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Call 01789 77 88 44 to discuss specific requirements  
or email events@tapasinabox.com



 

Tapas Starter Select ion  
And Live Paella Cooking Stat ion  
£20 per head  

 
 
 
 
 
APPETISERS AND FINGER TAPAS   
A selection of our exclusive appetisers and substantial finger tapas, to be served with drinks on arrival via 
roaming waiters.  
 
¥ Aceitunas Caseras (v)   

Pitted mixed olives marinated to an old family recipe 
 

¥ Almendras Valencia (v)  
Organic almonds roasted to perfection in oil and sprinkled with sea salt 

 
¥ Pimentillos picantes rellenos de queso cremoso (v)  

Piquant red bell peppers stuffed with cream cheese  
 
¥ Selection of embutidos  

A platter of Iberian pork to include chorizo, salchich—n, lomo and jam—n  
 

¥ Tortilla Espa–ola (v)   
Traditional Spanish potato & onion omelette sitting on a crožte of crispy fried bread 
 

¥ Queso Curado con Membrillo (v)  
Manchego style mature cheese served with a slither of quince 

 
¥ Champi–ones al ajillo (v)  

 A classic and a favourite - mushrooms in garlic served direct from the pan  
 

¥ Croquetas de Pollo  
Golden chicken croquettes, with a crunchy bite 
 
 
 

PAELLA STATION  
Enduringly popular, our live paella cooking stations offer the unique experience of the sights, sounds and 
delicious smells of a chef cooking in full view. Run by one of our experienced and uniformed Chefs, the 
Paella stations are self contained, easy to set up and do not have any special location requirements.  
 
¥ Valencia -style Paella  

This bedrock dish of Spanish culture features chicken, fresh chorizo sausage and seafood including 
squid, mussels and king prawns.  
 
This main course sized portion is served with complementary salad and artisan breads. 
 

 
 

 
NOTE: Vegetarian Tapas and Paella options are available for vegetarian guests identified in advance  
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Finger Food and Hot Tapas Select ion   
£21.50 per head  

 
 
 
APPETISERS  
Servings of our exclusive appetisers to be served with drinks on arrival.  
 
¥ Aceitunas Caseras (v)   

Pitted mixed olives marinated to an old famil y recipe 
 

¥ Almendras Valencia (v)  
Organic almonds roasted to perfection in oil and sprinkled with sea salt 

 
 
FINGER FOOD TAPAS SELECTION  
A sample of the range of hot and cold finger tapas which could be served via roaming waiters, presented on 
a self service station for guests to help themselves, or presented to the table.  
 
¥ Selection of embutidos  

A platter of Iberian pork to include chorizo, salchich—n, lomo and jam—n  
 

¥ Tortilla Espa–ola (v)   
Traditional Spanish potato & onion omelette sitting on a crožte of crispy fried bread 
 

¥ Queso Curado con Membrillo (v)  
Manchego style mature cheese served with a slither of quince 
 

¥ Patatas Bravas (v)  
Roast potatoes served with a zingy piquant sauce, a bedrock dish of Tapas culture 

 
¥ Gambas al ajillo con patatas baby  

Mini Skewers of King prawns in garlic and chilli with baby potatoes 
 

¥ Croquetas de Pollo  
Golden chicken croquettes, with a crunchy bite 
 
 

HOT TAPAS SELECTION 
A sample selection of three authentic hot tapas dishes, to be served as a ÔtapaÕ portion buffet style with 
complementary salad and artisan breads: 
 
¥ Albondigas en salsa de tomate  

Delicious pork and beef meatballs in a dense tomato and wine sauce  
 
¥ Pisto Manchego (v)  

Roast aubergine, courgette and pepper stew in a fragrant sauce  
 
¥ Pollo al Jerez  

Tender chicken in a flavoursome sherry sauce 
 
 
 
 

NOTE: Vegetarian Tapas and Paella options are available for vegetarian guests identified in advance  
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Finger Food, Hot Tapas and  
Live Paella Cooking Stat ion  
£24.00 per head  

 
 
APPETISERS  
Servings of our exclusive appetisers to be served with drinks on arrival.  
 
