
 
H O T E L  C O L Ó N 

     
 

Avinguda Catedral, 7 – 08002 BARCELONA – TEL. 34.93.301.14.04 – FAX. 34.93.317.29.15  
e-mail: comercial@hotelcolon.es

 
COCKTAIL 1 

 

Iberian ham délices 
“Pa amb tomàquet” (bread spread with tomato) 

Spoon of salmon tartar and pickles 
Pastry of foie and “escalivada” (baked vegetables) 

 
Vichyssoise of mushrooms with truffle cappuccino 
King prawn brochette with black sesame bread 

Chicken and Jabugo ham croquettes 
Brie cheese and Jabugo ham stuffed sandwich 
Pumpkin and walnut fritters perfumed with sage 

 
Assorted pastries 

 
Soft drinks, beer, red whine and “cava” 

 
Price per person: 27€ (7% VAT INCLUDED) 

 
COCKTAIL 2 

 

Iberian ham délices 
Spoon of “Esqueixada” (shredded salt cod salad) 

Marinated sardines with spiced tomatoes 
Diced salmon au café 

Salt cod foam with olive crostini 
Chips flavoured with star anise 

Toast of blue cheese with raspberries 
 

King prawn brochette with black sesame bread 
Chicken and Jabugo ham croquettes 

Brie cheese and Jabugo ham stuffed sandwich 
Foie and sour apple pastry with muscovado sugar 
Vichyssoise of mushrooms with truffle cappuccino 

Quail’s egg toast with onion marmalade 
Pumpkin and walnut fritters perfumed with sage 

 
Assorted pastries 

 
Soft drinks, beer, red wine and “cava” 

 
Price per person: 41€ (7% VAT INCLUDED) 
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COCKTAIL 3 
 

Iberian ham délices 
Spoon of “Esqueixada” (shredded salt cod salad) 

Marinated sardines with spiced tomatoes 
Diced salmon au café 

Salt cod foam with olive crostini 
Potato chips perfumed with star anise 

Blue cheese toast with raspberries 
Oysters with apple and lime kefir 

Artichokes with clams 
 

King prawn brochette with black sesame bread 
Chicken and Jabugo ham croquettes 

Brie cheese and Jabugo ham stuffed sandwich 
Foie and sour apple pastry with muscovado sugar 
Vichyssoise of mushrooms with truffle cappuccino 

Quail’s egg toast with onion marmalade 
Pumpkin and walnut fritters perfumed with sage 

Seafood “fideuá” 
 

Assorted pastries 
Crème brulée of fresh vanilla 

 
Soft drinks, beer, red wine and “cava” 

 
 
 
 

Price per person: 51€ (7% VAT INCLUDED) 
 

 
 

 // Pag. Web: www.hotelcolon.es  
 


