KIMPTON

VIVIDORA

BARCELONA

GRAND
COCKTAIL

Duration: 120 minutes
Minimum 40 people

CONTACT
bcnki.sales@ihg.com

LS: Low Season
HS: High Season

Prices per person.
VAT included

BE YOURSELF

LS: 69€ | HS: 75€ | Sdbados HS: 77€

TO CHOOSE:

5 cold appetizers
5 hot appetizers
1 station

1 dessert

Drinks included: Minral water, soft drinks, Beer,
House wine (red & white)

MAKE IT COUNT

LS: 77€ | HS: 82€ | Sdbados HS: 84€

TO CHOOSE:

6 cold appetizers
6 hot appetizers
1 station

1 dessert

Drinks included: Minral water, soft drinks, Beer,
House wine (red & white)

HAVL TUN

LS: 89€ | HS: 92€ | Sabados HS: 94€

TO CHOOSE:

8 cold appetizers
8 hot appetizers
2 station

1 dessert

Drinks included: Minral water, soft drinks, Beer,
House wine (red & white)




KIMPTON

VIVIDORA

BARCELONA

COLD APPETIZERS

Cassava and plantain chips

Iberian acorn-fed ham and tomato airbag

Anchovies from I'Escala 00 with seaweed bread and
Arbequina caviar

Marinated salmon and lemongrass mayonnaise blinis
Red tuna tartar with nori seaweed cone

Mini Caesar salad with crispy confit chicken and
Parmesan

Russian salad with tuna belly, olives, and piparra
peppers

Beef tenderloin sandwich with egg-yolk cream and
truffle

Apple macaron with foie gras and duca powder
Chilled almond-garlic soup with prawns and sage oil

STATIONS

WARM APPETIZERS

Acorn-fed Iberian ham croquettes

Roasted chicken croquettes

Creamy mushroom croquettes

Cod fritters with honey and lime

Our crispy bravas, aioli and chipotle sauce

VIVI potato omelette

Grilled octopus, kimchi sauce and black garlic aioli
Mini Girona beef-tenderloin burgers with Comté
cheese

Chicken satay with coconut milk and peanut
Slow-cooked meat cannelloni with foie gras and
truffle

Brioche with pulled suckling pig and apple cream

VIVI'S Vermouth: Pickled mussels, steamed cockles, gordal olives stuffed with lberian ham and gildas

Assortment of national cheeses with nuts, quince and homemade jams Iberian cured-meats with “coca

bread” and tomato

Fried quail eggs with candied potatoes: Made at the moment and accompanied by botifarra del perol,

sobrasada, cured cansalada or vegetables
Parellada fishermen's rice

Black rice with cuttlefish, baby squid and roasted pear alioli

Rabbit rice, Iberian sausage and artichokes
Mushroom and wild asparagus risotto

Sushi station (supplement of 16€ /PP)

ROBATA - Japanese grill of meats (chicken, rib-eye steak and acorn-fed Iberian pork pluma),
served with seasonal vegetables and sauces (supplement of 20€/PP)

DESSERT

Carrot cake with cream cheese

Fruit flavoured with liqueurs

Vivi's sweets (mini chocolate and walnut brownies, lemon pie and Ermesenda de Eroles creamy

cheesecake)



KIMPTON

VIVIDORA

BARCELONA

« The final menu selection must be confirmed at least 10 days
prior to the event date.

« The same menu must be selected for all guests within the
group.

« Any food allergies or intolerances must be communicated at
the time of menu confirmation in order to provide a suitable
alternative

 All prices include VAT.

« Low Season (LS) - (Winter) - November - March

« High Season (HS) - (Summer) - April - October

CONTACT
bcnki.sales@ihg.com

+34 936 425 400
Kimptonvividorahotel.com
Casadevivi.com
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