea, with smoky chorizo and 
tender chicken balanced by sweet prawns and fresh 
mussels.

Paella de Pollo y Mariscos 
Chicken, calamari, prawns, clams & mussels  

The perfect marriage of tender chicken and fresh 
seafood, infused with paprika and slow-simmered sofrito.

Paella de Mariscos 
Seafood paella with white fish, calamari, prawns, 
clams & mussels
 

A coastal classic rich with the flavours of the 
Mediterranean — delicate fish and shellfish simmered in 
a delicious seafood broth.


Paella de Carne 
Pork belly, chorizo, chicken & drumettes
 

A hearty, rustic favourite — slow-rendered pork belly 
and smoky chorizo with golden chicken and a hint of spice.


Paella de Ternera 
Slow-cooked beef brisket with wild mushrooms, 
lima beans & artichokes
 

Rich, earthy and indulgent — balanced by woodland 
mushrooms, beans and tender vegetables.

Paella Negra (de Calamar) 
Squid ink paella with calamari, prawns & mussels
 

A dramatic dish of jet-black rice steeped in squid ink, with 
a briny depth and subtle sweetness from the sea.


All Paellas are served with 
complimentary green salad, 
crusty bread, homemade chilli 
sauce & gremolata.

Paella Vegetariana 
Roasted Sweet potato, grilled zucchini, 
caramalised fennel & artichokes
 

A vibrant vegetarian paella layered with roasted 
vegetables, caramelised fennel and saffron rice for pure 
Spanish soul.



tapas & pinchos
Choose any combination Served grazing-style or canapé-style A crowd-pleasing flavour journey before the main event

A vibrant addition to your event, ideal for grazing before the paella or 
served canapé-style for weddings and celebrations. Pick any three.

Gambas Pil Pil 
Garlicky prawns in olive oil with lemon & parsley
 

Juicy prawns flash-fried with garlic and chilli in sizzling 
olive oil, finished with fresh lemon and parsley.

Chorizo a la Sidra 
Semi-curado chorizo glazed in cider
 

Spicy Spanish sausage caramelised in a sweet apple cider 
reduction for richness and depth.

Salmorejo Cordobes 
Chilled tomato, garlic & bread dip with crusty 
bread
 

A creamy, cold tomato soup from Córdoba, served with 
olive oil and bread for dipping.

tapas
Patatas Bravas 
Crispy potatoes with Bravas sauce
 

Golden fried potatoes tossed in paprika and sea salt, 
served with a smoky paprika tomato and garlic sauce

Pinchos (Small Bites)

Anchoas con Tomate y Pan 
Cantabrian anchovies with tomato & extra virgin 
olive oil on rustic bread
 

Salty-sweet anchovies layered over tomato-rubbed bread 
for a perfect bite of the Basque coast.

Pan con Tomate 
Toasted bread with tomato, garlic, jamón serrano 
& Manchego
 

A Catalan staple, bright tomato and garlic balanced by 
savoury ham and aged cheese

Pinchos de Morcilla y Manzana 
Spanish black pudding with caramelised apple on 
toasted baguette
 

The richness of morcilla meets the sweetness of apple 
for a bold, harmonious mouthful.

Queso de Cabra y Cebolla Caramelizada 
with caramelised onion on crisp toast
 

Smooth, tangy cheese balanced by sweet onion and a hint of thyme 
— elegant and indulgent.



GRAZING TABLE
Authentic Spanish deli-grade produce Styled for visual impact + crowd flow Works as entrée, filler or full grazing concept

An abundant Spanish delicatessen spread, perfect for relaxed mingling 
and pre-dinner gatherings.

Cheeses  
Featuring 12-month matured Manchego, Cabra al 
Pimentón and La Cueva de Campillo — a trio of 
distinct regional flavours that showcase Spain’s 
artisanal cheesemaking heritage.

Cured Meats  
A premium selection of Jamón Serrano, 
Hot Pamplona and Anís Grande, sliced 
fresh for service.

Accompaniments  
Large Gordal green olives, Guindilla peppers, a 
selection of artisan breads and crackers, 
seasonal fruits and nuts.



dessert experience
Served shared-platter style or individually Classic, authentic Spanish sweets The perfect warm, comforting finale

A sweet finale to your Spanish feast, served as a shared dessert platter.

Pastel de Nata con Frutas 
Silvestres Maceradas  
Portuguese custard tarts with macerated wild 
berries Flaky pastry filled with creamy egg 
custard, paired with berries steeped in citrus 
and spice.



 SANGRiA EXPERIENCE
Three signature  styles Fresh fruit, premium wine + balanced sweetness complements tapas + paella

A refreshing Spanish classic, mixed and served in true fiesta style.

Sangria Tinta  
Traditional red sangria with 
citrus, apple & seasonal fruit 
Full-bodied and spiced, with 
notes of orange and cinnamon.

Sangria Blanca  
White wine sangria with peach, 
lemon & mint Light, aromatic and 
beautifully balanced with crisp 
stone-fruit sweetness.

Sangria Rosada  
Rosé sangria with berries & fresh 
lime Bright, summery and vibrant 
— the perfect accompaniment to 
lively celebrations.


