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At Cloud9 Barcelona Catering, we are
passionate not only about food, but
storytelling. Each dish we create draws its roots
from a historical breakthrough in Spanish and
Catalan cooking. The freshest local produce,
seafood, and meats, have formed the basis
of Spanish cuisine for hundreds of years.
We want to take you on a journey, from the
traditional methods of old to a fusion in the
modern present. Along the way we merge
traditional Spanish and Catalan recipes with
contemporary presentation and European
influences to create a unique dining experience.
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THE EXPERIENCE
A dining experience shouldn’t just be about delicious and beautifully
presented dishes. For us, it is about the story, the ingredients, the
recipes.
Our chef at home experience is interactive and fun, we love involving
our clients in the process! While you’re sipping on delicious local
wines, you can be involved as little or as much as you would like, it’s
your choice. Our chef and his team have lived in the region for many
years and are passionate about Catalan food, culture, and its people,
and you will certainly experience that during your meal.
Once you have made a reservation with us, preferably 48 hours in
advance, we will arrange a time and arrive at your home or vacation
rental to begin preparations.

We provide a professional chef and serving staff.
We will prepare everything, from the food, to setting the table.
After your meal, we will clean the kitchen and all of the dishes
and ensure it is neat and tidy before departing.
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DINNER
We welcome you to each dinner with a glass of our finest local
Cava (sparkling wine). Most of our dinner menus include a
selection of traditional Spanish starters, main course, and
dessert, as well as quality local wines.
Our starters are 100% Spanish inspired, aperitivos that are
presented in a way that creates the interactive and warm
family experience that is familiar to the Spanish evening meal.
Togetherness, laughter, delicious food and fun.
For the main course we combine international flavours using
fresh ingredients native to Spain and Catalonia, creating a
European fusion and modern twist on traditional recipes,
with beautiful presentation.
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PA E L L A
Our Catalan Paella is based on an old recipe that has been
modernized by our chef. Over 90 years ago a well renowned family of
Catalan fishermen introduced the traditional Paella from southern
Spain to our region, adding their Catalan twist, which includes
a base Paella, but rich with regional fresh fish and seafood, in
particular, Crayfish.

S TARTE RS

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 fresh hand made pesto sauce,
topped off with toasted pine nuts.

MAI N C OU RS E

Seafood Paella , fresh squid, monkfish tails and
mixed peppers all fried in olive oil, accompanied
with our special Spanish Bomba rice, cooked in
homemade fish stock, finished with prawns and
mussels.

D E S S E RT

Crema Catalana, typical dessert from our region,
smooth and creamy custard infused with flavours
of lemons and oranges, with a subtle hint of
cinnamon, topped with crispy caramelised
brown sugar.

This dinner menu includes one welcome glass of cava per person
and red, white, or rose wine served during dinner.
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GOURMET BBQ
Spaniards love their BBQ! We take the finest local meats and
ingredients and serve them in the traditional Spanish style of BBQ.
You will taste some of the most beloved Spanish cuts of meat and
sausages such as Butifarra, Chorizo, and Morcilla. This is a very open,
friendly and fun dining experience.

Traditional Catalan bread, toasted and served with
fresh tomatoes, garlic and extra virgin olive oil.

S TARTE RS

Pan fried prawns smothered with garlic and chilli
olive oil.
A selection of Spanish olives.

S E C O ND C OU RS E

Pito De Ternera, succulent cut of prime Spanish
beef marinated in aromatic herbs and white wine.
A selection of traditional Spanish sausages,
Butifarra, Chorizo, Morcilla.
Crispy Duroc pork ribs tossed in salt, lemon and
black pepper.
Creamy oven-baked potato gratin topped with
fresh rosemary.

D E S S E RT

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

This dinner menu includes one welcome glass of cava per person
and red, white, or rose wine served during dinner.
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A TA S T E O F C ATA L O N I A
In this menu you will experience a combination of typical Catalan
ingredients. Inspired by the wild game hunting in the north of
Spain, this menu features our finest local duck breast, and our
“secret” ingredient, Spanish black truffle oil from the Pyrenees.
With roots from Northern Spain, this dish is a French, Spanish
and Catalan fusion.

Traditional Catalan bread, toasted and served with
fresh tomatoes, garlic and extra virgin olive oil.

S TARTE RS

A platter of Spanish Iberian ham and Manchego
cheese.
A selection of Spanish olives.

