
Private Chef 
& Sommelier



Summer is all about having 
fun! 
Leaving the kitchen chaos at home, employing your own private chef, having an elegant Mediterranean garden 
dinner, throwing a big BBQ party – we love it all and we cater for it all. 

Whether you’re looking for breakfast, lunch, brunch and dinner, a flying buffet, a luxurious BBQ, a Spanish Paella 
performance, a serviced bar with professional cocktails or simply a private chef with a custom designed menu just 
for the night  

– everything is possible! 

Our passion in cuisine is at the centre of everything we do. Our high standards boast a wealth of hospitality 
experience, expertise in worldwide foods and utilisation of the best suppliers in Ibiza. 

Our menus strive for excellence, creating healthy and international dishes with the very best seasonal influences. 
We offer a fresh way of thinking with the latest trends and endless possibilities. 

Our experienced team would also love to share their passionate cooking 
skills directly with you.  

Our Head and Sous Chef can welcome groups in large parties or smaller gatherings in our kitchen or at your own 
chosen villa where you can learn how to prepare and recreate your very own perfect 3-course dinner with all the 
expertise, professional techniques and methods to really impress your guests. 

Maybe a professional wine tasting or sommelier education evening would be the perfect night for those who you 
wish to gain a little wine knowledge on different grape varieties, methods and vineyards. In groups you can get to 
know the best wines on the island and beyond. 

Check our menus and choose your favourite food! 



PURA VIDA 
WELCOME APPETISERS                 
Homemade bread with aioli garlic sauce  

Marinated olives  

TO SHARE - choose two  
Chicken roll, mushrooms and parmigiana sauce  

Sea bass ceviche, avocado salad and spicy lemon 

Steak tartare with mustard and black truffle  

Quinoa salad with veggies and pesto basilica  

MAIN - choose one  
Roasted salmon with basmati rice and zucchini  
Beef tenderloin accompanied by eggplant and balsamic vinagre 

DESSERT - choose one  
Variation of seasonal fruit  

New York cheesecake with red berries  



MAINS - choose two  
Free range chicken  

Aged beef entrecôte  

Burger with smoked mozzarella, bacon  

DESSERT  - choose one  
Grilled marinated pineapple  

Traditional flao (Ibiza cheesecake with mint) and 
graixoneta ice cream   

Iced watermelon with mint and vodka 

ADDs on 
Oyster with gin tonic caviar                    6,50e  

Caviar Per Sé BAERII Gold 30g                85,00e 

Caviar Per Sé BAERII Gold 50g               140,00e 

                                *  Caviar servido con blinis, 
Caviar served with blinis, sour cream, chopped 
challotas, chopped yolk, chopped egg white  

FARM bbq  
TRADITIONAL WELCOME APPETISERS 
Homemade bread variation  

The holidays must have aioli garlic sauce - can be changed for sauce without garlic  

Home-made marinated olives 

SIDE DISHES - choose two up to 10 guests  
& choose 3 when more than 10 
El Pinzimonio (veggies and walnuts sauce) 

Tomatoes salad with buret and basil  

Salami, Nduja, Jamon 

Grilled vegetables from our garden 

Braised leeks with almond 

SAUCES - choose two or trust the chef which will do the selection 
Green sauce with anchovies  

Mustard and honey 

Spicy BBQ sauce



FISH bbq  
WELCOME APPETISERS TO SHARE 
Homemade bread variation  

The holidays must have aioli garlic sauce - can be changed for sauce without garlic  

Home-made marinated olives 

Marinated salmon, yogurt, lime  

SIDE DISHES- choose two up to 10 guests  
& choose 3 when more than 10 
Niçoise salad  

Grilled vegetables from our garden 

Quinoa salad, tuna, ginger  

Baby lettuce, anchovies, red pepper 

MAINS - 
Calamar and caramelised onion 

Salmon burger 

Roasted sea bass, zucchini, mint 

SAUCES - Choose two or trust the 
chef which surprise you  
Romesco sauce 

Green sauce  

Capper sauce 

Citronotte 

DESSERT - choose one  
Traditional Flaó (local goat cheese hens cake) with 
greixonera ice cream (caramel taste) 

Fresh fruit salad 

Iced watermelon with mint and vodka  

Apple cake grand mothers style 

Brownie with strawberries  

ADDs on 
Oyster with gin tonic caviar                    6,50e  

Caviar Per Sé BAERII Gold 30g                85,00e 

Caviar Per Sé BAERII Gold 50g               140,00e 

                                *  Caviar servido con blinis, Caviar 
served with blinis, sour cream, chopped challotas, 
chopped yolk, chopped egg white 



