
 

Cloud9B a r c e l o n a  c a t e r i n g



“ food f o r  t h o u g h t ” 
be conscious, be creative 

We believe that one of the greatest pleasures in life is to share 
what you love and are passionate about. Food is our passion. 
At Cloud9, we are always looking to create new and original 
dishes, to thrill and surprise our guests, who like us, are 
exploring the world of gastronomy. We want to share our 
knowledge and help you enjoy a marvellous experience. 

Welcome to the world of Cloud9…. 



Lunch



garlic chicken 

Selection of Iberian Sliced Meats and Cheese  

A Platter of Spanish salamis and ham, Manchego cheese 
served with a selection of olives, baked crisp coca bread topped with fresh tomato  

and extra virgin olive oil 

Piquillo Red Peppers  

Stuffed with creamed Cod, baked in the oven and topped off with garlic oil  
and cheese.  

Chicken Al Ajio...  

Garlic chicken slowly cooked in brandy, white wine, bay leaves and onions and finished off with 
small pieces of spicy chistorra sausage. 

Accompanied by pasta salad with tuna olives and fresh parsley, salad with fresh mint, 
tomatoes, olives, lemon and goats cheese 

(Served with freshly baked bread of the day) 

38 euros 
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fillet of hake 

Selection of Iberian sliced meats and Cheese  

A Platter of Spanish salamis and ham, Manchego Cheese 
served with a selection of olives, baked crisp coca bread topped with fresh tomato  

and extra Virgin olive oil 

Marinated Squid 

Delicious pieces of succulent squid, marinated in fresh lemon thyme olive oil, then griddled 
and topped with a green tomato, sun dried tomato and baby green garlic relish  

Fillet of Hake 

Fresh Hake filet baked in the oven and served with a fresh parsley white wine and garlic sauce 

Accompanied by pasta salad with tuna olives and fresh parsley, salad with fresh mint, 
tomatoes, olives, lemon and goats cheese 

(Served with freshly baked bread of the day) 

38 euros 
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paella fideos 

Selection of Iberian sliced meats and Cheese  

A Platter of Spanish salamis and ham, Manchego cheese 
served with a selection of olives, baked crisp coca bread topped with fresh tomato  

and extra virgin olive oil 

“Escabeche” Marinated Red Tuna 

Succulent pieces of Red Tuna poached in extra virgin olive oil, laurel leaves, thyme and romero 
mixed with caramelised whole garlic cloves and sliced onions dressed with a dash of Jerez 25-

year-old sherry vinegar 

Fideos Marinera 

Pieces of fine pasta dry toasted, tossed in fried garlic and tomatoes then cooked in fish stock with 
squid and clams, served as a paella along with Aioli (garlic mayonnaise) 

Accompanied by pasta salad with tuna olives and fresh parsley, salad with fresh mint, 
tomatoes, olives, lemon and goats cheese 

(Served with freshly baked bread of the day) 

38 euros 
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fricando 

Selection of Iberian Sliced Meats and Cheese  

A Platter of Spanish salamis and ham, Manchego Cheese 
served with a selection of olives, baked crisp coca bread topped with fresh tomato  

and extra virgin olive oil 

Asparagus Muselina  

Delicious white Asparagus from “Navarra” topped with our own homemade mayonnaise  
then grilled until golden brown 

“Fricando” of Beef   

Thinly sliced Spanish beef first fried then cooked slowly for 4 hours with tomatoes, carrots, thyme, 
laurel, white pepper and garden peas 

Accompanied by pasta salad with tuna olives and fresh parsley, salad with fresh mint, 
tomatoes, olives, lemon and goats cheese 

(Served with freshly baked bread of the day) 

38 euros 
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Dinner



 Paella 
 

Welcome drink 
 

“A glass of Cava" 

Starters 

Traditional Catalan bread, toasted and served with fresh tomatoes, garlic and extra virgin olive oil. 
A Platter of Spanish Iberian salamis and ham with Manchego cheese 

Mini salad of small fresh tomatoes, mini mozzarella balls and a fresh hand made pesto sauce, 
topped off with toasted pine nuts  

Second course 
  

Seafood Paella , fresh squid, monkfish tails and mixed peppers all fried in olive oil, then added our 
special Spanish Bomba rice, cooked in homemade fish stock, finished off with  

prawns and mussels  

Dessert 

Crema Catalan, typical desert from this region, smooth and creamy custard infused with flavours of 
lemons and oranges and with a subtle hint of cinnamon, topped off with crispy caramelised  

brown sugar  

Accompanied by mixed salad of the day and served with a selection of freshly baked bread. 
“One bottle of red or white wine per person” 

Price per person  
59 euros 
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Gourmet BBQ 

Welcome drink 
 

“A glass of Cava" 

Starters 

Traditional Catalan bread, toasted and served with fresh tomatoes, garlic and extra virgin olive oil. 
Pan fried Prawns smothered with garlic and chilli olive oil. 