MAI N C O U RS E

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 with laminated crispy
carrots.

D E S S E RT

Crema Catalana, typical dessert 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.

This dinner menu includes one welcome glass of cava per person
and red, white, or rose wine served during dinner.
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SOL Y MAR
What better place to taste succulent fresh seafood? Catalonia has the
luxury of a long coastline where fresh fish catches are hauled in daily.
This lovely seafood inspired dinner menu combines fresh Spanish
starters with a contemporary twist, followed by our ever so delicate
Monkfish. A fisherman’s delight, poached to perfection.

S TARTE RS

Traditional Catalan bread, toasted and served with
fresh tomatoes, garlic and extra virgin olive oil.
Gazpacho, special cold soup made with green and
red peppers, onions, cucumber, olive oil, salt and
vinegar, finished off with rich Maraschino cherries
and cucumber sorbet.

MAI N C OU RS E

Layers of succulent fresh Monkfish and thinly
sliced sautéed potatoes, poached in a fish stock and
white wine reduction, with sautéed prawn tails and
finished off with a chive, chilli and toasted almond
mayonnaise.

D E S S E RT

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

This dinner menu includes one welcome glass of cava per person
and red, white, or rose wine served during dinner.
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TA PA S
What would Spanish cuisine be without Tapas? There is nothing
more traditional, interactive, and fun! All of our exquisitely put
together Tapas are handmade in-house. Our chef has taken highly
developed dishes and brought them down into an exciting, small
dish often including as many as 4 to 5 ingredients in a single Tapa.

C H O O S E A N Y 9 O F T H E F O L L OW I N G

F I S H & S E A F OOD
TAPAS

Pulpo Gallega, fresh octopus with poached potato,
olive oil infused with “pimenton de la vera” and
topped with smoked maldon salt.
Tartar of wild Scottish salmon mixed with fresh
strawberries, green tomatoes, fresh dill, cracked
black pepper and topped with smoked caviar.
Marinated prawns on a bed of fresh mango cubes,
topped with a light mango and rose pepper foam
and decorated with miniature vegetable flowers.
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.
Gold branded “Cantabria” Boquerones in vinegar,
laminated crispy bread, homemade salsa Romesco,
mixed pepper and red onion jelly and skewered
with an anchovy stuffed olive.
Tartar of wild Scottish smoked salmon, mixed with
cracked black pepper, spring onions and served on
a crisp wholemeal wafer and a lemon mayonnaise
foam.
(Continued next page)
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M E AT TA PAS

Acorn fed Iberian ham, crystal bread brushed with
tomatoes, extra virgin olive oil and topped with
laminated Manchego cheese.

V E GE TAR IA N
TAPAS

Finest succulent Spanish beef, marinated for 48
hours in cognac, smoked salt, mixed peppercorns,
and natural cane sugar. Hot griddled and served
with a caramelised sweet baby onion.

Salad of small fresh tomatoes, mini mozzarella balls
and a fresh handmade pesto sauce, topped with
toasted pistachio nuts, grated parmesan reggiano
and capers.

Chistorra, crusty whole grain bread a dash of herb
mustard, topped with the finest Chistorra sausage,
thyme goats cheese, green pepper and Italian sun
dried tomato.

Gazpacho, Spanish cold soup, green and red
peppers, onions, cucumber, olive oil, salt and
vinegar and finished off with a cucumber sorbet.
Mini honey glazed smoked tofu kebab, caramelised
onion, sun-dried tomato and artichoke heart.

Meatballs, succulent homemade beef and pork
meatballs, made with fresh parsley and white
pepper, topped with crisp onions served with a rich
sauce of wild mushrooms, tomatoes and cream.

Crispy tartlet filled with toasted goats cheese
and topped off with a piquillo pepper jelly and
sprinkled with crushed hazelnuts.

Griddle Iberian pork filet, glazed with rosemary
honey, wrapped in wafer thin Spanish ham, finished
off caramelised in sizzling butter and served with a
spiced apple chutney.
D E S S E RT
Chicken alajio, delicious free range chicken breast
fried in an aromatic herb batter then served with a
garlic chilli and olive oil dressing.

Duck, pan roasted then thinly sliced served with
natural potato puree, drizzled in a red wine and
black garlic and chocolate sauce then sprinkled
with fried crispy carrots.

