
WORK&STAYBY



QUICKCOFFEE

100% Arabicaespresso coffeeand  
infusions

Mineral water

€8.00
(3 hours)

QUICKCOFFEE&BREAK

100% Arabicaespresso coffeeand  
infusions

Cocoa
Fresh orange juice  

Mineral water  

Homemade cold tea

€11.00
(30 minutes)

STOP&CLEARYOURMIND

100% Arabicaespresso coffeeand  
infusions

Cocoa
Fresh orange juice  

Fruit juiceselection  

Mineral water  

Homemade cold tea  

Mini buttercroissant

Selection of Danish biscuits  

Seasonal fruit salad

€14.00 €
(30 minutes)

SUPPLEMENTS:
CONTINUOUS COFFEE BREAK FOR 3 HOURS

QuickCoffee&Break |€11 /person

CoffeeStop&Clear yourmind|€14 /person

CoffeeBreaks
WORK&STAY BY Atzavara

Price per person, VATnot included.

Coffeebreak services are offered in thecommon areas of our convention centre.



GIVEYOURSELFABOOST

100% Arabicaespresso coffeeand infusions  

Cocoa

Fresh orange juice  

Fruit juiceselection  

Mineral water

Homemade cold teaOrange&Green smoothie 

Yoghurtselection
(Orangemarmalade,red fruit jam,muesli)

Finger sandwiches (cheese,vegetable,Iberian)

€16.00 €
(30 minutes)

MAKEMYDAY

100% Arabicaespresso coffeeand infusions  

Cocoa

Fresh orange juice  

Fruit juiceselection  

Mineral water  

Homemade cold tea  

Mini buttercroissant

Selection of Danish biscuits

Orange&Green smoothieYoghurtselection  
(orangemarmalade, red fruit jam,muesli)

Finger sandwiches (cheese, vegetable,Iberian)

Mixeddried fruit
(almonds,prunes,dates,peaches)

€20.00
(30 minutes)

SUPPLEMENTS:
CONTINUOUS COFFEE BREAK FOR 3 HOURS

Give yourself aboost |€16 /person  

Make myday|€20 /person

CoffeeBreaks
WORK&STAY BY Atzavara

Price per person, VATnot included.

Coffeebreak services are offered in thecommon areas of our convention centre.



FINGERMENU

COLDDISHES

Acornhamon flatbread, tomatoand tapenade 

Kumatotartare andVerdedoncellaapple  

Melon soup with Iberianhamgelée

Km.0Cheese board

Aubergine andhoneydips withorganic vegetables andolivegrissini  

Shrimpmille-feuillewithpalm hearts and leekmayonnaise

Tuna tartar withcrispy shrimp

HOTDISHES

Free range chicken croquettes

Shrimp skewer withkadaifi and codiumdressing 

Porcini and truffle risotto

Mini salmon andcuttlefishburgers with scamorza cheese andolivebread  

Crispy duck bonbonwithcandiedWilliams pear

Grilledsirloin skewers withBBQ sauce

DESSERTS

Selection of pastries in different textures 

Selection of seasonal fruits

Marie Brizard creamwithMaresme strawberries andmacadamianuts

Winesfrom our cellar, waters,soft drinks and beers included.

€48.00

Fingerfood
WORK&STAY BY Atzavara

Price per person, VATnot included.

Foodbuffet prepared for consumption in small portions,without cutlery. Set out on tables and assistedby the waiter service. 

Conceivedto replacelunchesor dinners in aprivate room.

Platescanbe customised to specific needs.Estimated duration,60 minutes.Assembly:in aprivate room. 

Prices for aminimum of 25 people,pleaseenquire for lower numbers.Price per person,VATnot included.



Welcome drink,Cocktail &OpenBar
WORK&STAY BY Atzavara

Price per person, VATnot included.

1

Estimated duration,30 to 45 minutes.Assembly:in aprivate room.Prices for aminimum of 25 people,pleaseenquire for lower numbers.

Openbar (2 hours)

Mineral waters  

Beer

Soft drinks

Wines from ourcellar

GIN

Beefeater,Tanqueray,Bombay Sapphire, Puertode Indias Strawberry&Hendricks

VODKA

Absolut &GreyGoose

RUM

Barceló,SantaTeresa &Matusalem 7

WHISKY

Ballantine’s, FourRoses, Jameson

TEQUILA

José Cuervo&Herradura Reposado

€30.00.Extra hour supplement €15/person.

Vegetable chip selection  

Kalamataolives

Km0 cheese taco  

Toasted almonds

Winesfrom our cellar, waters,  
soft drinks andbeers included.

€12.00
(30 minutes)

2

Vegetable chip selection  

Kalamataolives

Spanish omelettedicewithgarlic  
mayonnaise

Iberianhamflatbread withgreenolive  
pesto
Home-curedsalmon withourdressing  

Goatcheese bonbon

Coastal mussels withvegetable  
vinaigrette

Winesfrom our cellar, waters,  
soft drinks andbeers included.

€14.00
(30 minutes)

3

Toasted almonds

Spanish omelettewithgarlic mayonnaise

Iberianhamflatbread withgreen olive  
pesto

Goatcheese bonbon
Home-curedsalmon withourdressing  

Foiebonbon

Hot:
Ouroxtailgyozas in their juice  

Free range chicken croquettes

Coddumplings and lime mayonnaise

Winesfrom our cellar, waters,  
soft drinksandbeers included.

€21.00
(30 minutes)



BBQ&RICEEXPERIENCE

SALADPOSITION

Caesar, quinoa,Russian salad, tomato salad, black olives and 
fresh mozzarella pearls.

