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DE MENU

OPTION 1
(MORE THAN 40 PEOPLE)

SALAD BUFFET: 4 SALAD OPTIONS FROM OUR MENU
BUFFET MAIN DISHES: 3 MAIN OPTIONS (1 MEAT, IFISH, IVEG)
SIDE DISHES: 2 OPTIONS
DESSERTS: 2 OPTIONS
DRINKS: WATERS & SOFT DRINKS
PRICE: 29€ P.P.

OPTION 2
(MORE THAN 80 PEOPLE)

SALAD BUFFET: 6 SALAD OPTIONS FROM OUR MENU
BUFFET MAIN DISHES: : 3 MAIN OPTIONS (1 MEAT, 1FISH , 1VEG)
SIDE DISHES: 2 OPTIONS
DESSERTS: 4 DESSERT OPTIONS
DRINKS: WATERS & SOFT DRINKS
PRICE: 24€ P.P.

ADD FINGER FOODS FROM 2,5€ P.P. & ADD BEERS OR WINES FROM 2,5€ P.P.
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SELECTION OF SALADS

Low-temperature pear salad with goat cheese and crispy serrano ham
(lactose, pork)
Seasonal tomato mix with smoked anchovies (fish)
Roasted spiced chickpea salad with avocado, cucumbers, and cherry
tomatoes
Greek salad with Kalamata olives, feta cheese, oregano, tomato, and red
onion (lactose)
Quinoa salad with roasted beetroot, Parmigiano Reggiano, lime, and
chopped parsley (lactose)

Orzo salad with lentil vinaigrette, olives, celery, and fennel (gluten, egg)
Caprese salad with tomatoes, mozzarella, and basil oil (lactose)
Nicoise salad with baby potatoes, boiled egg, and green beans (egg, gluten)
Tabbouleh with caramelized vegetables and Harissa sauce (gluten, garlic)
Roasted pepper salad with eggplant, roasted onion, garlic, lime, and
parsley (garlic)

Kale salad with toasted corn, pomegranate, spiced chickpeas, and Tahini
dressing (sesame)

Romaine hearts salad with anchovies and French vinaigrette (fish)
Russian salad (egg, fish)

Wakame seaweed salad with prawns (shellfish)

Som Tam Thai: mango and peanut salad (nuts, sesame)

Coleslaw (egg)

Malaga-style potato salad with orange and cod (fish, egg)

Organic pasta salad with sun-dried cherry tomatoes, cooked ham,
pineapple, and pink sauce (gluten, pork, egg)

Japanese seaweed salad with mixed greens and roasted vegetables
Curry-flavored chicken salad with roasted apple, garlic croutons, and crispy
bacon (poultry, gluten, pork, garlic)
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MEAT DISHES

Roasted chicken breast in tomato sauce and capers (poultry)
KaraAge Chicken Thighs (Poultry, Gluten, Soy, Garlic)
Green Curry Chicken with Coconut Milk and Vegetables (Poultry)
Pork cheeks on Pedro Ximénez sauce (pork, alcohol)
Oxtail with red wine and chocolate sauce (alcohol)

BBQ pork ribs (pork, garlic)

Pork stew (pork, gluten, garlic)

Lamb ragout (garlic, gluten, soy)

Pork meatballs and almond sauce (garlic, nuts, gluten, pork)
Chicken and beef wok (egg, garlic, poultry, soy, seafood)
Beef Milanese with mushroom sauce (mushrooms, gluten, garlic)
Fried pork in sweet and sour sauce (pork, soy, egg, garlic)
Grilled Iberian pork (pork)
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PESCADO

FISH DISHES

Marinara cod (fish, seafood, garlic)
Cod with ajoarriero (fish, garlic)
Biscayan cod (fish, garlic)
Grilled sea bass fillets (fish)

Hake fillets a la romana (fish, gluten, egg)
Salmon en papillote with orange honey (fish)
Miso-glazed salmon (fish, soy)

Tom Yum, Green curry with prawns, squid and vegetables (seafood)
Cod Marmitako. (fish, garlic)

Hake salsa verde (fish, gluten, garlic, seafood)
Squid wok (seafood, soy, egg)

Rice broth with clams (seafood, garlic)
Mussels in curry sauce.
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VEGETARIANO

VEGETARIAN DISHES

Cauliflower au gratin with béchamel (gluten, lactose)
Roasted vegetable ratatouille (garlic)
Vegetable wok and rice noodles (soy, garlic, egg)
Vegetable Cous Cous
Sautéed tofu and mushrooms in soy sauce and honey
(mushrooms, garlic, soy, gluten)

Vegetable stew (garlic)

Ratatouille from La Mancha, tomato, zucchini and
aubergines
Potato and onion omelettes (egg)

Zucchini cake (egg, lactose)

Vegetable lasagna (lactose, gluten)

Aubergines stuffed with vegetables and jackfruit (lactose,

gluten)

Chickpea stew with boletus (mushrooms)
Chickpea stew with spinach and pumpkins
Yellow vegetable curry
Lentils with potatoes and carrots
Roasted eggplant on miso (soy)
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CALENTES

SIDE DISHES

Steamed Rice 5 delights.
Pilau rice.
Organic pasta.
Couscous.
Baby potatoes with thyme and rosemary
Sautéed vegetables
Potato and melted cheese parmentier (lactose)
Broccoli with sesame oil (sesame)
Roasted pumpkin with spices
Steamed cauliflower and broccoli.
Broccoli with sautéed cherry tomatoes.
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DESSERTS

