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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.
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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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 and his team have lived in the region for many years and
are passionate about Catalan food, culture, and its people, and you
and your guests will certainly experience that during your meal.
Our wedding menus go above and beyond, while keeping with
our commitment in using fresh and local ingredients. We offer
an authentic Spanish experience, presenting everything from the
aperitivos to dessert in the typical Spanish way. his provides not
only a fabulous gastronomic experience, but it ties in with the warm,
friendly, relaxing, and fun sharing style of typical Spanish dining.
It’s why you come to Spain to get married!
All of our menus are Spanish inspired dishes, with a few
international touches that make these menus truly unique.
As you read through the following pages, picture yourself in a
beautiful Spanish Masia, with the sun on your face and the fresh
breeze of the Mediterranean sea. What better place to sip on a
refreshing Spanish cava while you nibble on flavourful yet
delicate Spanish aperitivos. Enjoy!
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HOW OUR MENUS WORK
Our wedding menus include a reception with canapes, and your
choice of main menu which includes appetizers, main course, and
dessert, accompanied with fantastic wines, cava, and softdrinks.
Our featured reception drink is from Bodegas Capita Vidal, an
award winning cava from our world renowned local wine region,
the Penedes.

You can then choose your wedding menu in four simple steps:
1. Select your canapes/aperitivos (choose 4)
2. Choose your specific wedding menu
(or ask about bespoke menus)
3. Add any extras or special items you would like to include
4. Add open bar and drinks for the after-party!
Following your selections we will forward you a quote and would be
delighted to speak with you to arrange a tasting, or if you would like
to discuss options with our chef directly.
This is not a strict formula, so please keep in mind that we are delighted
to offer bespoke menus as well.
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C A N A P E S / A P E R I T I VO S

S E L E C T A N Y 4 O F T H E F O L L OW I N G

Included in all menus

An aperitivo is the typical Spanish way to begin any meal. Sharing,
laughing, and enjoying with family and friends. A perfect start to
your wedding dining experience in Spain. Our rotating Spanish
inspired aperitivos are based on seasonal, fresh, local ingredients, and
are each individually handmade in-house. We often combine up to as
many as five or seven ingredients on a single bite-sized delight. Our
chef has referred to these delicious canapes as miniature miracles!

Mini Mousaka made with mixed
vegetables and topped with smoked
cream cheese.

Gazpacho Ice cold tomato soup,
dash of olive oil and topped with
cucumber sorbet.

Jamón de bellota Iberian ham,
laminated cheese, fresh tomatoes,
crisp crystal bread and Arbequina
extra virgin olive oil.

Wild salmon wholemeal wafer,
lemon zest, cracked black pepper,
mascarpone and fresh strawberries
Mini blini foie gras micuit and
caramelised fruit.

Portabelo octopus, sliced octopus
sprinkled with pimenton pepper,
Jerez vinegar mayonnaise and served
on a griddled wild mushroom,
topped with caviar olive oil.

Mini cone stuffed with fresh crab
pate, vegetables and Kalamata olive
puree.

Cod al Romesco, pieces of salted
cod, Romesco (tangy tomato and red
pepper sauce), thin slices of cured
fresh tuna, olive puree and topped
with toasted almonds.

Duck confit mini basket stuffed with
duck, rose jelly, Maldon salt, sprouts
and Kumquat marmalade.

Solomillo from Soria, thin slices of
prime Spanish beef, in a tartlet and
topped with green tomato, black
garlic and green chilli chutney.
Tartlet filled with Sobresada (typical
Spanish pate) and topped with
Manchego cheese mousse.
Langostinos al ajilo succulent
prawns with a touch of garlic and
chilli oil and peppery watercress.
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B B Q ROA S T S U C K L I N G P I G

TAPAS TO S TA RT

Menu option 1

Traditional, flavourful, and beloved in Catalonia are the best ways
to describe this fantastic BBQ dish. The special type of pig, ‘Duroc’
is fed a very strict diet and raised free range, ensuring the highest
quality product. Marinated in basic yet critical ingredients; salt,
spices, and olive oil, the meat preparation lasts two full days before
the pigs are gently roasted to perfection.

Acorn fed Iberian Ham, crystal bread brushed with
special tomatoes, extra virgin olive oil and topped
with laminated Manchego cheese.
Salad of small fresh tomatoes, mini mozzarella balls
and a homemade pesto sauce, topped with toasted
pine nuts.
Marinated prawns on a bed of fresh mango cubes,
topped with a light mango and rose pepper foam
and decorated with miniature vegetable flowers.

