CORPORATE · SPACES · GASTRONOMY · EXTRA SERVICES · CONDITIONS

EVENTS

CONCEPT
PRODUCT, PRODUCT & PRODUCT
La Taberna del Gourmet is one of Spain´s most revered tapas bars and delicatessens.
Always respecting the quality of the raw material, all our products are of excellent
quality and are supported by a large selection of wines. We offer a wide variety of
tapas, vegetables from our own organic garden, sandwiches, cured meats, fish and
fresh seafood, cheese of all denominations, the best meat and paella made with the
best products and with extra virgin olive oil of the highest quality. Always fresh and well
preserved thanks to our special dispenser. We also have our own bakery where we
create a wide variety of breads daily, all 100% handmade. From sourdough to spelt, with
organic flour and old world fermentation.

SPACES

* Racó exclusive use: 450€, for events under 40
people.

MENUS
TABERNA EXECUTIVE MENU
Only valid Monday to Thursday

RACÓ MENU

(Dishes to share)
Taberna´s Russian potato salad
Acorn-fed Iberian ham
Crystal bread with tomato and Extra Virgin Olive Oil
Tomato salad with burrata cheese
Homemade croquettes
Hake in tempura with tartar sauce
Grilled green asparagus with “romesco” sauce
Fried eggs with potatoes, chorizo and baby peppers
Grilled fillet steak with fresh garlic
***
Assorted desserts
***
Cellar*
Red wine Finca La Emperatriz Crianza (D.O. Rioja)
White wine Rey Santo, Verdejo (D.O. Rueda)

(Dishes to share)
Acorn-fed Iberian pork loin
Crystal bread with tomato and Extra Virgin Olive Oil
Taberna´s Russian potato salad
Tomato salad with tuna belly
Homemade croquettes
Fried cheese with tomato jam
***
(choose 1 in advance)
Free range chicken Supreme with confit potatoes
Cod with “llauna” sauce (garlic, paprika and extra virgin olive oil)
Meat cannelloni, “foie-gras”, béchamel sauce and black true
***
Rice pudding
***
Cellar*
Red wine Finca La Emperatriz Crianza (D.O. Rioja)
White wine Rey Santo, Verdejo (D.O. Rueda)

Waters
Beer or soft drink Coffee or tea

Waters
Beer or soft drink
Coffee or tea

Waters
Beer or soft drink
Coffee or tea

38€

42€

42€

(Dishes to share)
Acorn-fed Iberian pork loin
Crystal bread with tomato and Extra Virgin Olive Oil
Taberna´s Russian potato salad
Homemade croquettes
Fried cheese with tomato marmalade
Hake in tempura with tartar sauce
Grilled green asparagus with “romesco” sauce
Fried eggs with potatoes, chorizo and baby peppers
Grilled fillet steak with fresh garlic
***
“Mantecado” ice-cream with chocolate cake
***
Cellar*
Red wine Juan Gil Roble , Monastrell (D.O. Jumilla)
White wine Rey Santo, Verdejo (D.O. Rueda)

SAN FERNANDO MENU

In all our menus half bottle of wine is included per person. VAT included.

MENUS
EXPLANADA MENU

POSTIGUET MENU

(Dishes to share)
Acorn-fed Iberian ham
Crystal bread with tomato and Extra Virgin Olive Oil
«bikini» Sandwich: cooked «imperial» ham & cheese with black truflle
Fried cheese with tomato marmalade
Tomato salad with tuna belly
Homemade croquettes
Tuna tartar with quinoa salad, wakame, soy sauce & wasabi
Hake in tempura with tartar sauce
Grilled fillet steak with fresh garlic
***
Assorted desserts
***
Cellar* Red wine Artadi Tempranillo (D.O. Rioja)
White wine Vins del Comtat, Viognier (D.O. Alicante)

(Dishes to share)
Acorn-fed Iberian ham
Crystal bread with tomato and Extra Virgin Olive Oil
Tomato salad with burrata cheese
Homemade croquettes
Grilled green asparagus with “romesco” sauce
Garlic prawns
Tuna tartar with quinoa salad, wakame, soy sauce & wasabi
Fried eggs with potatoes, chorizo and baby peppers
Grilled fillet steak with fresh garlic
***
Assorted desserts
***
Cellar* Red wine Artadi Tempranillo (D.O. Rioja)
White wine Vins del Comtat, Viognier (D.O. Alicante)

Waters
Beer or soft drink
Coffee or tea

Waters
Beer or soft drink
Coffee or tea

51€

58€

In all our menus half bottle of wine is included per person. VAT included.

