


[ GRANDLE BOUFFE

At La Grande Bouffe we offer an exclusive, expert
and bespoke service tailored to you. We cook with
seasonal ingredients from local organic farms
making delicious, beautiful, creative and healchy
food for everyone to remember. From the initial
tasting session to the day of the event, James, Lee
and Hannah are on hand to provide a service that

aims to exceed your expectations..
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The Rosemary menu is our classic
house-menu, with a fixed selection
of our most popular recipes. It’s a
feast for sharing, allowing your
guests to savour a taste of
everything. Starters and side dishes
are beautifully presented on the
tables for sharing, whereas che
mains are served to the tables by

our waiters as a silver-service




CA'NNAPES

ZUCCHINI ROTOLI
Ricotta with lemon zest, fresh basil,
pomegranate & cracked pepper wrapped
in marinated courgette

CAULIFLOWER BHA]I
Indian spiced cauliflower in a chickpea
bacter with herb yoghure, tamarind
sauce & fresh coriander

SEASONAL BRUSCHETTA
Toasted sour Joug/z mppca’ with roasted

aubergine and tomato, basil pesto &
shaved parmesan

JAMON CROQUETTES
[berian jamon croquette with leek rolled
in panko served with red pepper

mayonnaitse




SHARED STARTERS

Served to the table on wooden boards and
terracotta cazuelas

A bowl of Padron Peppers with Ibizan sea salt,
drizzled with extra virgin olive oil.
Mini Torcilla of free range egg, olive oil,
confit Ibizan potato & sweet onion.

La Mancha Manchego with quince membrillo.
Marinated Artichoke, golden garlic & parsley.
Plump Ibizan Olives lightly spiced with
coriander, lemon & fennel.

Freshly baked olive oil Focaccia Bread & a
rich roasted Garlic Aioli.

Sliced Spanish charcuterie and gherkins.
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Served on wooden boards and terracotta cazuelas

From the Parrilla -~
Silver served to the table with staff making multiple rounds

HANGER STEAK |
Dry rubbed full flavored beef steak grilled to a char with a
tapenade of black olives, thyme & brandy

GOLDEN ROASTED CHICKEN ’
Coconut & turmeric marinated chicken breast brined for 24hrs
and grilled to juicy golden perfection

SPANISH SEABASS

Golden skinned seabass served with salsa verde

Vegetarian on request:
«

BAKED TAHINI AUBERGINE (VE)
Smiokey aubergine & lemon tahini with fresh tomato and
coriander

From the Garden
All salads & sides shared on the table

ORGANIC TOMATO SALAD (VE)

Fresh tomatoes from the campo dressed with parsley oil, basil and
Ibizan sea salt.” '

Optional addition of buffalo mozzarella to che salad for additional
cost (v) A |

ENSALADA PAYESA (VE)

Ibiza’s best potatoes with red pepper, /mr.\‘/(’_\'. salt and olive oil

GARDEN SALAD (VE)
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PESSSE'R.T

WHIPPED LEMON CHEESE
CAKE POTS
Fragrant mascarpone & lemon
cheese cake with oaty buctery
biscuit crumb wich a layer of red
fruit comporce

CHOCOLATE TAHINI
BROWNIE
Tahini and dulce de leche brownie
made with organic valhrona dark

chocolate

Option - a mix of desserts on a

board for additional charge
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For those in search of fine dining,
the Lavender menu is a more elegant
affair. Signacure dishes, carefully
prepared by our head-chef, are
beautifully plated for service.
Guests are invited to choose from
generous seleccion of dishes using

the finest of ingredients.













PLATED STARTERS

Choose z, your guests will make their choice ahead of the wedding

Plant
BURRATA DI BUFFALA ‘
Roast rainbow carrots, pumpkin seed, Sicilian oregano, orange, fennel and fig leaf oil
COFFEE BAKED BEETROOT
Baked beetroot, goats cheese, rocket and pickled red onion
ROASTED SQUASH (VE)
Machabasha, ropped with roasted squash, pumpkin and sunflower seed dukka, caramelised
coconut butter, crispbread and fried sage
TOMATO AND PEACH (VE)

Seasonal salad with tomatoes, peach, ajo blanco sauce and almond coriander crunch

Sea
SEA BASS CRUDO

Grapefruit, mandarin, yuzu marinated seabass crudo thinly sliced, served with fennel pollen,
pe p
pomegranate and pistachio

MISO CURED SALMON
House cured salmon served with dashi mayonnaise, pickled ginger and kale

MEXICAN PRAWN COCKTAIL
Achiote marinated shelled prawns, blue fenugreek, achiote mary rose sauce, charred green
pepper, tempura prawn with dashi and yuzu

SMOKED EEL

Beetroot, smoked eel, creme fraiche and watercress salad

Farm

BRESAOLA
Beef bresaola with baked oregano ricotta, artichoke, truffle oil and radicchio (figs when in
season)
CECINA
Smoked beef from Asturias with caramelised fennel, stracciatella salad and hazelnue

HUMUS WITH CRISPY LAMB AND FLATBREAD
Pureed chickpeas and tahini with pomegranate molasses cooked crispy lamb & coriander. Served
with a warm homemade flacbread

CHICKEN LIVER PARFAIT

Pickled grape, crispy shallots, pomegranate molasses, baharat chickpea fritters, caramelised 4
cumin butter and watercress
