The style of service mimics the traditional Spanish BBQ, creating a
warm and open dining atmosphere, while you and your guests enjoy
fantastic meats.
MAI N C OU RS E

Finest Duroc suckling pig, marinated 24hrs in
black pepper and sea salt and then slowly roasted
until crisp and tender, served with a spiced apple
chutney.
Pito De Ternera, succulent cut of prime Spanish
beef marinated in aromatic herbs and white wine.
A selection of the best quality Spanish sausages,
Butifarra, Chorizo, Morcilla.
Free range crispy Duroc pork ribs tossed in salt,
lemon and black pepper.
Finest rack of Ternasco lamb ribs rubbed with
Maldon salt and fresh rosemary.

D E S S E RT TO
F I NI S H

6

Broken lemon pie, delicious crunchy pieces buttery
biscuit covered in smooth lemon curd and topped
with a light fluffy meringue topping.
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TA PA S & PA E L L A

TAPAS TO S TA RT

Menu option 2

Acorn Fed Iberian ham, crystal bread brushed with
special tomatoes, extra virgin olive oil and topped
with laminated Manchego Cheese.

What could be more Spanish than Tapas and Paella?
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.

Begin your wedding meal with our exquisitely put together Tapas,
which are handmade in-house. We take traditional recipes and
modernize them into a fine dining quality menu, while keeping in
line with the local flavours you expect from our region.

Mini Salad of small fresh tomatoes, mini
Mozzarella balls and a homemade pesto sauce,
topped with toasted cashew nuts.

Our Paella recipe is over 90 years old, from a time when a well
renowned family of Catalan fishermen introduced the traditional
Paella from southern Spain to our region, adding their Catalan
twist. This includes a base Paella, but rich with regional fresh fish
and seafood, in particular, Crayfish. Our chef fuses this traditional
Catalan recipe with modern culinary techniques to create a
comforting yet refined main course Paella.
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Pulpo Gallega, fresh octopus with poached potato,
olive oil infused with “Pimenton de la Vera” and
topped with smoked Maldon salt.

MAI N C OU RS E

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

D E S S E RT TO
F I NI S H

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.
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TA PA S & B B Q
Menu option 3

TAPAS TO S TA RT

Keeping with Spanish wedding themed dining, this menu fuses the
most exciting, fun, and interactive dining styles of
gastronomy in Spain.

Acorn fed Iberian ham, crystal bread brushed with
tomatoes, extra virgin olive oil and topped with
laminated Manchego Cheese.
Ceviche of wild sea bass, fresh fish cut into small
pieces and marinated with coriander, Maldon
salt, fresh red chillies, black pepper, lime juice and
topped with miniature herb sprouts.

Begin your wedding meal with our exquisitely put together Tapas,
which are handmade in-house. We take traditional recipes and
modernize them into a fine dining quality menu, while keeping in
line with the local flavours you expect from our region.

Gazpacho, special cold soup made with green and
red peppers, onions, cucumber, olive oil, salt and
vinegar, with succulent maraschino cherries.

To follow, our BBQ style of service mimics the traditional Spanish
BBQ, creating a warm and open dining atmosphere, while you and
your guests enjoy a fantastic meal. You’ll enjoy Spanish sausages such
as Butifarra, Chorizo, and Morcilla and other local free range meats.

Marinated Prawns on a bed of fresh mango cubes,
topped with a light mango and rose pepper foam
and decorated with miniature vegetable flowers.
Salad of small fresh tomatoes, mini mozzarella balls
and a fresh hand made pesto sauce, topped off with
toasted pistachio nuts and capers.
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MAI N C OU RS E

Pito De Ternera, Succulent cut of prime Spanish
beef marinated in aromatic herbs and white wine.
A selection of the best quality Spanish sausages,
butifarra, chorizo, morcilla. Free range crispy
Duroc pork ribs tossed in salt, lemon and black
pepper. Finest rack of Ternasco lamb ribs rubbed
with maldon salt and fresh rosemary.

D E S S E RT TO
F I NI S H

Layers of soft orange caramel drizzled sponge,
cream and fresh strawberries, sprinkled with
toasted poppy seeds.
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48 H O U R B E E F S O L O M I L L O

F I RS T C OU RS E

Menu option 4

The highest quality of Spanish beef is used in this recipe which
features a traditional marinade often applied to seafood and fish.
Our chef has refined the ingredients of the marinade and applied it
to our mouthwatering filet cut of local Spanish beef. A
combination fit for kings and queens, and severed in that manner
as well, this menu pairs finely fused ingredients with brilliant
presentation to deliver a truly special wedding dining experience.

