BARCELONA TAPAS BAR

Christmas Menu
From £9.50 per person!

We have a large selection of set menus selected specially for groups of all sizes. We have party menus starting
from £9.50 per person. We have also put together some great party drinks deals.

All our menus have been carefully planned to provide your group with a superb range of our tapas. If you have
any special requirements, do let us know and we will create a menu to suit you.

Our Christmas terms and conditions are at the end of this section. This is the only ~ Why not add one of our

period of the year where we stipulate a requirement for deposits for our menus. We drinks/cava deals to
realise that this is not always a popular condition but assure you that it is necessary make sure that your
during this extremely busy period in order to streamline bookings and avoid any party is full of festive
disappointment to our customers. cheer!

Chaistinas S ri

rr” Our Middlesex Street branch is open on New Year's Eve. No set menu,

simply choose your food on the night from our A la Carte menu. Call
W reservations to book (a small deposit per person will secure your reservation).
d!'

ALL VENUES ARE AVAILABLE FOR EXCLUSIVE PRIVATE HIRE
SUBJECT TO AVAILABILITY

To book call us on:

Barcelona Tapas Bar: 1 Middlesex St. City of London. E1 7AA
T: 020 7377 5111 or Email: reservationsmiddx@barcelona-tapas.com
Barcelona Tapas Bar: 24 Lime St. City of London. EC3M 7HS
T: 020 7929 2389 or Email: reservationslime@barcelona-tapas.com



FESTIVE WINE OFFER
ORDER 4 BOTTLES OF WINE - GET THE 5TH FREE!

Take a look at our wine list online at www.barcelona-tapas.com.

This offer is only applicable to orders placed and paid for prior to your
event date. The free bottle of wine will match the value of the cheapest
pre-ordered bottle.

PARTY DRINKS!

CHRISTMAS SANGRIA FESTIVE SPANISH GIN

Sangria Cava £19 (1ltr Jug)* Gin Mare 47.0% £12

Sangria Clasica £16 (1ltr Jug)* Served with rosemary & redcurrant. Fever-tree Tonic.

Pink Rives 37.5% £10

Iced Mulled Sangria £17 (altr Jug)*
Our classic recipe with seasonal species:

aSeWed with dried strawberry & redcurrant. Fever-tree Tonic.

cinnamon, cloves...

NON-ALCOHOLIC COCKTAIL

BEER PACKAGE

Non - alcoholic Sangria Clasica £14 (1ltr Jug)*

i * |
16 x San Miguel 33cl £30 | | Non- alcoholic Xmas Cranberry Mojito £15 (1ltr Jug)*

SPARKLING RECEPTION DRINKS!

Dry cava with an Intense, fruity and subtle nose; fresh and bulky on the palate and balanced,
persistent and elegant acidity.

R

" ¢ Saviaviva Semi Brut Reserva -#*Macabeo & Xarel.lo, Parellada Vol.11.5% £26 (bottle) *
ORGANIC WINE. Semi- Sec. Light fresh, honeyed palate.

*These offers are only applicable to orders placed and paid for prior to your
event date.

To book call us on:

Barcelona Tapas Bar: 1 Middlesex St. City of London. E1 7AA
T: 020 7377 5111 or Email: reservationsmiddx@barcelona-tapas.com
Barcelona Tapas Bar: 24 Lime St. City of London. EC3M 7HS
T: 020 7929 2389 or Email: reservationslime@barcelona-tapas.com



CHRISTMAS PINCHO BAR MENU

FINGER FOOD MENU for BAR/STANDING AREA ONLY
For 8 or more people - £9.50 per person

PAN, ACEITE DE OLIVAY VINAGRE BALSAMICO (V)
Bread, Extra Virgin olive oil and Balsamic vinegar.
TORTILLA ESPANOLA (V) (GF)
Traditional Spanish omelette with eggs, potatoes & onions
PIMIENTOS DE PADRON (V) (GF)
Small fried green Peppers, sprinkled with Maldon salt
CHORIZO AL VINO
Spicy sausage cooked in red wine.
PATATAS BRAVAS OR AL-I-OLLI (V) (GF)
Deep-fried potato with a spicy tomato sauce or our tasty Catalan garlic mayonnaise..

