
10-12h - Business Brunch
12-20h - Servicio de bebidas & comidas

10-12 am - Business Brunch
12-8 pm - Open for food & drinks service



Something to Nibble



Something for You
 

Ceviche de serviola - Escabeche de cítricos 
 Ensalada de hinojo

Serviola ceviche (Mahi Mahi) - Pickled Citrus  Fennel
salad



19,00 €



Tartar de buey - Pan de cristal - Chips de verduras

Vinagreta de mostaza antigua
Beef tartare - Pan de cristal - Vegetable chips 

 Mustard vinaigrette



20,00 €



Salmon Gravlax - Aguacate asado 
 Creme fraiche de eneldo - Blinis

Salmon Gravlax - Chargrilled avocado  
Dill crème fraiche - Blinis



20,00 €



Burratina - Tartar de tomate mallorquín  Fresas 

 Pan carazatu
Burratina - Tomato tartare - Strawberries  Carazatu

bread



15,00 €

Las mejores Patatillas del mundo "San
Nicasio" 40 gr.

The best Potato crisps in the world "San
Nicasio" 40gm



3,50 €



Las mejores Aceitunas gourmet Variedad

Gordal 120gr.
Gourmet Gordal olives 120gm



4,50 €



Queso mahones macerado en AOVE Son Mir

con sus picos 120gr.
Mahon cheese macerated in EV olive oil from

Finca Son Mir in Mallorca, with crackers 120gm



6,50 €





Something to share 

Fosh Canapé Showcase (16 piezas - 8 canapés fríos, 2 piezas cada uno)



Churros con sal de hibiscus & crema de aceitunas mallorquinas - Remolacha a la sal,
frambuesa y estragón - Nube de Idiazábal, jalea de limón en salmuera-azafrán - Canele de

tomillo con queso fresco y menta - Regaña Ibérica Joselito - Nuestra Ensalada Cesar en
una bocado - Ceviche de pescado con aji amarillo y shiso - Mil hojas de salmón marinado

con mayonesa de kimchee



Fosh Canapé Showcase (16 pcs - 2x pcs each of 8 cold canapés)



Churros with hibiscus and Mallorcan olive - Salt Roasted beetroot with raspberry and tarragon -
Rosemary cloud with creamy Idiazabal cheese and preserved lemon - Canele with fresh cheese
and mint - “Regaña” cracker with Iberican ham - Our Caesar salad in one bite - Ceviche with aji

peppers and shiso - Marinated salmon with kimchee mayonnaise



24,00 €







Tabla de quesos para 2 personas - 50 gr. de cada queso artesanal (Roquefort, Manchego
Romero, Comte, Mahones) - Confitura de higos - Grisinis



Cheeseboard for 2 people - 50gms of each artisanal cheese (Roquefort, Manchego Romero,

Comte, Mahones) - Fig confit - Grissini



23,00 €





Plato de Lazo Gran Reserva jamón cortado a mano 80 gr. - Pan cristal con tomate
Plate of Lazo Gran Reserva ham cut by hand, 80gm - Pan cristal with tomato



26,00 €






Something Sweet  







Eton Mess - Albaricoque confitados 
 Chantilli de tomillo

Eton Mess - Confit apricots - Thyme
chantilly cream



8,00 €






Petit Fours (6 uds. - 2x uds. cada uno)
Mini limón pie - Chocolate y aceite de

oliva - Fresas



Petit Fours (6 pcs - 2x pcs each)
Mini lemon pie - Chocolate and olive oil 

 Strawberry



9,00 €



Fosh Dessert Showcase (6 piezas/pcs) 
 

Una selección de 6 de nuestros más deliciosos dulces.
A selection of 6 of our most delectable sweet treats.



7,00 €

Deléitate!










LANSON BLACK LABEL NV, FRANCE
Chardonnay, Pinot Meunier y Pinot Noir 



Copa /Glass 15,00 € 

Botella / Bottle 75,00 €







LANSON BLACK LABEL ROSADO NV,
FRANCE

Chardonnay, Pinot Meunier y Pinot Noir 



   
Copa /Glass 18,00 € 

Botella / Bottle 85,00 €

Bubbles



Vino - Wine 

BLANCOS / WHITE WINES:



2022 Jean León 3055
Chardonnay, Penedés, Spain

(eco-organic)



2020 Margalida Llompart
Blanc de Blancs, Binissalem,

Mallorca  


.
 

