
CLOUD NINE
BARCELONA CATERING



WEDDING 
MENUS



At Cloud9 Barcelona Catering, we are 
passionate about gastronomy. We use only the 

freshest local produce, seafood, and meats, 
which 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 recipes with contemporary 
presentation and International influences to 

create a unique dining experience. 

You have decided to celebrate your marriage in 
beautiful Spain, and we want to provide you 

with a genuine Spanish gastronomic 
experience. We promise to do our very best to 
exceed your expectations, by providing a high 

level of service and quality to you and every one 
of your guests. Welcome to Cloud9!
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HOW OUR MENUS WORK

Our wedding menus include a reception with welcome drink 
prior to your wedding ceremony. 

The featured reception drink is from Bodegas Capita Vidal, an 
award winning cava from our world renowned local wine region, 
the Penedes. We also offer a choice of white or rose wine during 
the reception.  

For an added cost, you can add canapes or food stations with a 
variety of beverages included (wine, beer, cava, soft drinks, 
water, etc.). These are served prior to the main meal, following 
the ceremony.

Main menus include appetizers, main course, and a dessert, 
accompanied by fantastic wines, cava, and soft drinks. 

Choose your wedding menu in four simple steps:

1. Add canapes or food stations.

2. Choose your specific wedding menu
(or ask about bespoke menus)

3. Add open bar service for the after-party!

4. Add extras or special items.
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Mini Moussaka. Made with mixed seasonal vegetables 
and topped with a smoky cream cheese.

Cod al Romesco. Pieces of salted cod with a tangy 
tomato and red pepper sauce. Cured fresh tuna - thinly 
sliced, kalamata olive tapenade. Topped with toasted 
almonds.

Pulpo Gallega. Fresh octopus with a truffle infused 
potato puree. Topped with garlic.

Beef solomillo. Finest succulent Spanish filet, marinated 
for 24 hours with rosemary, thyme, brandy, and garlic 
cloves. Flame grilled and topped with a sweet baby 
caramelized onion. 

Langostinos al ajillo. Succulent prawns with a touch of 
garlic, chilli oil, and peppery watercress.

Duck confit. Shredded leg of duck served with a rich 
homemade potato puree. Scented with truffle oil and 
topped with a fig chutney.

Pintxo de pollo. Free range chicken skewers with a rich 
Indonesian satay sauce. Topped with toasted sesame 
seeds.

Papas arrugadas. A beloved dish from the Canary 
Islands. Baby potatoes sprinkled with Maldon salt and 
accompanied with a spicy hot red sauce, and a fresh 
green herb sauce

CANAPES /  APERITIVOS 
(1.5 hour duration)

SELECT ANY 5  OF THE FOLLOWING

WARM 
CANAPES

(Continued next page)
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Iberian ham. Thinly sliced acorn fed ham placed on 
crystal bread brushed with tomatoes and extra virgin 
olive oil. Topped with razor thin Manchego cheese.

Gazpacho. Ice cold tomato soup with a dash of olive 
oil. Topped with crispy Serrano ham.

Tartar of salmon. Wild Scottish salmon with avocado 
and fresh strawberry. Finished with a citrus vinaigrette 
and sesame seeds. 

Foie Gras. Crispy cracker with foie gras micuit from 
Greco, topped with a fig chutney.

Pate de Cangrejo. Mini cone stuffed with fresh crab 
pate, topped with a kalamata olive puree.

Tuna on a stick. Fresh Bluefin tuna covered in black 
and white sesame seeds accompanied with a spicy soy 
sauce.

Steak tartar. Mouth-watering steak tartar, marinated 
with Dijon mustard, rose pepper, tabasco, capers and 
shallots.

Zucchini roll. Stuffed zucchini roll filled with Spinach, 
Greek feta cheese, and toasted pine nuts. Topped with 
a kalamata olive tapenade.

CANAPES /  APERITIVOS

COLD 
CANAPES

€ 35 per person 
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FOOD STATIONS 
(1.5 hour duration)

SPAIN

ARGENTINA

Seafood Paella. Delicious Spanish seafood paella with 
fresh squid and cuttlefish. Tricolored peppers cooked 
in a homemade fish stock and topped with a squeeze of 
fresh lemon juice. Served as a small tapa.

