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Food and drink are a fundamental part of the picture at Bonay - local,
honest, and sustainable, working with nearby suppliers to support
a circular economy that gives back to our community and city.
For any allergies or intolerances, please consult with the team.
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Welcome drink Menu

Option 1

Chips - VG

Marinated olives - VG

Includes cava, beer, wine, soft drinks,

and water

Price: 12EUR pp

Option 2

Olives
Almonds
Cecina from Leodn

Smoked butter and anchovy canapés

Includes cava, beer, wine, soft drinks,
and water

Price: 18EUR pp

All rates INC VAT
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Menu Copa de bienvenida

Option 3

Chips - VG
Marinated olives - VG
Cured meats
Cheese and nut platter
Bread sticks

Includes cava, beer, wine, soft drinks,
and water

Price: 25EUR pp
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Cocktails Menu

Option 1

Cheese and cured meats station

Air baguette with Maldonado
Iberian ham

Crispy rice with tuna, wasabi,
and nori seaweed

Kalamata “Gilda Bonay” with anchovies,
white anchovies, olives, and radishes

Falafel and olives - VG

Zamburinas (small scallops),
with Meuniere sauce

Vol-au-vent with fresh dill cheese
and salmon

Trofie pasta with pesto
and mozzarella - VG

Braised beef with parmentier
(mashed potatoes)

Dessert
Salted caramel chocolate mousse

Red berry pavlova

Price: 60EUR pp

Option 2

Cheese and cured meats station

Air baguette with Maldonado
Iberian ham

Salmon and fresh dill cheese tartlet

Cod fritters with lime and
parsley mayonnaise

Ham croquettes

Vegetable Russian salad with tuna
belly and basil

Traditional steak tartare
Lobster roll

Pulled pork bao with cilantro
and pickles

Red prawn rice

Dessert
Salted caramel chocolate mousse

Cream mille-feuille

Price: 7TOEUR pp

Menu Copa Céctéles

Option 3 - Veggie
Selection of artisanal cheeses
and breads
Falafel with olives
Grain salad with zucchini
Chilled seasonal vegetable soup

“Caprese” Gilda with mozzarella
and tomato

Hummus with vegetable crudités
Brioche with babaganoush

Thai curry sweet potato
with peanuts and cilantro

Trofie pasta with butter and sage

Dessert

Frozen passion fruit mousse with fruit

Cream-filled puff pastry

Price: 60EUR pp

Include Cava, wine, beer, soft drinks, and water

Late night snack - cold op.

Tamago
Mini Iberian ham sandwich
Mini cheese sandwich
Ham & cheese croissant

Price: 10EUR pp

Late night snack - hot op.

Home made Pizza

Price: 15EUR pp

All rates INC VAT
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Banquet Menu

Option 1

Aperitivos
(to share)
Iberian ham

Cod fritters

Starter

(choose one)
Steak tartare

Vegetable tarte Tatin with
creme fraiche and salad

Main

(choose one)

Sweet potato with hazelnuts, maté
cheese, and watercress -V

Monkfish with vegetables
and Meuniere sauce

Slow-cooked beef with parmentier
and porcini mushrooms

Dessert

Chocolate and caramel mousse
with chocolate cream

Price: 70 EUR pp

Late night snack - cold op.

Tamago

Option 2

Aperitivos
(to share)
Iberian ham

Cod fritters

Starter

(choose one)

Raw tuna with ajoblanco
and horseradish

Vegetable tarte Tatin with
creme fraiche and salad

Main

(choose one)
Gnocchi with butter and sage
Turbot in green sauce

Grilled entrecote with potatoes
and glazed shallots

Dessert

Orange and almond cake

Price: 75 EUR pp

Menu Banquete

Option 3

Starters

(to share)

Tuna and piparra gilda
Russian salad
Vegetable tatin with créeme fraiche

Steak tartare

Main

(choose one)

Glazed sweet potato with hazelnuts,
watercress, and maté cheese

Monkfish with vegetables
and Meuniere sauce

Beef entrecote with potatoes
and glazed shallots

Dessert

Chocolate cream

Price: 80 EUR pp

Include Cava, wine, beer, soft drinks, and water

Mini Iberian ham sandwich
Mini cheese sandwich
Ham & cheese croissant

Price: 10EUR pp

All rates INC VAT
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Late night snack - hot op.