Chocolate fudge cake and fresh strawberry kebab
served with whipped cream.

This dinner menu includes one welcome glass of cava per person and red,
white, or rose wine served during dinner.
*All of our tapas are based on seasonal ingredients and sometimes
rotate throughout the year. Please reach us for our current selections.
*We present all of our tapas in a traditional way, by laying them out
for you to enjoy and help yourselves.
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V E G E TA R I A N

Spain is famous for its year round selection of mouthwatering local
produce. As seasons change, our variety of vegetarian dishes changes
as well. The menus often include traditional Spanish starters,
such as a mixed salad with honey toasted goats cheese. Our risotto
is an Italian and Spanish fusion, using typical mixture of the Spanish
‘Escalibada’ or ‘roasted vegetables’, red peppers, green peppers,
and aubergine.

S TARTE RS

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.

Here you will find an example of the vegetarian food available,
we can also cater for our vegan guests upon request.
MAI N C OU RS E

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.

D E S S E RT

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

This dinner menu includes one welcome glass of cava per person
and red, white, or rose wine served during dinner.
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LUNCH
Our lunch menus are our chef’s take on traditional Spanish
home cooking, recipes that have been passed down through the
generations. We merge these timeless recipes with contemporary
presentation, and high quality ingredients, creating a comforting
and yet delicate lunchtime feast.
Your lunch begins with typical Spanish aperitivos to enjoy with your
group, while our chef prepares your starters and main courses.
Sit back, relax, and enjoy the sun while we prepare you
a bountiful lunch!
We are happy to offer vegetarian and vegan lunch dishes
upon your request. Please inquire with us
for options and pricing.

18

19

GARLIC CHICKEN
A beloved and typical Catalan dish. Our Chicken Ajillo is cooked
the traditional way, long and slow over many hours, stewed to
perfection. The key to this classic dish is not just the abundance
of garlic, but also the addition of Jerez vinegar, a special ingredient
native to southern Spain. The vinegar is made from Jerez Wine, and
in Catalonia it is a popular ingredient used to add flavour to many
local dishes.

S TARTE R

Piquillo Red Peppers
Stuffed with creamed cod, baked in the oven and
topped off with garlic oil and cheese.

MAI N C OU RS E

Chicken Ajillo
Garlic chicken slowly cooked in brandy, white
wine, bay leaves and onions and finished off with
small pieces of spicy Chistorra sausage.
Served with our seasonal salad and freshly baked
bread of the day.

All of our lunch menus include a selection of Iberian Spanish salamis
and ham, Manchego cheese, a selection of olives, and baked crisp coca
bread topped with fresh tomato and extra virgin olive oil.
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FILET OF HAKE
This delicious dish is based on a 120 year old fisherman’s recipe.
For hundreds of years, Spanish fishermen have used three basic
ingredients that are wonderfully versatile. Parsley, wine, and garlic.
They used them to prepare a variety of seafood and fish based dishes.
Hake or Merluza, is an immensely popular Catalan fish, and pairs
perfectly with this traditional fishermen’s sauce.

S TARTE R

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.

MAI N C OU RS E

Fillet of Hake
Fresh hake filet baked in the oven and served with
a fresh parsley, white wine, and garlic sauce.
Served with our seasonal salad and freshly baked
bread of the day.

All of our lunch menus include a selection of Iberian Spanish salamis
and ham, Manchego cheese, a selection of olives, and baked crisp coca
bread topped with fresh tomato and extra virgin olive oil.
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F I D E O PA E L L A
As the saying goes, the Italian’s have their pizza, the Catalans have
their Fideo! This 100 year old recipe uses the beloved Fideo pasta
as a base, which is famous in both Catalonia and southern Spain.
We serve it in a traditional Paella pan. The dish was originally
prepared as a hearty and warm family meal. It is rich in flavour,
and the Catalan influence comes with the plentiful use of garlic
and fried tomatoes.

S TARTE R

“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.

MAI N C OU RS E

Fideos Marinera
Pieces of fine pasta dry toasted, tossed in fried
garlic and tomatoes, then cooked in fish stock
with squid and clams. Presented in a paella pan,
accompanied with aioli (garlic mayonnaise).
Served with our seasonal salad and freshly baked
bread of the day.