Pulpo a la gallega. Fresh octopus with poached 
potatoes, infused with olive oil and pimenton de la 
vera (smoked paprika). Topped with Maldon salt.

Tortilla de patata. Spanish omelette, with poached 
potatoes and caramelized onion. Served with freshly 
baked bread brushed with tomato and extra virgin 
olive oil.

Garlic king prawns. Served flame hot with garlic and 
chili infused extra virgin olive oil.

€ 30 per person 

Argentinian Asado. Traditional Argentinian barbecue 
with a variety of mouthwatering Argentinian meats, 
pito de ternera (a succulent cut of beef), chicken 
skewers, creole sausage, and Iberian pork loin. 
Accompanied with a delicious homemade chimichurri 
sauce and salsa criolla. 

Mixed salad. Crispy romaine lettuce, marinated red 
onions, sliced tomato, avocado, tricolored bell peppers, 
and a creamy mustard vinaigrette.

€ 30 per person 

(Continued next page)
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Oysters. Fresh Amélie oysters from the French 
Atlantic coast, on a layer of crushed ice with citric 
caviar, a little drizzle of lemon, and topped with 
lime zest and watercress.

Fondue. Rich Gruyere and Emmental fondue. A 
dash of dry white wine with a squeeze of lemon 
juice finished off with ground black pepper. Served 
with crispy fresh bread and a selection of local 
vegetables.

Canard a l’orange. Sliced duck breast served on a 
bed of truffle scented potato puree. Topped with a 
rich sauce of red wine, caramelized shallots, cognac, 
raspberry confit and a dash of freshly pressed 
orange juice. 

Foie Gras. Crispy cracker with foie gras micuit 
from Greco, topped with a fig chutney

Sushi, and a variation of different nigiris, uramakis 
and sashimis. Handmade on site by a professional 
sushi chef. 

Wakame salad. Seaweed marinated and served with 
soya sauce, ginger and wasabi paste.

Yakitoris. Spicy Japanese chicken skewers with a 
crispy crust and succulent inside. Served with 
flavourful Asian sauce, and topped with sesame 
seeds.

All items on the Japanese menu include soya sauce, 
wasabi paste, and layers of ginger.

Beef sliders. Mini beef burgers, in a crispy 
homemade bun. Topped with melted cheddar 
cheese, caramelized onion, pickles, homemade 
sweet mustard sauce, and spicy rocket.

Pork ribs on a stick. Sticky pork ribs marinated in 
soya sauce, sesame oil, fresh ginger, garlic, star 
anise and a rich vegetable stock. Slow cooked for 
over 24 hours, grilled, and sprinkled with thinly 
sliced spring onions.

Coleslaw. Finely shredded tri-colored cabbage 
with a mayonnaise and vinegar dressing. Topped 
with fresh flatleaf parsley.

Chicken Wings. Spicy sticky chicken wings on a 
stick. Marinated with BBQ sauce and glazed with 
sweet organic honey. Topped with black toasted 
sesame seeds.

FRANCE

UNITED STATES 

JAPAN

€ 35 per person

€ 45 per person

€ 45 per person
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BARBECUE  MENU 
Menu option 1

Tuna tartare marinated in soya sauce and sesame 
oil on a layer of avocado purée. Finished with 
smoked herring roe and toasted sesame seeds.

Pito De Ternera, a succulent cut of Argentinian 
beef, marinated in aromatic herbs and white wine. 

A selection of the finest Spanish sausages, 
butifarra, and chorizos. 

Free range crispy Duroc pork ribs. Marinated in a 
bounty of herbs and spices, then cooked for over 24 
hours. Accompanied by homemade potato gratin.

Tarte tatin (apple pie) with a golden caramel 
sauce, homemade fluffy whipped cream, and a 
crunchy butter crumble.

TO START

MAIN COURSE

DESSERT  TO 
FINISH

€ 75 per person
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PAELLA MENU
Menu option 2

King prawns and salmon ceviche, marinated in 
coriander, chili, red onion and lime juice. Topped 
with peppery watercress.