CHRISTMAS MENU |

£20.50 per person (Minimum for 2 people)

TABLA DE PANES ARTESANALES Y ACEITUNAS (V)
A selection of artisan bread and house marinated black and green olives.
: PIMIENTOS PADRON (V) (GF)
—"‘—‘;?:“?@L?"T =/ Small fried green Peppers, sprinkled with Maldon salt
¢ WOe) 2 ALBONDIGAS A LA BARCELONESA
CHRISTMAS Slow cooked Beef meatballs with peppers, onions in tomato Sofrito.
MENL CHORIZO AL VINO
| Spicy sausage cooked in red wine.
'R CHIPIRONES FRITOS
Crispy fried baby squid with All-i-oli .
GAMBAS AL AJILLO (GF)
Peeled tiger prawns in garlic, chillies & wine
PATATAS BRAVAS OR AL-I-OLLI (V) (GF)
Deep-fried potato with a spicy tomato sauce or our Catalan garlic mayonnaise.

CHRISTMAS MENU 11

£27 per person (Minimum for 2 people)

PAN, ACEITE DE OLIVA Y VINAGRE BALSAMICO (V)
Bread, Extra Virgin Olive Oil and Balsamic vinegar.
TABLA DE APERITIVO
Selection of Jamon Serrano, charcuterie (Chorizo Iberico, Salchichon Iberico & Lomo Iberico),
Spanish cheeses and mixed olives.
CHIPIRONES FRITOS
Crispy fried baby squid with All-i-oli .
CARRILLERAS
Ibérico pig cheeks, slow cooked with star of anise and fresh chilli.
ESCALIVADA (V) ((GF)
Catalan medley of flamed vegetable: peppers onions and aubergines.
TORTILLA ESPANOLA(V) (GF)
Traditional Spanish potatoes & onion omelette
PAELLA MIXTA (GF)
Shellfish, seafood and chicken with D.O Valencia Bomba rice

To book call us on:

Barcelona Tapas Bar: 1 Middlesex St. City of London. E1 7AA
T: 020 7377 5111 or Email: reservationsmiddx@barcelona-tapas.com
Barcelona Tapas Bar: 24 Lime St. City of London. EC3M 7HS
T: 020 7929 2389 or Email: reservationslime@barcelona-tapas.com



CHRISTMAS MENU 111

£33 per person (Minimum for 2 people)

PA AMB TOMAQUET (V)
A Catalan speciality of toasted bread rubbed with tomato, garlic & extra virgin olive oil.
JAMON IBERICO RESERVA DE BELLOTA (GF)
Finest air cured ham from free-range acorn fed Iberian black footed pigs that roam oak forests. The ham is cured for a
minimum of 36 months
PIMIENTOS PADRON (V) (GF)
Small fried green Peppers, sprinkled with Maldon salt
PULPO A LA GALLEGA (GF)
Octopus, Maldon sea salt, paprika & extra virgin olive oil.
CALAMARES FRITOS
Fresh squid, lightly dusted & fried served with black all-i-oil
CROQUETAS DE POLLO
Chicken croquette with cranberry sauce
SECRETO IBERICO (GF)
One of Spain’s best kept secrets! It is a cut of meat which comes from between the shoulders and the loin of the prizes
Iberian pigs.

CHRISTMAS VEGETARIAN MENU

£20 per person (Minimum for 2 people)
This menu is suitable for vegetarians but please note that we do not operate a dedicated vegetarian kitchen area.