All of our lunch menus include a selection of Iberian Spanish salamis
and ham, Manchego cheese, a selection of olives, and baked crisp coca
bread topped with fresh tomato and extra virgin olive oil.
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FRICANDO OF BEEF
Grandmother’s traditional and delicious slow cooked beef. This dish
is prepared by taking an old method of slicing beef into thin pieces
and cooking them low and slow with a bounty of fresh herbs. This is
one of the most typical dishes of the Catalan people. By cooking it
over many hours, the fresh herbs and ingredients come to life. The
lovely flavour is punctuated with the use of plenty of wild Catalan
thyme, which grows freely in the mountains nearby.

S TARTE R

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

MAI N C OU RS E

“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.
Served with our seasonal salad and freshly baked
bread of the day.

All of our lunch menus include a selection of Iberian Spanish salamis
and ham, Manchego cheese, a selection of olives, and baked crisp coca
bread topped with fresh tomato and extra virgin olive oil.
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BREAKFAST
Imagine waking up to the sunshine and fresh Mediterranean air
to enjoy your delicious breakfast buffet on the terrace, prepared
beautifully for you and your guests.
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B R E A K FA S T B U F F E T
We offer a very delicious and complete breakfast buffet.
A lovely way to begin your day in paradise.
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I NC LUD I N G

Eggs (boiled and fried)
Fresh fruits
Gourmet local cheeses
Serrano ham and specialty Spanish cold cuts
Yogurt
Artisan bread
Typical Spanish pastries
Selection of juices
Coffee
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W I N E & C AVA
Wine and Cava have been a part of commerce and dining in Spain
for thousands of years. Over the past 30 years the modern Spanish
wine revolution has taken place, with many non-traditional regions
gaining great exposure. During the past decade and a half, the
number of designated Spanish wine regions (Denominaciones de
Origen or DOs) has grown by over a third. We are delighted to offer
you a selection from both traditionally renowned areas as well as the
up-and-coming and most recent award winning regions.
Our vintages change annually, so please contact us for our latest lists.
However, all of our wines are sourced from the following regions:

PENED ÈS
This is our local wine region in Catalonia and where we source our
white wines and cava. Penedès received the Designation of Origin
classification in 1991, becoming one of Spain’s most famous regions.
The Penedès is widely acknowledged to be home to the most modern
and innovative of Spanish growers.
Our cava is sourced from the award winning Capita Vidal Vineyard.
Which has received numerous gold medals for their
high-quality vintages.

MONTSANT
Another excellent Catalonia wine region. It is similar to the region
of Priorat, however since it is a small and relatively unknown, it
has excellent value in the wines produced. Some varieties include:
Cabernet Sauvignon, Carignan, Grenache, ‘Hairy’ Grenache, Merlot,
Mourvèdre, Red Picapoll, Syrah and Tempranillo.

RIOJA
Rioja is one of Spain’s oldest and most world famous wine regions.
Although it is not located in Catalonia, we do source a variety of red
wines from the area, as they are simply excellent wines. The distinct
characteristic is the use of oak aging. Depending on the aging
process, there are stronger Gran Reservas as well as younger and
lighter Riojas available.

R I B E R A D E L D U E RO
The Ribera del Duero region is located in central/northern Spain and
is almost exclusively a red wine producer. In particular, the region is
famous for Tempranillo, but also produces other varieties. As with
Rioja, there are many options available based on the aging process.

P R I O R AT
Alongside Rioja, the Priorat region has received the highest
classification of wine growing by Spanish standards. It is located
in the southwest of Catalonia, and produces full-bodied, powerful
red wines.
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BOOKING & TERMS
To book your chef at home event, please reach out to us directly via
phone or email. If we have not worked at your home or vacation
rental in the past, we will need to know some specific details about
the kitchen and facilities. If we have worked at the property before,
we simply require:
•
•
•
•
•
•
•

Your name
Telephone number
Email address
Date of the event
Number of guests
Menu chosen
Special requests (vegetarian, allergy, vegan, child menus, etc.)

All menu pricing above are based on a minimum group size of 12 guests.
For smaller groups, please contact us for an individual quote.
Only one menu can be chosen per event, excluding specialty dishes
prepared for guests that request vegetarian, vegan, child,
and/or allergy specific menus.
Prices do not include VAT (10 %–21 %)
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¡ B U E N P ROV E C H O !
Cloud9 Barcelona Catering
+34 661 68 44 24
info@cloud9barcelonacatering.com
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