Seafood Paella, finest Bomba rice, fresh squid, 
cuttlefish and fresh red and green peppers, all 
cooked in our homemade fish stock and topped off 
with large king prawns and mussels.

Delicious lemon pie with a crunchy meringue, fresh 
strawberries, and lime zest.

TO START

MAIN COURSE

DESSERT TO 
FINISH

€ 70 per person
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MEDITERRANEAN
Menu option 3

Steak tartar, with capers, a light Dijon mustard, 
finely chopped spring onions, and sambal, with 
crispy crystal bread topped with a layer of salted 
butter and olive oil caviar.

Hake filet in papillote, oven steamed over a 
ratatouille base. Accompanied by grilled seasonal 
baby vegetables and peppery herb sprouts.

Vanilla cheesecake with white chocolate mousse, 
mango, and passion fruit coulis on an almond 
crumble.

TO START

MAIN COURSE

DESSERT TO 
FINISH

€ 75 per person
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SURF AND TURF 
Menu option 4  

Seared Galician scallops accompanied by violet 
potato puree. Topped with a creamy curry and 
coconut milk foam.

Beef solomillo. Filet mignon with seared foie gras, 
potato gratin, wild mushrooms, and a rich 
chanterelle sauce. Topped with coarse sea salt.

Chocolate Sacher torte, with an almond crumble 
and salted caramel sauce.

TO START

MAIN COURSE

DESSERT TO 
FINISH

€ 80 per person
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SEAFOOD MENU
Menu option 5

Seared foie gras on a Brazilian mango tartar. 
Topped with Vilanova red king prawns and a 
balsamic reduction. Fresh basil, minty watercress, 
and a mango and rose pepper foam.

Seafood platter with Atlantic Canadian lobster 
served with alioli garlic butter sauce. 

A selection of shell fish: Galician mussels cooked in 
white wine, fresh clams with herb sauce, razor 
shells from La Coruña, prawns in garlic and chilli, 
and crayfish with traditional Catalan aioli sauce.

White chocolate and passion fruit cake with a 
raspberry coulis and wild berries.

TO START

MAIN COURSE

DESSERT TO 
FINISH

€ 90 per person
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VEGETARIAN
Menu option 6

Mixed baby leaf salad with caramelized honey 
goat cheese, fresh figs, crunchy walnuts, and 
honey mustard dressing.

or

Wild mushroom, parsnip and tofu ragout, 
simmered in red wine and bay leaves on a bed of 
truffle potato puree.

Spinach and ricotta cannelloni, topped with a 
rich béchamel sauce and a crisp nutmeg and 
parmesan Reggiano crust.

or

Creamy risotto with wild mushrooms, topped 
with crunchy asparagus and wild rocket. Finished 
with parmesan reggiano.

Mini pecan pie. Topped, chocolate, homemade 
whipped cream, crunchy almond stick, and 
chocolate praline coulis.

TO START

MAIN COURSE

DESSERT TO 
FINISH

€ 55 per person
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Pulpo gallega, fresh octopus with truffle infused 
potato puree and topped with a garlic and smoked 
paprika oil.

Tartar of wild Scottish salmon with avocado and 
fresh strawberry. Finished with a citruis 
vinaigrette and sesame seeds.

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.

Langostinos al ajillo. Succulent prawns with a 
touch of garlic, chilli oil, and peppery watercress.

Cod al Romesco. Pieces of salted cod with a tangy 
tomato and red pepper sauce. Cured fresh tuna - 
thinly sliced, kalamata olive tapenade. Topped 
with toasted almonds.

(Continued next page)

FISH & SEAFOOD 
TAPAS

TAPAS  MENU
Menu option 7

CHOOSE ANY 10  OF THE FOLLOWING
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Salad of small fresh tomatoes, mini mozzarella 
balls and a fresh handmade pesto sauce, topped 
with toasted pistachio nuts, grated parmesan 
reggiano and capers.

Gazpacho, Spanish cold soup, green and red 
peppers, onions, cucumber, olive oil, salt and 
vinegar and finished off with crispy Serrano ham 
(ham optional).

Zucchini rolls filled with spinach, salty feta cheese 
and crunchy pine nuts topped with a kalamata 
olive tapenade.