Selection of Spanish olives and aperitifs. 

Second course 
  

PIto De Ternera, Succulent cut of prime Spanish beef marinated in aromatic herbs and white wine. 
A selection of typical Spanish sausages, butifarra, chorizo, morcilla. 

Crispy Duroc pork ribs tossed in salt, lemon and black pepper. 

Desert 

Lemon and Lime sorbet topped with freeze dried strawberries, finished off with lime zest  
and fresh mint 

Accompanied by mixed salad of the day, sautéed green peppers and potatoes dressed with 
extra virgin olive oil and Maldon salt. 

 Served with a selection of freshly baked bread  

“One bottle of red or white wine per person” 

Price per person  
64 euros 
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A taste of Catalonia 

 
Welcome drink 

 
“A glass of Cava" 

Starters 

Traditional Catalan bread, toasted and served with fresh tomatoes, garlic and extra virgin olive oil. 
A Platter of Spanish Iberian ham and Manchego cheese 

Selection of Spanish olives and aperitifs 

Second course 
  

Canard à l´orange, finest duck breast, pan fried until golden brown, then served with a rich sauce 
of red wine, prunes, dark chocolate and fresh orange juice. 

Accompanied by a puree of potatoes scented with black truffle oil and topped off with laminated 
crispy carrots 

Desert 

Crema Catalan, typical desert from this region. Smooth and creamy custard infused with flavours 
of lemons and oranges with a subtle hint of cinnamon all topped off with crispy caramelised brown 

sugar 

Accompanied by mixed salad of the day and served with a selection of freshly baked bread  

“One bottle of red or white wine per person” 

Price per person  
64 euros 
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Sol y Mar 

 
Welcome drink 

 
“A glass of Cava" 

Starters 

 
Traditional Catalan bread, toasted and served with fresh tomatoes, garlic and extra virgin olive oil. 
Gazpacho, special cold soup made green and red peppers, onions, cucumber, olive oil, salt and 

vinegar, finished off with succulent Maraschino cherries and cucumber sorbet  

 
Second course 

Fresh pasta with monkfish, gently cooked in fish stock and a white wine reduction, with sautéed 
prawn tails and finished off with fresh cream, dill and capers   

Desert 

Delicious homemade individual apple tatin with vanilla custard and a cinnamon wafer 

Accompanied by mixed salad of the day and served with a selection of freshly baked bread 

“One bottle of red or white wine per person” 

 
Price per person  

64 euros 
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*Tapas 

 
Welcome drink 

 
“A glass of Cava" 

9 amazing fresh tapas per person  

“This is just an example, we have much more, depending on the season “ 

Acorn Fed Iberian Ham, crystal bread brushed with tomatoes, extra virgin olive oil and topped with 
laminated Manchego cheese  

Finest succulent Spanish beef, marinated 48 hours in cognac, smoked salt, mixed peppercorns, 

and natural cane sugar. Hot griddled and served with a caramelised sweet baby onion  

Pulpo Gallega, fresh octopus with poached potato, olive oil infused with “Pimenton de la Vera” and 
topped with smoked Maldon salt  

Hand cut red tuna tartar, served on top of a lightly spiced cream of fresh avocados, toasted 
sesame seeds, wild salmon caviar and served in an aromatic soy sauce reduction  

Ceviche of wild sea bass, fresh fish cut into small pieces and marinated with fresh coriander, 
Maldon salt, fresh red chillies, black pepper, lime juice and topped with miniature herb sprouts  

 
Dessert 

Chocolate fudge cake and fresh strawberry kebab served with whipped cream 

“One bottle of red or white wine per person”  

* The tapas will be nicely Presented, but we will then leave them for you to enjoy and help 
yourselves. 

Price per person  
55 euros 
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Vegetarian 

Welcome drink 
 

“A glass of Cava" 

Starters  

Mixed baby leaf salad with toasted honey goats cheese, crispy strawberries and crunchy nuts 
or 

Pui lentils slowly cooked in a rich vegetable stock and topped with a poached free range egg 

Second course 

Smoked tofu, sautéed mixed vegetable moussaka topped with a cheese soufflé 
or 

Risotto made with roasted vegetables, mixed wild mushrooms, parmesan reggiano cheese 
topped with crispy rocket lettuce and a fresh pesto dressing                                                                                                                  

Desert 

Homemade chocolate mousse with violet jelly, passion fruit caviar and raspberries  

Accompanied by mixed salad of the day and served with a selection of freshly baked bread 

“One bottle of Red or White wine per person” 

Price per person  
49 euros 

“This is an example of the vegetarian food available, we can also cater for our vegan guests upon 
request” 
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Prices include the chef and one helper to set-up, serve and clean 
everything afterwards 

 
*Prices do not include IVA (10%)

 

to make your booking please contact us

Reservations & Guest Services  
tel. +34 673 183 935 

 
cloud9cateringbarcelona@gmail.com

Cloud9B a r c e l o n a  c a t e r i n g