FAVOURITE bbq  
WELCOME APPETISERS 
Homemade bread variation  

The holidays must have aioli garlic sauce - can be changed for sauce without garlic  

Home-made marinated olives 

Salads & Sides to Share - choose two up to 10 guests  
& choose 3 when more than 10 
Poke de salmon, kale, quinoa and curry sauce 

Marinated tomatoes with zucchini and buffalo mozzarella  

Octopus salad, baby potatoes and lemon 

Braised leeks with almond 

  

From the BBQ - choose two for 10 guests and if more choose 3    
Red prawns and Lobster  

Galician beef sirloin  

Chicken legs marinated with soya and ginger 

Local sausages and nduja 

Desserts- choose one 

Fruit Salad  

Brownie and ice cream 

Cheesecake with red berries 

Pineapple BBQ with vanilla sauce 

ADDs on 
Oyster with gin tonic caviar                    6,50e  

Caviar Per Sé BAERII Gold 30g                85,00e 

Caviar Per Sé BAERII Gold 50g               140,00e 

                                *  Caviar servido con blinis, 
Caviar served with blinis, sour cream, chopped 
challotas, chopped yolk, chopped egg white 



paella  
MENU   
TRADITIONAL WELCOME APPETISERS 
Homemade bread variation  

The holidays must have aioli garlic sauce - can be changed for sauce 
without garlic  

Home-made marinated olives 

TAPAS 
Marinated Salmon with Lime  

Chorizo cooked in white wine and honey 

Grilled Padrón peppers or Spanish tortilla 

Spicy Salami and Mozzarella  

MAINS - choose one  
Mixed paella with chicken, seafood and fish 

Fish and seafood paella 

Black rice paella - with baby squids, prawns and cod fish 

Lobster paella with cuttlefish, prawns and monkfish +10,00e pp  

DESSERT - choose one  
Flaó - goat cheese & lemon verbena cake from Ibiza 

Ibizan herbs and lemon sorbet 

MENU gold   
TRADITIONAL WELCOME APPETISERS 
Homemade bread variation  

The holidays must have aioli garlic sauce - can be changed for sauce without garlic  

Home-made marinated olives 

STARTERS choose two to share  
Burrata with tomatoes and basil  

Sea-bass carpaccio with yoghurt and lemon 

Veal tartare, pecorino and black truffle  

Quinoa salad with nuts and avocado  

MAINS - choose one or two to share  
Grilled Sea Bass, aubergine and smocked tomatoes  

Cod Filet served with broccoli and lemon 

Beef Sirloin with sweet potatoes and mushrooms  

Kale Salad with buffalo mozzarella  

DESSERTS - choose one  
Brownie with strawberries  

Espresso nougat cake with cognac and blood orange salad. 



MENU diamond  
                                                      

TRADITIONAL WELCOME APPETISERS 
Homemade bread variation  

The holidays must have aioli garlic sauce - can be changed for sauce without garlic  

Home-made marinated olives 

STARTERS - choose two to share or one for everybody 

Steak tartare with Pecorino and black truffle 

Tuna Sashimi with Lemon and Basil  

Aubergine parmigiana rolls  

Mushrooms soup, red prawns and bacon  

Grilled Octopus with green beens and olives  

Basmati Rice with vanilla touch and spicy zucchini  

SORBET (Choose one sorbet for the whole group)  
Lemon sorbet 
Blood orange sorbet  

Turmeric ginger sorbet 

Maracuja mint sorbet  

MAINS  
(Choose one for main for whole group 
or two different +5,00e pp)  
Wild Sea Bass , mussels soup and salicornia 

Beef Sirloin with pumpkin and spiced mozzarella  

Smocked mozzarella, Cappers mayo 

DESSERT (Choose one dessert for 
the whole group)  
Lemon pie tartlet with merengue and Extra Virgien Olive 
Oil 

Three chocolate cake with vanilla ice cream  

Red velvet cake with cream cheese topping and red sauce  



tapas MENU  
TRADITIONAL WELCOME APPETISERS 
Homemade bread variation  

The holidays must have aioli garlic sauce - can be changed for 
sauce without garlic  

Home-made marinated olives 

TAPAS - choose 3 up to 10 guests and 4 if 
more  
Smoked salmon, yogurt and lime 

Marinated tomatoes and burrata  
Iberico jam with crunchy bread  
Crudités with walnuts sauce 
Quinoa salad with prawns 