Carpaccio, delicious wild venison, chilled and
thinly sliced, covered in a thyme and Cava infused
olive oil, sprinkled with fresh chives, pine nuts,
wild rocket lettuce and finished with laminated
foie gras.
Accompanied with crisp parmesan toast and wild
berry marmalade.

MAI N C OU RS E

Beef Solomillo, marinated for 48 hours in cognac,
smoked salt, mixed peppercorns, and natural cane
sugar. Hot griddled and served with a caramelised
sweet baby onion and sun-dried tomato relish.
Accompanied with natural potato chips, sautéed
green peppers and mini vegetables.

D E S S E RT TO
F I NI S H
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Rich homemade chocolate mousse with violet jelly,
passion fruit caviar and raspberries.
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L L O B A RO ( W I L D S E A B A S S )

F I RS T C OU RS E

Hand cut natural Balfego tuna tartar, served on top
of lightly spiced cream of fresh avocados, sprinkled
with toasted Sesame seeds, topped off with wild
Salmon Caviar and served with alga toasties and
an aromatic Soy Sauce, ginger, garlic and chilli
reduction.

MAI N C OU RS E

Filet of wild sea bass, gently pan fried until the skin
is crisp and golden, creamed Arborio rice cooked
with fresh squid, red prawns and scented with
white truffle oil, saffron and accompanied with a
subtle fish stock.

D E S S E RT TO
F I NI S H

French cider apple sorbet and crisp
apple wafers.

Menu option 5

Fresh from the mediterranean, this menu features a Spanish and
Catalan favourite, wild sea bass and succulent shellfish.
For hundreds of years, the Catalan people have lived off the sea,
enjoying a variety of seafood. We bring these traditional sea delights
to your dining table, which are very high-quality and locally caught.
Fusing this succulent pan fried fish with creamy rice, prawns and
squid, this menu is beautifully presented.
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TA PA S M E N U

C H O O S E A N Y 10 O F T H E F O L L OW I N G

Menu option 6

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.
We take traditional Tapas and modernize them into a fine dining
quality menu, while keeping in line with the local flavours you expect
from our region.
Serving style is your choice, either in canape style, while your guests
stand, drink, and socialize, or in a seated format, laid out on the
table or individually.

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.

Gazpacho, Spanish cold soup, green and red
peppers, onions, cucumber, olive oil, salt and
vinegar and finished off with a cucumber sorbet.

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.
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.

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

Mini honey glazed smoked tofu kebab, caramelised
onion, sun-dried tomato and artichoke heart.
Crispy tartlet filled with toasted goats cheese
and topped off with a piquillo pepper jelly and
sprinkled with crushed hazelnuts.

D E S S E RT TO
F I NI S H

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

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 alajio, delicious free range chicken breast
fried in an aromatic herb batter then served with a
garlic chili 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.
*All of our tapas are based on seasonal ingredients and
sometimes rotate throughout the year. Please reach us for our
current selections.
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W I N E & C AVA
Included in all menus

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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B E S P O K E M E N US & S P E C I A L
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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I N C L US I O N S , E X T R A S , A N D
A D D I T I O N A L S E RV I C E S
I N C LUDE D I N ALL MENUS

NOT INC LUD E D I N ME NUS

•

•

•
•
•
•
•
•

Reception: cava, wine, beer,
softdrinks, water
*60 minute duration
Drinks during main meal: wine,
beer, softdrinks, water.
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)

•
•

Dining equipment and furniture
(contact us for a quote)
We have chairs, tables, linens,
crockery, cutlery, glassware.
VAT (10% - 21%)
Staff menus

E X TRAS & AD D ITIO NAL SE RV I C E S
•

•
•
•
•

Dining equipment and furniture
We have chairs, tables, linens,
crockery, cutlery, glassware.
(Please contact us for a quote)
Hand carved Bellota ham.
Sliced Iberian meats.
Welcome drink.
Child menus.

•
•
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Cheeseboard, chutney, and
fresh fruits.
Midnight snack:
(Please contact us for a quote)
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O P E N B A R / C O C K TA I L S
The party must go on! Following your dinner we are delighted
to offer a premium 4 hour open-bar.
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 book your wedding catering event, 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 we require a 30% deposit.
To be confirmed 3 weeks prior to the event:
• Table, cutlery and linen choices (if applicable)
• Final guest numbers
• Menu selections and any special requests
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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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