¥ Aceitunas Caseras (v)   

Pitted mixed olives marinated to an old family recipe 
 

¥ Almendras Valencia (v)  
Organic almonds roasted to perfection in oil and sprinkled with sea salt 

 
 
FINGER FOOD TAPAS SELECTION  
A sample of the range of hot and cold finger tapas which could be served via roaming waiters, presented on 
a self service station for guests to help themselves, or presented to the table .  
 
¥ Selection of embutidos  

A platter of Iberian pork to include chorizo, salchich—n, lomo and jam—n  
 

¥ Tortilla Espa–ola (v)   
Traditional Spanish potato & onion omelette sitting on a crožte of crispy fried bread  
 

¥ Queso Curado con Membrillo (v)  
Manchego style mature cheese served with a slither of quince 
 

¥ Pimientos Asados (v)  
Slowly roasted peppers dressed with a fine virgin olive oil-based vinaigrette 

 
¥ Bomb—nes de Salmon  

Bite-sized chunks of herb-coated salmon 
 

¥ Croquetas de Pollo  
Golden chicken croquettes, with a crunchy bite 

 
 
HOT TAPAS SELECTION & PAELLA LIVE COOKING STATION  
A selection of three authentic hot tapas , to be served as a ÔtapaÕ portion alongside a ÔtapaÕ portion of 
traditional paella; a bedrock dish of Spanish culture, served with complementary salad and artisan breads 
 
Enduringly popular, our live paella cooking stations offer the unique experience of the sights, sounds and 
delicious smells of a chef cooking in full view. Run by one of our experienced and uniformed Chefs, the 
Paella stations are self contained, easy to set up and do not have any special location requirements.  
 
¥ Albondigas en salsa de tomate  

Delicious beef meatballs in a dense tomato and sherry sauce  
 
¥ Patatas Bravas (v)  

Roast potatoes served with a zingy piquant sauce, a bedrock dish of Tapas culture 
 

¥ Pisto Manch ego (v)  
Roast aubergine, courgette and pepper stew in a fragrant sauce  
 

¥ Valencia -style Paella  
Features chicken, fresh chorizo sausage and seafood including squid, mussels and king prawns 

 
 

NOTE: Vegetarian Tapas and Paella options are available for veget arian guests identified in advance  
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Bespoke Services and Addit ional Options  

 
 
DESSERTS 
Ranging from £3.95 per portion, we can supply a selection of desserts: 
 
¥ Lemon Roulade with Raspberries  

Lemon almond roll filled with w hipped cream and raspberries 
 
¥ Chocolate Indulgence Cake  

A rich and dense cake made with pure cocoa and cream 
 
¥ Arroz con Leche  

Home-made fragrant rice pudding with cinnamon  
 
¥ Crema Catalana  

Catalan cr•me bržlŽe Ð creamy, lemon-flavoured custard, topped with  a layer of brittle sugar  
 
 
SANGRIA and DRINKS PROVISION  
Refreshing and delicious Sangria, made to a secret family recipe, £2.50 per 220ml glass. In addition, 
through our partners hip with Chipping CampdenÕs award-winning wine merchant, Bennetts Fine Wines , 
we have created a selection of Spanish wines specifically selected to accompany and enhance the range of 
foods from The Tapas Company. 
 
These wines have been chosen for their character, quality, and ability to complement our foods (as  
well, of course, as their potential to help your party go with swing). Naturally, value for money is a  
big factor, and Bennetts are offering our customers a special price for orders. Prices per bottle range from 
£5.95 for an affordable  red from Valencia made from a blend of Tempranillo and Cabernet Sauvignon 
(supple, full in style and amazing value for money wine) to £8.25 for Cava, Gran Gesta, f rom one of the 
most important wine co -operatives in Catalonia. Full details available on request.  
 
