· GROUPS MENU ·

Llit menu
STARTERS TO SHARE
(Choose three starters)

Feta cheese salad with apple and nuts.
Prawn fresh salad.
Grilled cuttlefish with lime mayonnaise.
Cod fritters.
Grilled aubergine and sundried tomato timbale.
Low-temperature egg with ham and foie.

MAIN COURSE
The main course will be chosen 48 hours before the event.
If the chosen option is meat or fish, it must be one of each.
If you choose rice it will be the same for everyone.

Sea bass wok with vegetables and spicy mayonnaise.
Sea bream with wild asparagus and sweet potato parmentier.
Pork cheek with potato parmentier.
Pork sirloin steak with wine reduction and chips.
Fish rice (arroz a banda).
Iberian “Secreto” rice with green garlic.
DESSERT
(Choose one option)

Brownie.
Cheesecake Llit style.

THREE STARTERS + MAIN COURSE + DESSERT + BODEGA
Price per person 35€ (VAT not included)

BODEGA
Soft drinks and water.
Beer.
Nodus Sauvignon Blanc.
Nodus Bobal.
Coffee.

Túria menu
STARTERS TO SHARE
(Choose three starters)

Pink tomato with ventresca (tuna belly).
Goat cheese roll with caramelised foie gras and mango.
Grilled squid with lime mayonnaise.
Red prawn croquettes.
Sautéed mushrooms with low-temperature egg.
Iberian cured ham board.
MAIN COURSE
The main course will be chosen 48 hours before the event.
If the chosen option is meat or fish, it must be one of each.
If you choose rice it will be the same for everyone.

Turbot with vegetables wok style.
Salmon with pickled cucumber, yoghurt and mint sauce.
Beef picaña with potatoes and padrón peppers.
Slow braised veal cheek with potato parmentier.
Blue crab creamy rice.
Duck and mushroom paella.

BODEGA

DESSERT

Soft drinks and water.
Beer.
Nodus Sauvignon Blanc.
Nodus Bobal.
Nodus Cava.
Coffee.

(Choose one option)

Horchata cake.
Dulce de leche cake.

THREE STARTERS + MAIN COURSE + DESSERT + BODEGA
Price per person 45€ (VAT not included)

Kids menu
STARTERS
Chicken croquettes .
Patatas bravas.

MAIN COURSE
Valencian Paella.
Two starters + main course + drink + ice cream bowl.
16€ (VAT not included)

CHILDREN’S ENTERTAINMENT
Child care service during lunch and dinner ..... 35€ hour/monitor

			

ILLUSION ANIMATION . . . . 120€ + IVA
· Three giant games

			

· 3 sports games

			

· Face painting workshop

			

· Balloon-flex workshop

		

TRADITIONAL GAMES ANIMATION . . . . 120€ + IVA
· Sack races		

· Chair game

		

· Tissue game 		

· Skipping rope

		

· Dodge ball		

· Rubber

		

· Tug of war 		

· Limbo

MENU/
The selection of dishes must be notified to the restaurant 48 hours before the event.
We have special menus: allergies and intolerances must be notified with the selection.
Some dishes may differ dependinng on market products offer, we will inform you of the alternatives.
BODEGA/
We have a more extensive range of wines available to improve the wine cellar references.
The change of wine cellar may involve an extra cost. Please consult our staff.
TABLE SKETCHES/
We will show the customer the different table options available.
The layout of the space will be personalised according to the client’s indications.
RESERVATION/
The reservation will become effective once the day of the event has been confirmed and the reservation fee
has been paid. The amount of the reservation will be deducted from the final price.
25 people – 100€
50 people – 250€
80 people – 350€
EXTRAS/
Extra services will be charged 48 hours before the event.
Extras can also be hired during the event and will be paid at the end of it.
No external suppliers are allowed without the supervision and permission of the venue management.
PAYMENT METHODS/
• Payment by bank transfer. The total cost of the event must be paid in full 48 hours before the event,
providing the restaurant with a proof of the deposit.
• Any extras purchased during the event will be paid for at the end of the event.
First reservation payment once the day has been confirmed.
Extras or external services must be paid 48 hours before the event.
If there is still something pending, the total amount will be paid before the start of the event.
ALLERGENS/

GLUTEN

MILK

CRUSTACEANS

CELERY

EGGS

MUSTARD

FISH

SESAME SEEDS

SOYA

MOLLUSCS

PEANUTS

NUTS

LUPIN

SULPHUR DIOXIDE

+ info www.llitdelturia.com 
reservations at: 963372021

