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MENU EXAMPLES 

All the prices listed in this document are approximate and may vary due to 
your events’ specifics. These rates include ingredients, service, taxes and 
transportation within the Comunidad de Madrid.  
Please contact us for a tailor made budget. 

 

GROUP MEAL 

 

Individual entrée 

Pea, beetroot and potato soup with smoked sausage and béchamel gravy 

 

Mains to share 

Slow oven roasted lamb with garlic and parsley butter 

Full wild sake steamed hake with leeks and bay leafs 

 

Side dishes 

Creamy mashed potatoes 

Black beer steamed mussels with chistorra 

Tangerine and goat cheese salad with leek vinaigrette 

Pan roasted pumpkin & carrots with mustard 

 

Dessert 

Apple & cinnamon crumble 

 

40€ per person for a party of 10 
Minimum 10 people (contact us for a budget for a smaller group) 



  www.javicooks.com/en 

@privatechefmadrid 

javi@javicooks.com  TLF: 699942682 

 
Autumn dinner I 

Starter 
Pumpkin & sweet potato soup with cinnamon, crème fraiche quenelle and 

Parmesan cheese tuile 

Main dishes 
Pan roasted sea scallops, seasonal mushrooms with Iberian ham and Porto 

wine reduction 

Sous vide cured quail, filled with duck fresh foie and apple, on potato nest 
and rum demiglace 

Dessert 
Pear tart tatín 

 
90€ per person for a party of 2 
80€ per person for a party of 4 
70€ per person for a party of 8 
 

Autumn dinner II 

Starter 
Chestnut soup, wild mushrooms and crunchy ham bits 

Main dishes 
Homemade smoked salmon with crab and mustard bed and cava sauce 

Iberian loin tataki with caramelized pumpkin, truffle potato masher, gravy 
and cranberries 

Desert 
Pecan pie with toffee and salt scales 

 
100€ per person for a party of 2 
90€ per person for a party of 4 
75€ per person for a party of 8 
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Birthday dinner  

 

Starters 
Curry cream mussels 

Tomato salad with tomatoes from my garden with mozzarella, roasted 
pepper, capers and light balsamic vinaigrette 

Main 
Roasted duck breast with pears and blue cheese sauce 

Dessert 
Chocolate brownie with caramelized strawberries, orange sauce and vanilla 

ice cream 

 
80€ per person for a party of 2 
75€ per person for a party of 4 
65€ per person for a party of 8 
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New Year’s Eve Dinner 

 

Appetizers to share 

Iberian ham with “pan tumaca” 

Cheeseboard 

Marriage of sardine & anchovy 

Assorted olives 

 

Individual plates 

Seasonal mushroom soup with crème fraiche quenelle and parmesan tuile 

Grilled Red Prawn (carabinero) with its own creamy rice 

Sous vide cured quail stuffed with foie and apple accompanied with a potato 
nest and rum demi glace 

Pan roasted lamb rack with mustard and mint, sweet potato purée and lime 
zest 

 

Dessert 

Reinette apple crumble with cinnamon whipped cream and berries 

 

175€ per person for a party of 2 
160€ per person for a party of 4 
150€ per person for a party of 8  
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Menu “Ital ian Lunch in the garden” (20 people) 

 

Mimosas 
 

Iberian Ham & assorted cheeses (tetilla, leaf’s blue, idiazabal, brie, 
parmesan) 

Tomatoes and roasted peppers from my garden with mozzarella, capers 
and soft balsamic vinaigrette 

Punk salad (like “ensaladilla rusa” but much better) 
 

Homemade pizza (oven tray size, 16 pieces each): 

- Mozzarella, bacon, minced meat, corn, bbq sauce 

- Mozzarella, basil, fresh tomatoes and anchovies 

- Mozzarella, tomato sauce, peppers, eggplant and olives 

- Mozzarella, tomato & cream sauce, mushrooms, smoked ham 
and truffle 

 
Mushroom and spinach risotto 

Grilled fish: sardines & salmon with “ali-oli” sauce 

Roasted vegetables with mustard sauce 

3 chuletones de la sierra de Guadarrama 

“Sous vide” Creamy Mashed potatoes (from the house) 
 

Brownie 

Fruit crumble 

 
 
Total price 950€ 