Platter of cheeses and Iberiancold slice.

LIVEGRILLPOSITION

Veal entrails  

Iberianplume  

Criollochorizo

Beef tenderloinskewer

100% Organic BeefMini Burgers  

BuffaloWings

Skewers of salmon withvegetables  

Cornonthecoband herbbutter  

Flavouredbaked potatoes

Grilledvegetables

SAUCES

“Chimichurri”sauce

BBQ sauce,Ketchup curry  

Hot sauce

PAELLASWITHRICEFROMPALS(2 TOCHOOSEFROM)

Seafood and fish paella  

Chicken andvegetable paella  

Empordàblack rice  

Vegetable risotto

Seafood noodle fideuà

DESSERTS

Glass of seasonal fruit

Vanilla creamwithcinnamon jelly  

Browniewithcaramel

Citrus sorbets

Winesfrom our cellar, waters,soft drinks andbeers included.

€85.00

BBQ&RICEExperience byJosper
WORK&STAY BY Atzavara

(Min. 50 people- 1:30 hrs.)

Price per person, VATnot included.



THEMARKET

FRESHSALADPOSITION

Fresh and seasonal products toprepare salads to taste.

Legumes, vegetables, prepared salads,pasta, rice dishes, cold soups, sauces, vinaigrettes and all theaccessories for a fresh salad.

OURSPECIALS

Cuthamand Iberiancoldslice.

Selection of national cheeses.

HOTSTARTERS

Rice dishes, fideuà noodles, risotto, pasta and pizza.

SHOWCOOKING

Meat,fish and vegetables all preparedonourbarbecueorgrilled.

DESSERTS

Pastry selection.

Natural fresh fruit sliced and inpieces.  

Varietyof yoghurts and cheeses.

Ice creams,mousses, crèmes caramelor homemadecreams.

Winesfrom our cellar, waters,soft drinks andbeers included.

€39.00

Duration from 60 to 90 minutes.Assembly:indoorsand tables for amaximum of 10 diners.Prices for aminimumof 25 people,pleaseenquire for lower numbers.

OURBUFFET
WORK&STAY BY Atzavara

(Min. 50 people- 1:30 hrs.)

Price per person, VATnot included.



Work menu
WORK&STAY BY Atzavara

Price per person, VATnot included.

1

Duration from 30 to 45 minutes.Assembly:in privatearea.Prices for aminimumof 25 people,pleaseenquire for lower numbers.

STARTER

Ricotta ravioliwith seasonal mushrooms

MAINCOURSE

Sea bass supreme withcorn creamand  
anchovymousseline

DESSERT

Raspberry sorbet withmaceratedfruit  
andcitrus coulis

Winesfrom our cellar, waters,  
soft drinks andbeers included.

€39.00

2

STARTER

Wok of organic vegetables with  
truffle oil

MAINCOURSE

Creamyvealwithpasta,vegetables from 
theMaresme region and porcini sauce

DESSERT

Browniestrawberries,mango coulis and  
white icedchocolatepowder

Winesfrom our cellar, waters,  
soft drinks andbeers included.

€42.00

3

STARTER

Goatcheese salad,duck,raspberry  
vinaigrette andcrispy sesame

MAINCOURSE

Grilledbeef tenderloinwith  
vegetables fromtheMaresme region

DESSERT

Browniestrawberries,mango coulis and  
white icedchocolatepowder

Winesfrom our cellar, waters,  
soft drinksandbeers included.

€45.00



GALA1

HORSD’OEUVRES

Iberianhamflatbread withgreenolivepesto

Goatcheese bonbon

FIRSTSTOP

Hakewith seasonal mushrooms, spinach juiceand honey  
mousseline

SECONDSTOP

Beef ingotwith seasonal mushroom“trinxat”and Maresme 
vegetables inCafé Paris sauce

DESSERTS

Lemonsorbet withMaresme strawberries,gin and tonic pearls  
and lime jelly

Winesfrom our cellar, waters,soft drinks andbeers included.

€68.00

GALA2

HORSD’OEUVRES

Bonbon of spider crab and prawnfromBlanes

Crispy crystal breadwith IberianhamandRaf tomato

FIRSTSTOP

Coastal sea bass supremes withanchovymousseline, corn 
creamandpiquillopepperoil

SECONDSTOP

Girona beef tenderloinwithbabyvegetables,Gorgonzolaravioli 
andCafé deParis sauce

DESSERTS

Raspberries fromLlavaneres withmango sorbet,dill cream  
cheese and passion fruit juice

Winesfrom our cellar, waters,soft drinks andbeers included.

€90.00

Gala menu
WORK&STAY BY Atzavara

Price per person, VATnot included.

Duration from60 to 90 minutes. Prices for aminimum of 50 people,pleaseenquire for lower numbers.



Our cellar
WORK&STAY BY Atzavara

VAT not included.

Our cellar (included)

WHITEWINES

MartaViolet Blanc DOPenedès  

Mar i Cel DOPenedès

REDWINES

Abadal franc negreDOPla del Bages  

A Cau d’Orella DOempordà

SPARKLINGWINE

PrimaVides

Bodega Premium

WHITEWINES

Pansa BlancaDOAlella

PerroVerde DOVerdejo

REDWINES

Modernista DOTerraAlta  

Austum DORibera del duero

SPARKLINGWINE

Parxet Brut Reserva

€5/pers.

#Atzavaragreen

WHITEWINE

Espelt QuinzaRoures ECO

REDWINE

Cims de PorreraVi de laVila de Porrera  

2017 DOQPriorat ECO

SPARKLINGWINE

Mont-ferrantBrut Reserva ECO

€7/pers.
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