Zucchini rolls with avocado and pecorino cheese 

Pargegiana Abeugirine rolls  
Beef carpaccio, parmigiana sauce, black truffle 

Tuna sashimi, soya sauce, lemon gel  

Rice chips, anchovies, capers mayo 

THE SHOW MUST GO ON 
(Choose 2 the whole group)  
Crispy prawn with sweet and sour sauce 
Chicken saté with peanut and black sesame 

Pumking quiche 

Gently cooked octopus and spicy tomato sauce 

Pimientos padron  

Fired calamari cone with fresh lime and aioli 

THE SHOW MUST GO ON 
(Choose 2 the whole group)  
Grilled and marinated pineapple  
Lemon curd with merengue 
Spicy chocolate brownies 
Strawberry, yogurt and basil 

ADDs on 
Oyster with gin tonic caviar                    6,50e  

Caviar Per Sé BAERII Gold 30g                85,00e 

Caviar Per Sé BAERII Gold 50g               140,00e 

                                *  Caviar servido con blinis, 
Caviar served with blinis, sour cream, chopped 
challotas, chopped yolk, chopped egg white 



veggie LOVE  
TRADITIONAL WELCOME APPETISERS 
Homemade bread variation  

The holidays must have aioli garlic sauce - can be changed for sauce without garlic  

Home-made marinated olives 

STARTERS (choose one, up from 8 guests choose three to share)  
Crudites with walnuts sauce  

Zucchini tartare, Lemon, ginger 

Eggplant parmigiana rolls  

Quinoa salad, basil pesto, olives 

Marinated rod with yellow tomatoes, basil and onion 

MAINS (choose one, up from 8 guests choose two to share)  
Roasted pumpkin, sage risotto with smoked mozzarella 

Ecologic poached egg mushrooms soup and spicy sauce 

DESSERTS (choose one, up from 10 guests choose two to share)  
Spicy chocolate brownie 
Pineapple carpaccio, tequila and lime 

Cheesecake with strawberry 



Hire your  
Private Chef 



Private Chef per hour  
Our chef rates per h are up from 45e an h 

You can select a package and always add extra hours. 

 
The packages are suitable for groups up to 8 people, if there are more people than the chef will need 
a helper.  

Breakfast and lunch or dinner about 8-12 hours. Breakfast, lunch and dinner about 12-15 hours.  

Classic          30 hours.   2-3 days.     1.300,00e 
Full Week      60 hours    5-7 days      2.600,00e 

Non – stop    24 hours     1-2 days     1.200,00e 
Hour              1 hour                          45,00e 
Helper            1 hour                          35,00e 

All the prices are excluding VAT.  

Waiter service 30,00 e p.h. with a min. booking of 5h 
Incl. 1h for table set up, 1h for cleaning after the dinner.  

Bartender service 35,00 e p.h. with a min. booking of 5h 



TO GOOD EATING 
BELONGS GOOD 
DRINKING



CAVA 

Mestres Gran Reserva Premium 2014  

Mestres Royale Rosé Ciranza Traditional  

Prosecco GiggleWater  

Cava Rigol Brut  

CHAMPAGNE 

Philippe Gonet Brut Reserve  

Philippe Gonet Rosé Brut  

Philippe Gonet Blanc de Blancs Brut Signature  

Philippe Gonet Blanc de Blancs Grand Cru Millésime 2011  

Krug Grande Cuvee  

Dom Perignon Vintage ‘10  

Dom Perignon MAGNUM ’09  

WHITE WINE  

Spain 

D.O. Rias Baixas 

Esencia Diviña, Albariño  

Gran Vinum, Albariño  

D.O. Rueda 

Sanz, Verdejo  

Belondrade & Lurton ´18, Verdejo  

D.O. Navarra 

Otazu, Chardonnay  

D.O. Rioja 

Ostatu Blanco, Viura y Malvasia  

D.O. Riberio 

Lagar do Meréns, Canto de Cuco   

Lagar de Meréns, El Escondite  



France  

A.O.C. Mâcon-Verzé 

Domain Cyrot-Buthiau  

Domaine Jean Marc Boillot 

Puligny Montrachet A.O.C.   

Puligny Montrachet 1er Cru Les Champs Canet  

Batard Montrachet Grand Cru   

Domaine Lamblin&Fils  

Chablis A.O.C.  

