Thank you for considering

Parsley, Sage, Rosemary & Thyme
Catering
to bring you the taste and experience of Spanish cuisine

Introducing our Delicious Paella Variations
Our Paella parties include Rosemary Salted Marcona Almonds & Anchoa Olives along
with Gazpacho Panzanella as the first and second course.

Rosemary Salted Marcona Almonds & Anchoa Olives
Fresh marcona almonds perfectly sprinkled with rose-mary coupled with Spanish anchovy stuffed olives.
Gazpacho Panzanella
Hearty, day-old white bread is cut into cubes and plated in a fresh salad with summer ripe tomatoes, red
onions, red bell peppers, and cucumbers soaked inour aged balsamic gazpacho.

Paella Barcelona
Our Barcelona Paëlla reflects the bounty of the Mediterranean. The saffron-pepper “onion“ seafood broth
flavored rice dish is furnished with an abundance of clams, lobster, scallops, shrimp, mussels and calamari it
is finished with fresh green peas.
Paella Real
Saffron is derived from the plant Crocus sativus. In autumn the flowers are collected and the yellow stigmas
are separated from the flower-head. It’s a very delicate operation. Paëlla Real is our saffron infused paëlla that is
balanced between the land and the sea. We combine Chorizo, chicken, scallops, shrimp, mussels, clams and calamari.
Paella Valenciana
Valenciana refers to the region of Spain on the shores of the Mediterranean where it originated.Ours is made
with: Onions, Peppers, and Garlic that are cooked in the paella with Spanish olive oil, we then add the chicken,
Spanish Chorizo,Arborio rice, the brodo (broth) paprika, saffron and finish with green beans and lima beans.
Paella California
We’ve added chipotle to our Chicken and Chorizo paëlla though it is still abundant with onions, peppers and garlic.
This chipotle twist adds a smoky, spicy depth that is appreciated and coveted by the eclectic tastes of Californians.

All Paellas are served with our Spanish aioli made with garlic mayonnaise and a Spanish bread basket
with olive oil and rosemary compound butter.

Read on to see our great appetizers and desserts that
will put your Paella party over the top!

Tapas Appetizers
Just like our four Paella variations, we also have four different Tapas packages to go
along with your Paella.

Tapas Alicante
Manchego Fondue
Tortilla Espanola

Tapas Castellon
Manchego Fondue
Tortilla Espanola
Gazpacho Soup Sips
Patatas Bravas
Albóndigas Claras

Tapas Girona
Manchego Fondue
Tortilla Espanola
Gazpacho Soup Sips
Jamon Serrano Carving
“Pan con Tomate”
Garlic Mushroom Tapas
Pork Meatballs
Escalivada
Stuffed Pimientos

Tapas Tarr agona
Manchego Fondue
Tortilla Espanola
Gazpacho Soup Sips
Patatas Bravas
Jamon Serrano Carving
“Pan con Tomate”
Garlic Mushroom Tapas
Pork Meatballs
Escalivada
Stuffed Pimientos

Appetizer Descriptions
M anchego Fondue
Warm creamy Manchego fondue topped with sliced
Spanish olives and served in a bread bowl with olive
bread for dipping.

Stuffed Pimientos
Whitefish stuffed peppers, on toasted baguettes drizzled
with parsley pesto and a sliced of hard boiled egg held
with a toothpick skewer.

Tortilla Espanola
In Spain the “patata” omelet is revered like a priceless
piece of art. It is perhaps the most versatile and widely
accepted dish in Spanish cuisine. It can be eaten hot or
cold, in a sandwich or on its own.

Patatas Br avas
Fried potato wedges with a feisty spicy tomato dip and a
garlicky aioli.

Gazpacho Soup Sips
Traditional gazpacho soup made from summer ripe
tomatoes, red onion, white bread, cucumber, white
balsamic, and Spanish olive oil vinegar, all blended
together until smooth; served chilled in short glassware.
Garlic Mushroom Tapas
Button mushrooms are sliced and sautéed with white onion,
garlic and parsley then mounded atop a toasted baguette.
Escalivada
Platter of roasted red peppers, eggplant and red onion,
drizzled with Spanish olive oil and served with toasted
baguettes and whole cloves of garlic.

Albóndigas Clar as
These authentic pork meatballs are made with onion, garlic,
parsley, egg, white bread, nutmeg, salt and pepper. The
almond sauce is made from olive oil, blanched almonds,
white wine, white bread, garlic and vegetable stock, all
sautéed.
Jamon Serr ano Carving “Pan con Tomate”
Jamon is thinly sliced and displayed with baskets of rustic
bread, whole cloves of garlic, smashed tomatoes, and Spanish
olive oil.

Desserts
Take careful consideration with the following desserts... they’re ALL amazing!

Pan con Chocolate
A rich, dark chocolate as thick as butter is drizzled with Spanish olive oil and speckled with sea salt, accompanied
by toasted Ciabbata bread. A different kind of dessert, pan con chocolate is deliciously decadent.
Bread Pudding with Cinnamon and Valencia Or ange Car amel Sauce
This has a decidedly Spanish-Moorish flavor from the orange zest as well as the orange in the caramel sauce. We
use blood oranges when in season because they have a deep lovely color and intense flavor.
Flan
Milk, eggs, and vanilla extract combine to make this traditional Spanish dessert. This custard style delight
melts in your mouth and delivers a sweet and tasty finish.

Refrescos
Housemade Limon, Tropical, Nar anja, Gr anada, Horchata, and water
Refreshing Seasonal Sangria
Ask us what’s in season.

Food For Thought...
Our paella is prepared right in front of your guests so everyone can enjoy the intricate cooking process and
take in the harmonizing smell of fresh paella. Every ingredient is brought fresh and cooked to perfection on
our giant paella pans, which range from three to six feet!
Our team will execute your party plans to perfection. We are trained to work in all environments from hardwood
floors, marble, tile, and clean walls. We work with your venue, or even your backyard, to ensure an effortless
and enjoyable experience for you and your guests.

