
C O C K TA I L  M E N U



COLD SNACKS

Iberian bacon and triple R panipuri
Apple, foie gras, sturgeon, and spiced bread

Iberian acorn-fed salchichón tartare
Salmorejo with traditional accompaniments

Strawberry gazpacho from Huelva with Loja ricotta
White garlic soup with grapes and sardines

Spicy diced red tuna from the Almadraba of Cádiz
Granadino-style remojón

Garlic shrimp skewers
Trout steak tartare

HOT SNACKS

Marinated fish parcel 
Ham and bacon croquettes

Sardine skewers
Tempura avocado with trout roe and ponzu

Cured and pan-seared red mullet with tomato vinaigrette
Moroccan lamb pita

Slow-braised oxtail bun
Grilled octopus with its onion sauce and mushrooms
Tempura tuna collar with spicy radish sprout salad

Eggplant cream with toasted pine nuts and honey and chamomile foam

DESSERTS

Chocolate mousse with brownie crumble
Raspberry tartlet with vanilla cream

Finca la Bobadilla Pionono
French toast with cane honey

Burnt vanilla cream
Strawberries with whipped cream and candied almonds

Fruit cocktail with red coulis

Includes:
Bread station and olive oil.

Water, soft drinks, beer and coffee.

C O C K TA I L  M E N U



F I N G E R  C O C K TA I L  I
70€ |  90 MINUTES

Gastronomic Offer:
3 cold appetizers to choose from
3 hot appetizers to choose from

2 desserts to choose from

F I N G E R  C O C K TA I L  I I
90€ |  90 MINUTES

Gastronomic Offer:
4 cold appetizers to choose from
4 hot appetizers to choose from

3 desserts to choose from

Notes::
10% VAT included.

Menus valid for a minimum of 25 people.

C O C K TA I L  M E N U



STANDARD WINE SELECTION
(Included in the price)

CAVA

Juvé & Camps Essential Púrpura 

BL ANCO

Finca Serena Blanco  |  V.T. Mallorca  |  Callet
Fenomenal  |  D.O. Rueda  |  Verdejo 

TINTO 

La Locomotora | D.O.Ca. Rioja | Tempranillo
Venta Las Vacas | D.O. Ribera Del Duero | Tinto Fino

LOCAL WINE SELECTION
(Included in the price)

WHITE

Diez Días de Marzo  |  D.O. Granada  |  Jaén Blanca  

RED 

Paraje de Mincal  |  D.O. Granada  |  Tempranillo

PREMIUM WINE SELECTION 
(additional 45€ supplement)

CHAMPAGNE

Laurent-Perrier La Cuvée

BL ANCO

Jardín de Lucía  |  D.O. Rías Baixas  |  Albariño
Marqués de Riscal  |  D.O. Rueda  |  Sauvignon Blanc

TINTO

Conde De San Cristobal | D.O. Ribera Del Duero | Tempranillo
Marqués de Murrieta  |  D.O.Ca Rioja  |  Reserva

C E L L A R  O P T I O N S



C O N TA C T  &  R E S E RVAT I O N S

Finca la Bobadilla
groups@fincalabobadilla.com

Carretera Salinas-Villanueva de Tapia, A-333, Km. 65, 5, 29315, Málaga
+34 95 832 18 61

 
@finca_labobadlla 

fincalabobadilla.com


