
Cheeses:
Up to 10 different types / a varied selection available
daily.

Cold Cuts:
International, national, and local specialties.
(We support and promote locally sourced, km 0
products)

Smoked Selection:
Smoked salmon, smoked cod, and herring

Pastries:
Up to 12 different varieties of pastries and biscuits
available daily, including croissants, chocolate pastries,
muffins, doughnuts, cream-filled buns and Berliners

Bread:
White, wholemeal, rye, and oat bread, as well as artisan
loaves with different flavours and a selection of flavoured
bread rolls. German bread, English sandwich bread, and
bagels

Juices:
6 different juice varieties available daily.
Freshly squeezed orange juice and made-to-order
smoothies

Fresh Fruit:
5 varieties of freshly cut fruit. Seasonal fruit selection and
fresh fruit salad

Nuts & Seeds

Milk:
Whole milk, skimmed milk, lactose-free milk, soy milk,
almond milk, and oat milk

Jams:
6 different varieties of jam, plus 2 sugar-free options
suitable for diabetics
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Eggs:
Fried eggs, scrambled eggs, boiled eggs, 
soft-boiled eggs, and Spanish omelette

Meat Selection:
Bacon, English bacon, national and international
sausages, curry sausages, black pudding,
chorizo, Kasseler (smoked pork loin), and lacón
(Galician cured pork shoulder)

Vegetarian Selection:
Sautéed vegetables, fried bread, baked beans,
and vegetable puff pastry
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Vegan:
Oat milk and rice milk, oat pancakes, cereals
with fresh fruit and yogurt, and vegan sobrasada

Healthy:
Wholegrain cereals, wholemeal pasta, and
healthy pastries

Gluten-Free:
(10–12 varieties in total)
A selection of gluten-free breads, pastries,
biscuits, and cereals

Live Cooking:
(Prepared fresh to order) Eggs and omelettes
cooked to your preference, sandwiches, Leche
Frita and churros

BREAKFAST BUFFET



SHOW COOKING:

Carved meats prepared to order (lamb, pork,
chicken, beef or turkey)

MEAT BUFFET:

4/5 daily meat dishes with a selection of side
dishes (grilled and slow-cooked specialties)

FISH & SEAFOOD BUFFET:

4 varieties of prepared fish and seafood
Fried mussels, battered prawns, croquettes,
fried squid rings and more

CRUDITÉS:

- 4/5 varieties of composed salads
- 10 varieties of tapas, pintxos, and canapés
- Cheese selection
- Pickles and assorted nuts
- Bread selection
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BUFFET DINNER

Every evening we celebrate the flavors of the
world with themed culinary corners featuring:

- Spanish
- Mexican
- Italian
- Asian
- Moroccan
- Japanese

WHITE PARTY:
(special dinner every Friday)

- Grilled entrecôte and king prawns prepared to
order
- Seafood station with 15 varieties including
octopus, squid, mussels and more
- 4/5 composed salads

*We use only olive oil or butter in all our culinary
preparations.
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