*

TABLA DE PANES ARTESANALES Y ACEITUNAS (V)
A selection of artisan bread and house marinated black and green olives.
ESCALIVADA (V) (GF)
Catalan medley of flamed vegetable: peppers onions and aubergines.
PATATAS BRAVAS OR ALI-I-OLLI (V) (GF)
Deep-fried potato with a spicy tomato sauce or our tasty Catalan garlic mayonnaise.
CROQUETAS DE BOLETUS (V)
Wild mushrooms croquette.
TORTILLA ESPANOLA (V) (GF)
Traditional Spanish omelette with potatoes & onions.
SAMFAINA (V) (GF)
Slow cooked tomatoes, aubergines, peppers, courgettes & Onions.
PAELLA HUERTANA (V) (GF)
Golden saffron coloured rice cooked with seasonal vegetables.

CHRISTMAS DESSERTS

£4.50 per person - Discounted price applies only when combined with one of our Christmas Set Menus
Choose one dessert from the following list

FONDUE FOUNTAIN & CHURROS
£60 per Service
Included:
1kg of churros (Approx. 35-40 pieces)
g9oog of Belgian milk Fondue chocolate

TARTA DE SANTIAGO

Almond tart from Santiago de Compostela
CREMA CATALANA

Traditional home made Catalan créme brulee
CHURROS CON CHOCOLATES

*Subject to availability

To book call us on:

Barcelona Tapas Bar: 1 Middlesex St. City of London. E1 7AA
T: 020 7377 5111 or Email: reservationsmiddx@barcelona-tapas.com
Barcelona Tapas Bar: 24 Lime St. City of London. EC3M 7HS
T: 020 7929 2389 or Email: reservationslime@barcelona-tapas.com



PRIVATE PARTIES

For clients wishing to have sole use of a restaurant we operate a minimum spend policy. The minimum spend
amount depends on the date being booked. Please contact us for further details on:

Barcelona Tapas Bar: 1 Middlesex St. City of London. E1 7AA T: 020 7377 5111
Barcelona Tapas Bar: 24 Lime St. City of London. EC3M 7HS T: 020 7929 2389

Please note that smaller areas can be booked free of charge with no minimum spend attached.

CAPACITIES
ST BOTOLPH STREET holds 200 standing / 150 seated
LIME STREET holds 120 standing / 80 seated (bar area holds up to 30 standing)

TERMS AND CONDITIONS

All bookings are subject to the terms & conditions set out below:

A £5 deposit per person on tables of 6 or more is required to confirm a booking (an enquiry does not
constitute a booking). Deposit is payable by credit card, cash or cheque.

For EVENING bookings final numbers and menu choices are required no later than two weeks prior to your
reservation.

Any additional costs incurred such as an open bar spend etc must be settled at the time of the conclusion of
the function. In the event of non payment on the day, the balance will be charged to the credit card details
supplied on the booking form.

Final numbers must be given two weeks before the party date. We may be able to add people to your
booking but we cannot reduce the numbers. Any reduction in numbers prior to the 2 week deadline incurs
loss of deposit. In the event of a confirmed booking being cancelled (at any time) the deposit will be forfeit.
We regret that refunds are not possible for guests who do not arrive on the day.

Items can be added to your set menu but we cannot alter or deduct any.

We accept all major credit cards and debit cards (supported by a valid PIN) and cheques (please note
cheques will only be accepted if presented with sufficient time to clear prior to the event).

Prices include VAT, at the current rate.
The party organiser must ensure that all members of their group are aware of the terms & conditions.

Barcelona Tapas Bar will not be liable for any damage, loss or injury to the client or the clients’ guests if
such damage, loss or injury is due to the act, neglect or default of the client or his guests or agents.

(V) = VEGETARIAN (GF)= GLUTEN FREE

To book call us on:

Barcelona Tapas Bar: 1 Middlesex St. City of London. E1 7AA
T: 020 7377 5111 or Email: reservationsmiddx@barcelona-tapas.com
Barcelona Tapas Bar: 24 Lime St. City of London. EC3M 7HS
T: 020 7929 2389 or Email: reservationslime@barcelona-tapas.com



