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Sant Elies 11-19
08006 Barcelona
. 93 209 77 49
® 628 807 212

info@brusicatering.com
www.brusicatering.com

Product list

Mini bites

Mini curry chicken burger roll 2,55 € Each.
Mini ciabatta of Iberian cured ham 3,30 € Each.
Cereal ingot with roast-beef, arugula and parmesan 3,30 € Each.
Mini wholemeal baguette with vegetables 2,55 € Each.
(vegetarian)

Small baguette with Iberian sobrasada and honey 2,55 € Each.
Mini brioche of duck”s foie mousse 2,20 € Each.
Smoked salmon sandwich with egg yolk 4,20 € Each.

"Montaditos"

Green asparagus with cured ham canapé 3,00 € Each.
Pork filet sirloin in mustard sauce with sweet onion 3,00 € Each.
canapé

“Chistorra™ and fried quail egg canapé 2,55 € Each.
Smoked cod with black olives and cherry canapé 2,55 € Each.
Mushroom canapé with goat cheese gratin 2,55 € Each.

(vegetarian)

Cold appetizer

Galician-style octopus with paprika mini broquette 4,90 € Each.
Roast-beef roll with foie and mango 3,00 € Each.
Tartlets: quail egg with sobrasada, creamy spinach, 1,60 € Each.
Russian salad

Caramelized duck foie with apple mini toast 2,20 € Each.
Slices of Iberian cured ham with Téte de Moine 32,50 € Tray.
rosettes

Yucca and assorted vegetables chips 12,90 € Tray.

Warm appetizer

Monkfish and artichokes in batter mini brochette 3,90 € Each.
Green grilled asparagus broquette 3,00 € Each.
Cocktail mini croquettes: Iberian ham, chicken, 1,00 € Each.
courgette, ceps, hake and shrimps

Citrus marinated chicken lollipop 2,20 € Each.
Mini tataki tuna broquette 3,90 € Each.

Prawn with kataiffi pastry and sweet and sour sauce 3,90 € Each.
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Focaccia of charcoal-grilled red peppers: courgette,
duck ham, goat cheese, anchovy

Tastings

Shot: Zucchini and pumpkin, carrot and celery,
mushrooms

Spoon: roast-beef with sweet egg and creamy
spinachs, cod with raisins and pine-nuts, mousse of
potato with truffle oil and baby eels with garlic

Mini dish: baby broad beans with steamed prawns,

mini ~fideua™ little plate

Mini dish: chicken and vegetables wok, black rice
with prawns, fish and seafood noodles

Desserts

Seasonal fruits mini brochette
Apple puff pastry with dried fruits
Assortment of profiteroles

Rock chocolate and walnuts brownie

Coffee-break assortment

Mini croissant

Mini chocolate palmiers

Mini ensaimada

Mini brioche of York ham and cheese
Selection of puff pastries and tea biscuits

1,60 € Each.

2,20 € Each.

2,55 € Each.

3,90 € Each.

3,00 € Each.

2,55 € Each.
60,00 € Kilo.
60,00 € Kilo.

4,20 € Por.

1,60 € Each.
1,60 € Each.
1,60 € Each.
2,20 € Each.
60,00 € Kilo.

We have additional services (waiters, furniture rental...) in order to make of your event a
unique and exclusive act.

Without any obligation ask for a tailor-made budget

(info@brusicatering.com - tel/ 93.209.77.49).

For menus with dietary intolerances (vegans, celiacs, allergic to lactose...) please contact
us for alternative proposals.
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