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Self-service
weekly lunch menu

Pricing includes all food, cooking &
serving staff, buffet set up, plates,

cutlery, glasses and napkins

Self-service buffet 

Monday: Homemade sliders (mini
burgers)/ Veggie burgers with
cones of chips, chicken Caesar

salad/veg Caesar salad

Tuesday: Pasta salad with
marinated chicken & bacon/Pasta

salad with roast veg Spanish
omelette, Fiestasol Mediterranean

salad with feta 

Wednesday: Spanish meatballs
with rice/veg meatballs tomato &

mozzarella salad, green salad

Thursday: Meat/vegetable
lasagna, cous cous with

Mediterranean veg, Russian salad

Friday: Giant mixed seafood &
chicken paella/Veg paella,

chickpea salad

Bread & butter & selection of
sauces & dressings provide daily

Self-service buffet

Monday: Vegetarian dahl with
falafel, tsatsiki, fried rice 

Tuesday: Spicy Moroccan chicken
wraps/Moroccan veg wraps, lemon

cous cous with sultanas

Wednesday: Roast chicken with
roast potatoes and

vegetables/Tower of Med veg with
halloumi, caprese salad 

Thursday: Pumpkin soup, baked
potato station with different

toppings eg chilli con carne, tuna
sweetcorn, cheese, crab salad, red

bean salad 

Friday: French onion soup,
homemade pizzas (selection of

toppings), potato salad

Bread & butter & selection of
sauces & dressings provide daily 

Self-service weekly
dinner menu



Paella & tapas menu
€39.50/person + VAT

 

Chicken & seafood mixed
paella

Vegetarian paella
Green salad 

Selection of Jamon &
Serrano  & manchego

cheese served on wooden
rustic plates 

Bruschetta  with olive oil &
tomato 

Price includes uniformed
chef, rustic buffet set up,

crockery, cutlery & napkins

Tapas add on: Stuffed red
peppers & meatballs 

€6/supplement 

All menus can be
mixed and matched.
Contact us with any

special requirements
or specific ideas - we

can cater for most
suggestions and

budgets.  
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BBQ Chill
€43/person + VAT  

 
Homemade Hamburgers 

Marinated Chicken breasts 
BBQ Hot dogs

Bread selection

Salads
Fiestasol Mediterreanean

salad (cherry tomatoes, red
onions, cucumbers, sun dried
tomatoes, marinated feta &

roasted pine nuts)
Tsatsiki

New potato salad with sun
dried tomatoes
Corn on the cob

Selection of sauces Fiestasol 

Price includes uniformed chef,
buffet set up, crockery,

cutlery & napkins

Vegetarian Menu
Veggie burger & sausages

Halloumi & veg skewers

Breakfast Buffet
Continental Breakfast

€26/person + VAT

Pastries
Smoked salmon

Local cheese and cold meat
selection

Fresh fruit
Eggs cooked to order

Coffee/teas
Fruit juices

English cooked breakfast
€26/person + VAT

Sausages
Bacon

Eggs cooked to order  
Grilled tomato
Baked beans

Toast
Coffee/tea
Fruit juices



Famous Hog
Roast

€39/person + VAT 

The pig (carved from the
machine in front of

guests)
Crackling

Homemade Fiestasol
chutneys

Baked potatoes
Pasta salad

Giant Moroccan bread 

Price includes uniformed
chef, dressed buffet

table, crockery, cutlery &
napkins

Extras

Daily Snack station 

Fruit, biscuits, sweets &
cakes, Dispensers of juice

with paper cups
€6.50/person + IVA

Daily sandwiches for
audience & crew (lunch &

dinner) 
€2.50/sandwich + IVA

Water fountain €10/machine
+ IVA for 2-week rental

€6.90 + IVA per 19L bottle