 
ADDITIONAL SERVICE STAFF  
To assist with setting up  the location, service and clearance, we can organise waitress staff and assistants 
starting at a rate of £55 for a four -hour session per waitress, plus £12 per hour thereafter. Travel expenses 
may also apply dependant on location. Duties can include:   
 
¥ Food service and assistance with drinks service 
¥ Clearance of crockery as meal progresses and guests finish  
¥ Set dessert if required for assisted self service 
¥ Clearance to the point of booked session time 
¥ It is assumed a Ôreturn dirtyÕ service will be in operation for any hired crockery  
 
 
ENTERTAINMENT  
From a solo guitarist to a full Flamenco dancing and singing troupe, we can organise a genuine Spanish 
performance full of fun, life and passion. We can provide the entertainment that best sui ts the event. Prices 
depend on the artistsÕ availability at the time of booking but the costs featured below are a good indication.  
 
¥ Solo guitarist: Two x 20 minute sets £280 approx  
¥ Dancer, guitarist and percussionist: One x 30 minute set £750 approx 
 
The above costs are subject to travel expenses (mileage and travel time), which would be submitted once 
the performance location is confirmed. 
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The Tapas Company Service :  
At the menu prices quoted, The Tapas Company assumes full responsibility for the services featured below: 
 
¥ Uniformed Chef and assistant cook  
¥ Hire of specialist one-meter diameter Paella cooking pans, stands and fuel 
¥ Prepare and set the appetisers and Tapas selection for service 
¥ Prepare and cook the Paella in view of guests and serve from paella station 
¥ Clearance of The Tapas Company equipment  
¥ Prices are based on minimum numbers of 50 adults  
¥ Cost includes 3.5 hour session for set up, cooking, service time and clearance 
¥ A special discounted pricing structure operates for children under 12 years of age  
 
 
Client Requirements:   
At the prices quoted, it is assumed that the client will make the following provisions:  
 
¥ Reasonable access to domestic or commercial kitchen facilities required for preparation and heating of 

the hot and cold tapas selection proposed (the hot tapas selection can be altered if this is not possible)  
¥ When a suitable kitchen in working order is not available, a field kitchen will be required. As a guide, 

hire prices range between £350 and £500 (depending on final menu)  
¥ Prices exclude crockery, cutlery, glassware, linen napkins, furniture hire etc 
¥ Client to set venue as required although session time can be booked to assist with this if required 
¥ For hired crockery and service ware it is assumed a Ôreturn dirtyÕ service will be booked 
¥ Where appropriate, for Paella Stations, client to provide 4 x trestle table or similar,  which will be used 

for preparation, to cook behind and handle service from - these should be dressed with linen cloths 
¥ Menu prices exclude waitresses service for menu and clearance Ð waitressing services are subject to a 

separate quotation 
¥ For flamenco display bookings, provision of a wooden dance floor is required  
 
 
Assumptions, Recommendations & Exclusions:   
¥ Assumption that the paella station will be positioned within the celebration marquee  or venue, ie: an 

enclosed weather shielded area will be provided with adequate lighting Ð this is essential for outdoor 
and evening events 

¥ We recommend that the service period for th e paella would run for a maximum of 40 minutes from the 
agreed commencement time, ensuring guests enjoy the dish at its best  

¥ Assumptions that the designated cooking area is free from any passing guest traffic to avoid any health 
and safety hazard while open air cooking  

¥ Reasonable site access is required and equipment and site to  be vacated immediately by The Tapas 
Company at the conclusion of the agreed service period  

¥ In addition to the menu price quoted, t ravel expenses for a minimum of one service vehicle are charged 
at 50p per mile from  B50 4JE 

 
 
 
 
 
 

Call 01789 77 88 44 to discuss specific requirements  
or email events@tapasinabox.com  
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