Home made Pizza

Price: 15EUR pp
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Drinks Menu

Option 1

Basic open bar - 1 hour

Wine, beer, soft drinks,
and water

Price: 25 EUR pp/ph

Wines & beers

Red Wine:

Option 2

Open bar with spirits

Wine, beer, mixed drinks, cava,
soft drinks, and water

Price: 30 EUR pp/ph

Volador (Barcelona - garnacha negra y picapoll negro)

White Wine:

Volador Blanc

Ment de bebidas

Option 3

Open bar with cocktails

Wine, beer, cava, 3 cocktail options,
soft drinks, and water

Price: 37 EUR pp/ph

Events Cocktails

(choose three)

Ichigo Killer

fruity + savory

Strawberry infused small batch bourbon- umami cream
sherry - wild orange oil - carbonated

Cava: Pregadéu (Barcelona - Xarel-lo)

Beer: Mahou
Vodka: Skyy

Gin: Citadelle

Negroni

bitter + sweet

Dry gin, rosso vermouth, bitter aperitivo

Just another Spritz

Whiskey: Dewar’s 8 years Caribbean

RomPantation Stars y Piantation Dark

Tequila: Aluzar Blanco

Libertine Blends

Hopped Bellini (4,7% ABV)

Cucumber Mule (10% ABV)

Skinny Colada (10% ABV)
Gin Citrus Smash (10%ABV)

Pear & Cardamom (0%ABV)

Hibiscus Spritz (0%ABV)

Available at Nica & Chiringuito

bitter + refreshing

Bitter aperitivos, cava, rhubarb, carbonated

Shiso Apple

herbaceous + tart

Shiso leaf vodka, yuzu, granny smith apple, acid, absinthe

carbonated

Jungle Blur

fruity + bitter

Caribbean rum, Oaxacan rum Agricole, Pineapple,
bitter aperitivo, lime, Coconut clarified + carbonated

Rice + Rasberry

nutty + floral

Toasted Rice White Rum, Sencha Tea Pisco, Raspberry,
salted plum, Lemon, Cava, Carbonated

Non - alcholic

Pear & Cardamom (Libertine Blends)

All rates INC VAT

Casa Bonay

Hibiscus Spritz (Libertine Blends)
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Coffee Break Menu

Option 1
Selection of fresh juices
Fresh seasonal fruit
Selection of pastries
Mini ham sandwiches
Mini cheese sandwiches

Water, coffee, and Sans & Sans
teas and infusions

Price: 20 EUR pp

Coffee Service
(without food)

Price: 15 EUR pp

Option 2

Selection of fresh juices
Fresh smoothies
Selection of pastries
Mini cheese sandwiches

Avocado toast

Water, coffee, and Sans & Sans

teas and infusions

Price: 20 EUR pp

All rates INC VAT

Casa Bonay

Menu Coffee Break

Option 3
Yogurt with granola
Orange juice
Detox juice
Croissant
Pain au chocolat
Brownie
Mini cheese sandwich
Mini ham sandwich
Toast with salmon
Spanish omelette skewer

Water, coffee, and Sans & Sans
teas and infusions

Price: 28 EUR pp

Coffee Station

throughout the event

Price:: Coffee Break + 7 EUR pp
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Meeting package lunch Menu

The menu is designed to be shared - the selection is served for the table

Starters

(Choose two options)
Cured beef cecina
Falafel, olives and labneh
Seasonal vegetable salad
Fresh cheese with tomato
Russian Salad

Steak tartar

Mains

(Choose two options)

Grilled mackerel with roasted tomatoes
Grilled Iberian pork presa with salad
“Brick Deluxe” - fried egg with sobrasada
Gnocchi with butter, sage, and Parmesan - VG
Pasta with ragt

