BOUTIQUE & SPA
WEDDING MENU 1.0

Welcome Cocktail
Pizza MiM ( Smoked salmon, cream cheese & trout roe )
The crispy bread with tomato & iberian ham
Manchego cheese crunchy with miso & honey
Mini veal burguer with chedar cheese & caramelized onion
Cod fritters
Selection of croquettes

Boletus rice

Starter

Seafood ravioli with seasonal vegetables

Main Course

Puff pastry cake with iberian pork secret, mushrooms & caramelized onions

Desserts
Orange tangerine & vanilla sable
Wine cellar

White wine: Pagos de Galir; Godello; D.O Valdeorras
Red wine: Vifia Real Crianza; Tempranillo, mazuelo, graciano & garnacha; D.O Rioja
Cava: MiM; Macabeo, xarel.lo,parellada; Brut Nature Ecoldgico
Mineral water & sparkling water
Coffees & teas service

95€ per person
10 % VAT included



SITGES
M I M BOUTIQUE & SPA

WEDDING MENU 2.0

Welcome Cocktail

Avocado Hummus, crispy chickpeas & pita bread
Mini salmon tiradito
The crispy bread with alioli sauce, confited tomato, herbs tapenade & Cantabric anchovies
Mini Cesar salad with crispy chicken
Spicy tuna (Tuna tartar with spicy mayonnaise & fried rice )
Mini iberian jowl sandwich, pickled cucumber & mustard
Crunchy prawns with mayonnaise of spicy “mojo”
Bravas MiM

Mini veal cheek sandwich, pickled onion & paprika mayonnaise

Starter

Scallop, pumpkin gnochi & crispy Iberian ham

Main Course

Beef tenderloin with potato parmentier, shallot & mushrooms

Desserts
Chocolate coulant & vanilla ice cream
Wine Cellar

Red wine: Bela Roble; Tempranillo; D.O Ribera del Duero
White wine: La Val; Albarifio; D.O Rias Baixas
Cava: MiM; Macabeo, xarel.lo,parellada; Brut Nature Ecoldgico
Mineral water & sparkling water
Coffee & teas service

125€ per person
10 % VAT included