Coconut Panna Cotta with berries. (lactose)
Chocolate and lemon cake. (gluten, lactose)
Creamy cheese with raspberries. (gluten, egg, lactose)
White chocolate soup with red fruits. (lactose)
Chocolate and walnut brownie. (gluten, lactose, egg, nuts)
Manchego cheesecake. (gluten, lactose, egg)
Chocolate and Guinness cake. (gluten, lactose, alcohol)
Carrot and walnut cake. (gluten, egg, lactose, nuts)
Fruit salad.
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VEGETARIANO

Puff pastry cake with goat roll, caramelized onion and red fruit sauce.

Mini vegetarian burgers with tomato, cheese, lettuce and citrus mayonnaise.

Potato omelette with red peppers.
Potato omelette stuffed with lettuce, tomato and cheese.
Mushroom and truffle croquettes.

Blue cheese and caramelized onion croquettes.
Chickpea falafels with yogurt and cucumber sauce.
Spread mix (Hummus, guacamole, babaganush) with breads.
Russian salad voulevnat.

Caponata toast.

Vegetarian curry samosas.

Vegetable gyozas with soy sauce and shichimi togarashi.
Aubergines covered in polenta with cane honey.

2.50€ p.p.
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Guilds of Cantabrian anchovies and anchovies.

Torpedo prawns wrapped in Panko with mango mayo sauce.

Prawn gyozas with soy sauce and shichimi togarashi.
Toast with cream of crab and prawns.
Anchovy toast with Riccotta.

Glasses of seafood salad.

Prawn quiche.

Parméntier octopus.

Tiger mussels.

Cod croquettes.

Pil-pil prawn cigarettes.

Avocado and prawn cocktail.

Prawns wrapped in red pesto and coriander.
Salmon skewer with honey orange sauce.
Tuna skewer with teriyaki sauce and sesame seeds.

3.50€ p.p.
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Mini beef burgers with tomato, cheese, lettuce and teriyaki mayonnaise.
Mini spicy pork burgers with tomato, lettuce and yogurt sauce.
Mini burgers with battered chicken, tomatoes, lettuce and barbecue sauce.
Mini pulled pork tex mex burgers.

Malaga sausage tartare.

Iberian ham croquettes.

KFC chicken wings.

Chicharrones de Cédiz.

Glass of mashed potatoes with pork cheek with PX.

Mix of Corn Empanadas, Meat Arepas (chicken, vegetables, beef)
Pork rolls wrapped in puff pastry and mustard.

Chicken gyozas with soy sauce and shichimi togarashi.
Yakitori-style chicken skewers with sesame.

Pork kushiKatsu (skewers).

3.50€ p.p.
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GENERALES

By hiring our catering services, you agree to the following terms and conditions.
If you have any questions, please do not hesitate to contact us before making your reservation..

1. Service Features

* Any dietary restrictions or food allergies must be communicated in advance.

¢ Customized options will only be provided upon request.

e Reservations require a minimum of 40 guests.

e The final number of attendees must be confirmed at least 48 hours in advance.

2. What is Included in Our Prices

e Transportation is included within a 10 km radius from Madlaga city center.

e We provide all necessary catering equipment: porcelain tableware, glassware, and silver cutlery, as well as equipment for food
and beverage service.

e Chairs, tables, setup, and takedown are not included, as these services will be quoted separately.

e We use refrigerated vehicles for the safe transport of food and hold the necessary health certification to provide catering
services for large groups.

e The price does not include the applicable 10% tax.

3. Reservations, Payment Policies, and Cancellations
e To confirm the reservation, a deposit is required; the amount may vary.
e The service must be paid 100% in advance.
e [f full payment is not made in advance, the reservation will be considered canceled, and a penalty fee will be applied.
e In case of cancellation, the deposit is non-refundable

4. Other Important Terms

e Any changes or requests for additional services must be communicated in advance. Some requests will be subject to
availability and additional charges.

e The company is not responsible for issues beyond its control, such as adverse weather conditions or other external factors that
may affect the event.

e Personal data collected during the booking process will be handled in accordance with our privacy policy and in compliance
with current data protection laws. =

e These terms and conditions are governed by current legislation. Any disputes will be resolved in accordance with applicable
legal regulations. B L r

Smart Catering
‘Mdlaga:

=1l

[ [

k]




]

E

CLENTES Y AMIGOS

GO gle 7’ ﬁﬂl‘_‘ﬁgﬁ museorPicassomalaga
for Education e BREIEM

‘ FINANCIAL TIMES | 1@ PA ND C)RA esesa

Corporate Learning Alliance

COSTA DEL SOl

: =1 ANONIO
|V, W I A%

Ayuntamiento LT ESCUELA
de Malaga laCaixa PROFESIONAL

Mélngn fp EXPO AISTEC vERO MoDA

o)
L

Smart Catering
‘Mdalaga:

flelin

www.smartcateringmalaga.com
info@smartcateringmalaga.com

C/ Caudal n°® 59, 29006
(Malaga, Espafa)

TELEPHONE
951 23 62 04

OPENING TIMES
MONDAY - FRIDAY 10:00 — 18:00
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