Pella Party!

Make your Next Event a

Paella Party

0
Clam Bake

(clams, mussels, shrimp, chorizo, potatoes, corn)

(Lobster optional)
Options Starting at $ 25 pp
Chef & Assistant $350 / 3 Hours
Paellas: Valenciana / Marinera /Meat

Catering@sangria71l.com

Rates valid within Long Island, travel time may apply for outside areas

Sangria or
Margarita Bar

Spice up your party with a refreshing

Sangria or Margarita Bar

Choose your flavors

Classic Red or White, Mango, Peach, Passion Fruit,
White Lightning, Strawberry, Cava & Watermelon

3 gallon (serves 35-40 120z cups)
$150 Sangria /5200 Margarita
5 gallon (serves 55-60 120z cups)
$250 Sangria - $275 Margarita
$100 refundable deposit on the dispenser

Catering@sangria71.com

www.Sangria7l.com

Call or Visit Our Restaurants
71 Hillside Ave, Williston Park, NY 11596 (516) 246-9778
1095 Jericho Tpk. Commack, NY 11725 (631)-670-7606
4585 Austin Blvd, Island Park, NY 11558 (516) 882-4250

'.i @sangria7l



Entrees paella servings Half 8-9 Full 14-16 \| Salads

Email us your order! Hali Tray ~ Full Tray

Paella, Spain’s Classic Saffron Rice Dish  lali Tray Full Tray %agi;,l_:i_ catering@sangria71.com Mixed Greens lossed with lomato & onions 35.00 33.00
Paella Yalenciana tams, Mussels, Shrin and Scallops, Chicken FLAVORS OF SPAIN Jumbo Shrimp Salad with Mixed Greens .00 7200
& hora ke n el e 100.00 19500 Spanish Favorite Tapas Grilled Chicken Salad with Mixed Greens 13,00 6000
Paellg )lar}ne}'a, J1‘15! Seafood, Clams, Mussels. Shrinrp. Scallops & T iz e Halk Tl"d)‘ Full Tray Garbanzo Nixed Greens Salad, ot heese, Rossted
Calamari Baked inSallron Kice % b Shr 'me in Silll('.e, (saric, Diablo or Green 5[” 100 pes 5.00 100.00 peppers, while asparagus 15.00 63.00
Heal Paelta, b ke, torizo & Por sitonrice 00017500 Chorizo Spanish Sausage, sue v/ Finents, Gulc i, Wine 50.00 8300  Avocado and Mixed Greens Salad 145.00 6.00
et LA Lt L Chicken Tenders . e i e G0 T
(Tams, Mussels, Shrimp and Scallops in Green, Garlic or Diablo 8

e e Meatballs / Atbondigas o suce 20/40 pes G50 7000

Paella Served in the Authentic 22” Pans Serves 20-22,  $300

Crispy Brussel Sprouts 40.00 70.00
Mussel Pots, wussels in your choice of Sauce, Sangria | Green f Garic Sauee 45,00 70.00
Fried or Grilled Artichokes 10.00 62.00
Seafood Stulfed Mushrooms, shimp and crab meat stiffing 4500 80.00
Long Island Clams in Sauce (iablo, Green or Garlic Sauee) 2dz 40.00 Adz 80.00
Fried Calamari 5300 90.00
g : Baked Clams with Seaiood Stuffing, shrimpand bt 25pe 50 00 50pe 100,00
Salmon (Grilled or a la Sangria) 4/6—Bozpes 70.00 120.00 Patatas Bravas  ubed Poatoes w/ MO0 & Spicy brava Sance 30.00 1500
(har-Broiled Angus Sirloin Steak 3/6 -160z pes 80.00  135.00 Dates, Sufie ] Almonds, Krapped in Bacon 30 | 60 pes 500 80.00
Angus Sirloin Steak Special vith suteed Pegpers & Gnions 80.00 15500 Croquetas (Chicken and Serrano Mlam Croquetles) 25/50 pes 40.00 70.00 DE SSERTS
Solomillo, Beet Tendertoin Tips in Yushroom Red Wine Sauce 178 80.00  155.00 Oclopus, Octopus Grilled or Boiled will‘llm:k sall, paprika . EY00 47 .00 125.00
Lamb Chops (20/ 40 pes) ¥ Baby Lanb thops 63.00  160.00 10inch  16inch
Veal Sevillana Sauteed veal Scaloppini, Inions, Mushrooms, Wine 63.00  120.00 Homemaderes Deohen CDCOlllll,
Skirt Steak , gilldand e 3/6—1-Io0 es 9000 170.00 Chocolate or Pistachio Round cakes $75 $115
Yeal Extremena, Sauteed with Chroizo, Onions and Peppers 62.00 120,00 Chocolate Decadence or NY Cheesecake
Roasted Chicken, white & durk meat bone in 13/30 pes 40,00 75.00 3 Round Platters 10 Cakes 850
(hicken and Rice wilh ehorizo 000 9500 : 022 e | Slemend ibn i o
Chicken Limon Roftd thicken Breas stufed ] Nanchegn, Pan Tumaca with Jamon, Crispy bread. rubbed v/tomato, olive ol Assorted (ookie Trays §25 $45
Topped o/ Lemon Sauce /14 pes 7000 130.00 garlic with a slice of Serrano ham 15/30pcs 30.00 80.00
;!T::::?‘;{:t:’ r;:) ::(:;; ITT’: 5::1\?0[( np :;::;r 10000 175.00 Empanadas (Tavors vary by localion) 15 [ 30 pes 45.00 90.00
Chickien Sangria, tien bt brios Gt o, Tortilla, Spanish Friltada made with Onion, polato & egg 20.00 53.00
st LS Charcuterie Board Imported Spanish Meats and Cheese Platter,
Sides Serrano llam, Smoked Chorizo, Assorted Cheese and olives 50.00 105.00
Safiron Rice 2000 3000 Olive 0il, Garlic with black olives Dip 1200 qu
brilled Asparagus .00 50.00 Jumbo Shrimp Cocktail (30pes/100pes) — 100.00 175,00
Sauléed or Steamed Broceoli or String heans 30.00 5000 Spanish (heese and Ofives Platter 000 10000
Spinach and Chick peas 3.00  55.00

o i RAW BAR Platter 12 clams, 12 oysters. 12 Jumbo Shrim 75
Home Fries e iies saneed Wi peppers & onions 32,00 50.00 = :



Charcuterie Carving Station $18 pp

Hand carved Serrano ham, assorted Spanish cheeses and chorizo




%agig A

FLAVORS OF SPAIN

Coffee & Dessert Station

Carved Fresh Seasonal Fruit Platter $60 Large
Homemade Coconut Flan $70 Large
Regular coffee and Tea $2.99 pp includes, milk, cream, sugar, cups

Assorted Cookie Platter 48pcs $59 72 pes $84
Tres Leches Cakes $75 Chocolate Mousse / Cheescake $45




Treat your guests to a Live Flamenco Show
Enjoy the best of the Gypsy Kings Music by Los Cintron and Juana Cala dancing Flamenco

This interactive show will put everyone in the mood and bring your party to life.

3 hours, $800
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