ROSADOS / ROSE WINES:



2022 Jean León 3055 Rosé, 
 Penedés, Spain (eco-organic)



2022 Margalida Llompart

Rosado, Binissalem, Mallorca





TINTOS/ RED WINES:



2018 Macià Batle Tinto 1856,
Vi de la Terra Mallorca



2017 Margalida Llompart

Tinto, Binissalem, Mallorca



Copa / Glass 7,00 €
 Botella / Bottle 28,00 €

CERVEZA / BEER 
1906 Reserva 

6,00 €



1906 Red Vintage  
6,00 €



1906 Galician Irish Red 

6,00 €



Estrella Galicia 0,0 %
4,50 €






More Drinks  

Cabreiroá Agua Sin Gas 
Still Water 

50CL Aluminio 
3,50 €



Magma Agua Con Gas  
 Sparkling Water 50CL

3,50 €



Zumos - naranja natural, piña,
manzana / Juices - natural
orange, pineapple, apple

4,00 €



Coca Cola 
4,00 €



Coke Zero 

4,00 €



Fanta Limón 
4,00 €



Fanta Naranja 

4,00 €



Sprite 
4,00 €








Café / Coffee 

3,00 €



Té / Tea  
English Breakfast, Earl

Grey, Menta, Verde
3,00 €










COCKTAILS 0,0% 
9,00 €



APEROL SPRITZ 0,0%

Lyre’s Italian Spritz 0,0, Vino Espumoso 0,0 y Naranja
Lyre’s Italian Spritz 0,0, Sparkling wine 0,0 & Orange






FOSH LEMONADE 0,0%
Melocoton, Lima, Hierbabuena, Fruta de la pasión y Soda

de Naranja y Lichi
Peach, Lime, Mint, Passion Fruit,  Orange and Lychee  Soda






 Cocktails
Be Impressed!! 

COCKTAILS 
14,00 € 






MOSCOW MULE
Vodka Absolut Elyx, Lima, Angostura y Ginger Beer

Vodka Absolut Elyx, Lime, Angostura & Ginger Beer 



APEROL SPRITZ
Aperol, Cava  y Soda



MOJITO

Ron Havana Club 3 Años, Lima, Hierbabuena y Soda
Rum Havana Club 3yo, Lime, Mint & Soda



JAPANESE CAIPIRINHA

Malfy Gin, Fruta de la pasión, Kumkuat y Tonica
Schweppes 

Malfy Gin, Passion Fruit, Kumkuat & Schweppes Tonic



SPICY MANGO MARGARITA
Tequila Olmeca Altos Plata, Lima, Mango, Tajin y Agave

Tequila Olmeca Altos Silver, Lime, Mango, Tajin & Agave 





COMBINADOS /SPIRITS WITH MIXER 
12,00 €



GIN 

Maior (Mallorca), Malfy, Beefeater,
Brockman´s, Nordes

VODKA 
Absolut Elyx

RUM 
Ron Jungla (Mallorca), Havana Club 7yrs

WHISKY 
Glenmorange 10yrs, Ballantines 17yrs

TEQUILA 
Olmeca Altos Plata, Olmeca Altos
Reposado, Mezcal Siete Misterios

BRANDY 
Suau 15yrs (Mallorca)

COMBINADOS /SPIRITS WITH MIXER 
14,00 €



GIN

Monkey 47
VODKA

Belvedere, Grey Goose
RUM 

Zacapa 23yrs
WHISKY

 Macallan 12yrs
TEQUILA 

Don Julio Reposado

MIXERS: 



Premium tonic, Soda, Ginger ale, Ginger beer, Orange,
Lemon, Coke, Coke Zero

Los precios incluyen IVA / Prices with VAT included



Arlequín Group 

Fosh Catering



More than 19 years of experience doing
thousands of events in Mallorca and Ibiza with

a Mediterranean original touch.

From ten to one thousand people, we offer events
of all kinds. Our avant-garde Mediterranean
cuisine, accompanied by an ample gastronomic
variety, has made us one of the most demanded
caterers in the Balearics. 

Services
The gastronomy of Fosh Catering starts with high-
quality ingredients and a team of more than 50
highly qualified professionals. This makes our
services guaranteed success backed by thousands
of customers who trusted us.

Gastronomy
We offer Modern Mediterranean cuisine, with a
modern and innovative touch. We always keep an
extra eye on careful presentation. Our dishes,
snacks, and desserts are all handmade, freshly
prepared and served with restaurant quality.

Where you want
We are accustomed to working wherever our
client's imagination takes us. In private homes,
hard-to-reach caves and beaches, in the middle of
the mountains, museums, & historical buildings.

Your best choice fosh.es






Fun, Unique and Exclusive Cocktails
The elaboration of our cocktails is based on modern
and visual cocktails, using top-quality products and

premium brands on the market.



Our talents:



Arlequín Events comes to your party, celebration,
wedding or meeting full of cocktails and fun. They offer
a professional and memorable service to make your
event special, unique and adapted to all your needs.
Their team is delighted to be able to provide you with
talented Bartenders, Acrobatic Bartenders, Waiters,
Chefs, Djs and professional Photographers who will
take care of everything you need to make your event
perfect.


