
 We require a minimum of 20 people for each of the buffet options
µ = cold tapas         µ = hot tapas        GF = gluten free        [v] = vegetarian

We also have a VEGAN MENU offering an extensive selection of suitable tapas from which any vegans within your buffet party 
will be able to choose four individual tapas. The vegan dishes can be pre-ordered prior to the date of your party.

If there are 10 or more Vegans within your party we will prepare a separate buffet with a wide selection 
of suitable dishes – please ask for details of our Vegan buffet.

TAPAS buffet
We can provide an excellent tapas buffet with mouth-watering Spanish and Latin American tapas dishes

 freshly prepared by our chefs with the following three price options to match your budget. 

T A P A S  R E S T A U R A N T  & C U B A N  B A R  

T A P A S  R E S T A U R A N T  & C U B A N  B A R  

For bookings & Inquiries Call 01142 760475 CUBANATAPASBAR.CO.UK

CHOOSE YOUR BUFFET: 
NO:1    CUBANA Tapas buffet £22.00 per head

NO:2   Deluxe Tapas buffet - £26.50 per head
 

           UPGRADE TO A ‘DELUXE TAPAS BUFFET’ BY INCLUDING EITHER:

Tomate, mozzarella 
y basílico µ [v] GF
Fresh mozzarella, cherry tomatoes, 
mixed olives and fresh Basil leaves 
drizzled in olive oil

Albóndigas* µ GF
Cubana’s famous meatballs made 
with fresh minced beef and coriander 
served in a tomato sauce

ALITAS DE POLLO* µ GF 
Tender chicken wings marinated in 
olive oil, garlic and smoked paprika 

Gambas tigres* µ 
Breaded tiger prawns served with 
a tangy garlic mayonnaise

Croquetas de SETAS 
µ [v]  
Deep-fried croquets made with a blend 
of wild mushrooms and a creamy  
béchamel sauce

Salteado de  
Champiñones 
al ajIllo µ [v] GF 
Sautéed garlic mushrooms cooked  
with fresh thyme and a touch of  
white wine

Patatas Mansas µ [v] GF 
Fried plain potatoes lightly dusted with 
paprika and served with a garlic 
mayonnaise dip

*VEGETARIAN MEALS INCLUDE THE
 FOLLOWING 3 DISHES IN PLACE OF 
THE 3* DENOTED MEAT/FISH DISHES:

Risotto con Setas µ [v] GF 
Wild mushroom risotto made with 
Arborio rice, porcini mushrooms, white 
onion and a touch of white wine, topped 
with shavings of rennet free parmesan 
cheese, parsley and olive oil 

Ensalada de Feta µ [v] GF 
Greek style salad made with Feta cheese, 
tomatoes, cucumber, fresh chilies  
& olive oil  

Asado de verduras µ [v] GF 
A selection of fresh roasted  
mediterranean vegetables tossed in  
olive oil & balsamic vinegar oil

chorizo 
µ GF

Flavoursome pan fried 
Spanish sausage 
made in La Rioja

Res y Frijoles Negros 
µ GF

Slow cooked tender beef  
and black beans made with  

cumin, onions and garlic  
and a touch of coriander

Pollo y chorizo  
µ [v]  

Chicken breast pieces, 
Spanish chorizo sausage, 
sliced red peppers cooked 

in a creamy tomato 
and paprika sauce

OR OR