VEGETARIAN MENU
(Choose 5 in advance)
(Same choice for all dinners)
Crystal bread with tomato and Extra Virgin Olive Oil
Green salad with garlic vinaigrette
White rice
Fried eggplant with medlar honey
Grilled green asparagus with “romesco” sauce
Mediterranean quinoa salad (quinoa, cucumber, onion, pepper, cherry tomato, fresh cheese,
avocado, black olives, coriander with lemon vinaigrette and olive oil)
Potatoes with “allioli” and spicy tomato sauce
Whole rice paella with mushrooms and vegetables
Oven roasted vegetables salad
Scrambled eggs with potatoes
Sandwich: eggplant , cheese and tomato
Fried or roasted eggplant
Tomatoes with burrata cheese and rocket
Tomato with onion 65º egg with mushrooms, green asparagus, potato puree and black true
Fried cheese with tomato marmalade
Grilled goat cheese with herbs and medlar honey
Baby green peppers
Waters
Beer or soft drink
Coffee or tea
Price with cellar 1: 38€
Price with cellar 2: 42€

In all our menus half bottle of wine is included per person. VAT included.

MENUS

Cellar 1*
Red wine Juan Gil Roble , Monastrell (D.O. Jumilla)
White wine Rey Santo, Verdejo (D.O. Rueda)
Cellar 2*
Red wine Artadi Tempranillo (D.O. Rioja)
White wine Vins del Comtat, Viognier (D.O. Alicante)

KID’S MENU
(choose 1)
Noodle soup
French omelette
Homemade coquettes (chicken or ham)
Fried eggs with potatoes
***
(choose 1)
Hake in tempura with french fries
Baby hamburger with french fries
White rice with fried egg and tomato sauce
***
(choose 1)
Chocolate cake with ice cream
Drinks
Waters
Soft drink or juice
15€

EXTRAS
EXTRA SERVICES
At Taberna del Gourmet we help you with all the details. For this we have suppliers and
trusted partners we put at your disposal to provide everything that you need for the
perfect event:
• CUSTOM DETAILS (0,50€/unit)
• AUDIOVISUAL: Projector + screen (120€). Screen (50€)

EXTRAS WINE CELLAR
Champagne Möet & Chandon (Brut) – Epernay + 9.50€/glass*
Cava Juvé y Camps + 4.50€/glass*
Moscatel de la Marina, Enrique Mendoza + 3.50€/glass*
Spirit + 6€* Premium spirit + 9€*

*Price per person. VAT included

CONDITIONS
PAYMENT TERMS
50 % when the event has been arranged (payment in advance)
50 % the same day of the event (pending payment)
PAYMENT AND CANCELLATION
- Advance payment of 50% is required to confirm reservation
- No refund of the advance, unless force majeure or such date has been reserved for another event payment.
CONFIRMED ATTENDEES
- The expected number of attendees must be confirmed with some days in advance, with possible
modifications until 8 hours before the event. If the modification is not notified, 100% of the reservation will be
charged.
- Friday, Saturday and the eve of holidays there will be two dinner shifts: 19:00 -22:15 and from 22:30 to close
- We take care of your guests by preparing menus for food intolerances, allergies, vegetarians, etc.
KIDS MENUS
Are designed for children under 12 years.

CALLE SAN FERNANDO, 10
· 03002 · ALICANTE · 965204233 ·

NEAREST PARKINGS:
PARKING PLAZA DEL PUERTO (MUELLE DE LEVANTE, 4 · 03001 ALICANTE)
PARKING PLAZA SAN CRISTÓBAL (PLAZA SAN CRISTÓBAL, 29· 03002 ALICANTE)
MORE INFORMATION:
EVENTOS@GRUPO-GOURMET.COM
965 20 42 33 / 675 97 64 63
WWW.GRUPO-GOURMET.COM
JUNE 2018

