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GASTRONOMIA KMLO

Long Term Booking Menus
Paella
Padron Peppers
Seafood and chicken paella

Lemon Cava Sorbet

BBQ

Pa amb oli on the grill with olives
Assortment of mallorcan saussages
Marinated chicken

Pork ribs

Grilled veggies

Crema catalana

Tapas

Garlic bread
Patatas Bravas
Calamari

Meat balls
Prawns in garlic

Chard dumplings with honey and almond chips

Get to know us a little bit more at:
https://www.facebook.com/pg/Mallorcuina/videos/?ref=page internal

Read our customers comments on
https://www.mallorcuina.com/



https://www.facebook.com/pg/Mallorcuina/videos/?ref=page_internal
https://www.mallorcuina.com/
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Lamb
Seasonal salad
Tipical mallorcan lamb “caldereta” with sweet potatoes

Almond cake with ice cream

Fish
Rocket salad
Fish tumbet with potatoes and vegetables

Fruit salad

3 Days Package
25€ per Person/menu

200€ Chef service charge/day

5 Days Package
25€ per Person/menu

150€ Chef service charge/day

Included in the price:

e Transport

e Shopping + ingredients
e Cooking

e C(Cleaning

e Taxes (10% IVA)

Get to know us a little bit more at:
https://www.facebook.com/pg/Mallorcuina/videos/?ref=page internal
Read our customers comments on
https://www.mallorcuina.com/



https://www.facebook.com/pg/Mallorcuina/videos/?ref=page_internal
https://www.mallorcuina.com/

GASTRONOMIA KMLO

Contact

www.mallorcuina.com

Email: mallorcuina@gmail.com

Tel: +34 600 657 915 ( Manu, your chef)

Get to know us a little bit more at:
https://www.facebook.com/pg/Mallorcuina/videos/?ref=page internal
Read our customers comments on
https://www.mallorcuina.com/
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