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ONLY30€ PER PERSON

aminimum of & people are required for this service

In Las paellas de Sitges we are passionate about Mediterranean food and our
valencian chef prepares delicious paellas to ensure memorable moments.

If you feel like eating a delicious paella, ask for our Paella Delivery Service.
The chef prepares the meal, cooks and serves everything on-site

[eeuis Drinks & Tapas “To Share” / )
lterof Sangria20€ &
- Sea food Paella 1liter of Sangria

- Mixed Paella (with chicken and sea food) Spanish Omelette & typical catalan
- Fideua with allioli (Noodles with seafood) %ﬂ‘mfzf;dm‘h“"’“" 30€
+ Black Rice with “allioli”

We arrive 40 minutes before your lunch/dinner time in order to finish the paella on site. Drinks and other dishes
“To share” are also available upon request.

P il 8 . PRICE PER MENU FROM 55 € | -
M aminimum of 6 people are required for this service ’
drinks are available upon request: Sangria or Cava

Relax and use our private home chef, to cook some or all of your meals during
your holidays.

Save Time. there is no planning, shopping, cooking or cleaning up. It's all done
by your Personal Chef! Just enjoy your holidays and forget the kitchen.

We are passionate about Spanish cuisine & we only work with fresh and
seasonal products.

We also arrange caterings for big groups.

Ask for our menus & meal suggestions!!!

Requests our menu suggestions and make your choice
We arrive with a chef, server and all the ingredients to prepare the food and setting the table.

We clean up before leaving.

*
P 7 : gg price: 6O € per PERsON
aminimum of 6 people are required for this service

Available in Spanish, English & French

If you want to discover the secrets of cooking this delicious Spanish dish ask
for our Paella cooking classes.

Cook hand to hand with our local chef. Our experience & passion for food will guarantee
a fun foodie experience and ensure you will never struggle to cook a paella again.

Delight your guests, friends or relatives with this gastronomic event and enjoy
your paella paired with Caval! (the catalan sparkling wine)

Delicious spanish tapas will be served as a appetizer during the workshop and at the end you
will enjoy the paella cooked by yourselve. The gastronomic experience will last around 2.30h

(RO LR RS N Encarna (+34) 617 31 66 84 Juan (+34) 608895673 |
Phone us or send us an email : sitgespae”as@gmaﬂ.com