Mini Moussaka. Made with mixed seasonal 
vegetables and topped with a smoky cream cheese.

Grilled baby potatoes wth spicy brava sauce and a 
light homemade garlic mayonnaise. Sprinkled with 
crunchy walnuts.

Oven baked Portobello mushrooms stuffed with 
rich blue cheese and carmelised shallots.

Couscous mixed with seasonal vegetables and fresh 
mint, topped with a touch of romesco sauce.

Dark homemade chocolate mousse topped with 
wild fresh berries

VEGETARIAN 
TAPAS

DESSERT  TO 
FINISH

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

Beef solomillo. Finest succulent Spanish filet, 
marinated for 24 hours with rosemary, thyme, 
brandy, and garlic cloves. Flame grilled and topped 
with a sweet baby caramelized onion. 

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

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.

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.

Chicken al ajillo, delicious free range chicken 
breast fried in an aromatic herb batter then served 
with a garlic chilli and olive oil dressing.

Duck confit served with a rich homemade potato 
puree scented with truffle oil and topped with a 
fig chutney.

Beef tartar marinated with Dijon mustard, rose 
pepper, tabasco, capers and shallots.

€ 75 per person
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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: 

PENEDÈS
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. 

PRIORAT
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.

WINE & CAVA 
Included in all menus

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. 

RIBERA DEL DUERO
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.
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BESPOKE MENUS & SPECIAL 
REQUIREMENTS

We are delighted to provide you with any combination of menus. 
In the end, our wedding menus are simply our suggestions. We can 
create customised menus as well as varying types of cuisine.

For vegetarian and vegan requests, we are at your service. Spain is 
famous for its year round selection of mouthwatering local produce. 
As seasons change, our variety of vegetarian dishes changes as well. 
Please contact us for current options.

We also accommodate meals for children, guest allergies, staff 
dinners, or other special requirements.

Feel free to reach us should you have any questions or requests 
regarding our menus.
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INCLUSIONS,  EXTRAS,  AND 
ADDITIONAL SERVICES

INCLUDED IN ALL MENUS

• Pre-ceremony welcome drink:
cava, white wine, rose (60
minute duration)

• Drinks during main meal: wine,
beer, softdrinks, water.

• If purchased/selected, drinks are
also included during post-
ceremony canapes / food
stations.

• Professional service staff
(approx. 1 waiter per 10 guests)

• Kitchen team and executive chef
• Transport to and from the venue

(30 KM range)

• Assembly and disassembly
• Tasting (based on wedding size)

NOT INCLUDED IN MENUS

• Dining equipment and furniture
(contact us for a quote)
We have chairs, tables, linens,
crockery, cutlery, glassware.

• VAT (10% - 21%)
• Staff menus

• Materials rentals (contact us for 
a quote)

• Hand carved Bellota ham:
€ 15 per person

• Sliced Iberian meats:
€ 6 per person

• Children's menus (4 to 12 years):
€30 per child

EXTRAS & ADDITIONAL SERVICES

• Cheeseboard, chutney, and
fresh fruits: € 8 per person

• Midnight snack:
(Please contact us for a quote)



34 35

OPEN BAR /  COCKTAILS

The party must go on! Following your dinner we are delighted to 
offer a premium 4 hour open-bar at € 34 per person.

This includes top-shelf spirits, beer, wine, cava, and softdrinks.

If you would like specialty cocktails prepared our bartenders can 
offer just about anything. Please reach us for a quote. 
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BOOKING & TERMS

To make a booking, please reach out to us directly via phone or 
email. 

Providing the following information prior to asking for a quote 
is greatly appreciated: 

• Your name
• Telephone number
• Email address
• Date of the event/wedding
• Location of the event/wedding
• Number of wedding guests
• Menu chosen/interested in
• Special requests (vegetarian, allergy, vegan, child menus, etc.)
• Additions / extras

In order to secure the event a deposit is required. 

To be confirmed 3 weeks prior to the event: 

• All rental material - e.g. tables, cutlery and
linen choices (if applicable)

• Final guest numbers
• Menu selections and any special requests
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¡BUEN PROVECHO!
Cloud9 Barcelona Catering

+34 661 68 44 24
info@cloud9barcelonacatering.com
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