Caesar salad

Dessert

(Choose one option)

Almond and mandarin sponge cake
Brownie with whipped cream
Selection of cheeses

Fresh fruit salad

Price: 40 EUR pp

Includes Cava, wine, beer, soft drinks, and water

All rates INC VAT

Casa Bonay

Menu Package comida
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Kids Menu

Main

(Choose one option)
Trofie pasta with Bolognese sauce
Grilled beef with French fries
Cheeseburger with French fries

Falafel and burrata bun

Dessert

(Choose one optionn)
Chocolate ice cream

Cake of the day

Price: 35 EUR pp

Includes soft drinks and water

All rates INC VAT

Casa Bonay

Menu de ninos
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Brunch Menu

Food

Fresh fruit
Selection of smoothies
Pastries: pain au chocolat and croissants
Plum cake
Brownie
Yogurt with granola
Ham and cheese “bikini” sandwich
Salmon brioche
Avocado and cream cheese toast

Scrambled eggs with bacon or salmon

Drinks

Sans & Sans tea and Right Side coffee

Wine, beer, water, and fresh juices

Add a Bloody Mary or a Bellini +€7 per person

Price: 46 EUR pp

All rates INC VAT

Casa Bonay

Ment Brunch
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Pastries Menu Mendu de pasteles

Flan Parisien

Typical French bakery dessert. Puff pastry tart filled with baked custard (flan-style) made with Tahitian vanilla

8 pax -39 EUR/ 10 pax - 50 EUR

Allergens: egg, gluten and lactose

Seasonal fruit tartlet

Almond custard tartlet with seasonal fruit

8 pax - 36 EUR/ 10 pax - 45 EUR

Allergens: nuts, eggs, gluten and lactose

Roll with chocolate mousse and red berries

Cocoa sponge cake filled with French dark chocolate cream

7pax - 35 EUR/ 10 pax - 45 EUR / 15 pax - 72 EUR

Allergens: gluten and lactose

Moist sponge cake with cream and seasonal fruit

Extra fluffy Japanese-style sponge cake with cream and fruit

45/50 pax — 200 EUR

Allergens: gluten and lactose

Cocoa sponge cake with dark chocolate mousse

Cake made with layers of chocolate sponge and chocolate mousse

45/50 pp - 200 EUR

Allergens: gluten and lactose

All rates INC VAT

Casa Bonay
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Chiringuito Menu

CHIRINGUITO

The menu is designed to be consumed in Cocktail’s style

OPTION 1

Air baguette with Maldonado
Iberian ham

Gazpacho - VG

Gilda with white anchovies,
anchovies, and mozzarella

Focaccia with roasted eggplant
and basil - VG

Shrimp Russian salad
Beef tartare brioche
Tomato salad - VG
Octopus with chipotle mayonnaise

Grilled beef presa
with chimichurri

DESSERTS

Pineapple with rum - VG

Chocolate mousse, olive oil
and sea sal

Price:56 EUR pp

OPTION 2

Air baguette with Maldonado
Iberian ham

Gazpacho - VG

Gilda with white anchovies,
anchovies, and mozzarella

Focaccia with roasted eggplant
and basil - VG

Tuna toast with cilantro
Shrimp Russian salad
Beef tartare brioche
Tomato salad - VG
Octopus with chipotle mayonnaise
Chicken teriyaki skewer

Grilled beef presa
with chimichurri

DESSERTS

Pineapple with rum - VG

Chocolate and red berry tartlet

Price: 66 EUR pp

Include cava, wine, beer, soft drinks, and water

All rates INC VAT
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OPTION 3

Air baguette with Maldonado
Iberian ham

Gazpacho - VG

Vol-au-vent with roasted
vegetables, goat cheese -V

Tuna toast with cilantro
Tomato salad - VG

Lobster sandwich
Scallops in white wine

Octopus with chipotle mayonnaise

Grilled beef presa
with chimichurri

DESSERTS

Pineapple with rum - VG

Chocolate and red berry tartlet

Price: 76 EUR pp