Chablis 1er Cru “Mont de Milieu”  

Domaine Gitton Pere & Fils 

Poully Fumé Clos Joanne d’Órion  

Sancerre “Galinot” Silex 2016  

Sancerre “Galinot” Silex Magnum 2014  

Château de la Crée  

Santenay Graviérs Premier Cru   

Santenay “Clos de Château” Monopole   

  

Slovenia  

Goriska Brda  

Marjan Simcic, Pinot Grigio Classic  

Marjan Simcic, Ricola Opoka Cru   

South Africa 

D.O. Stellenbosch 

Jordan Inspector Periguey, Chenin Blanc  

Austria 

D.O. WACHAU 

F.X. Pichler, Grüner Veltliner Ried Loiben Federspiel 2020  

F.X. Pichler, Riesling Burgstal Federspiel ’18   

F.X. Pichler, Oberhausen Riesling Smaragd ’15  

Germany  

Rheingau 

Robert Weil, Kindlicher Riesling Trocken   

Rheinhessen 

Weingut Manz, Grauburgunder Alte Reben   

Weingut Manz, Sauvignon Blanc Kalkstein  



ROSE WINE  

France  

A.O.C. Côtes de Provence 

Les Valentines Rosé  

Les Valentines Rosé MAGNUM   

Domaines Ott   

Gerard Bertrand  

Gris Blanc   

Hampton Water Rosé AOP du Languedoc  

Hampton Water Rosé MAGNUM   

RED WINE  

Spain 

D.O. Mallorca  

Son Agullo ’17  

  

D.O. Navarra  

Otazu Premium Cuvée  

El Chaparall de Vega Sindoa ’18   

D.O. Rioja  

Roda I ’16, Tempranillo   

La Nieta ’17, Tempranillo   

Ostatu Ciranza  

Laderas de Ostatu   

D.O. Castilla y Leon 

Leda Viñas Viejas ’12, Tempranillo   

D.O. Toro  

Sofros ’13   



D.O. Ribera del Duero  

Aalto ’18, Tinto Fino   

Aalto PS ’17   

Aalto MAGNUM ’14, Tinto Fino  

Marques de Valparaiso Roble   

Valdaya, El Valiente  

Valdaya  

Mirum  

  

FRANCE 

A.O.C. Bourgonge  

Bourgonge Rouge La Taupe ’18  

A.O.C. Saint-Julien 

Chateau Lalande-Boire ’17  

MOULIS en MEDOC  

Château Chasse Spleen 2008   

Château La Cardonne 2010 Cru Bourgeois  

Domaine Arnoux Lachaux 

Nuits Saint Georges Les Poisets   

Vosne Romanée Les Hautes Maizere    

Chambolle Musigny  

Echezaux  

Clos de Vougeot   

USA 

California  

Dominus Estate, Dominus 2011  

Dominus Estate, Othello 2012   

Toscana  

Monteverro, Terra di Monteverro  

Monteverro, Terra di Monteverro, MAGNUM   





All prices are excluding VAT 

The prices and timings of the offer are based on the minimum number of guests and if the number 
drops, time change - the price can change.  

Terms and conditions 

General Terms & Conditions
1. RELATIONSHIP catering - CLIENTS  

1.1. The Clients – as event hosts – contract the catering company Samos Group c.b. (Commercial name: 
The Ibiza Catering) to render the agreed service package, for the agreed fees. The catering starts 
fulfilling here with listed contractual obligations after the contract is signed and after receiving the bo 

1.2. The Clients are considered one unit in the communication process, meaning it is assumed that both 
internally agree upon any request or information provided by one of them. The catering is not liable for 
any inconveniences that arise from actions that have not been previously discussed and/or agreed upon 
by the Clients.   

1.3. Upon written request, the catering can also act as an intermediary and make payments for and in 
the name of the Clients for the suppliers/service providers. The catering shall not be a contractual party 
to the supply/services. Contracts shall be closed between the supplier of the products/services and the 
Clients. The catering shall not be liable to the Clients for obligations of the supplier/service providers and 
shall not be liable to the supplier/service providers for the obligations assumed by the Clients. The 
catering shall only act as an intermediary. 

2.general terms 

2.1. The time limit for menus are as follows: private chefs 1,5 hours food service, three course event 
menus up to 50 guests 2h, three course event menus up from 50 guests 2,5h.  

2.2. Chefs have to enter the catering venue at least 1-1,5 hours before service. 

2.3. Surcharge for delays up from 30 min courtesy time we charge delays at following rate: 45€/h for 
Chefs, 30€/h for service staff. 

2.4. Prices and timings are offered according to a minimum number of guests. If the number changes, 
prices can be revised. 

2.5. The Client has to confirm the number of guests two weeks prior to the event date. 

2.6. The Client may cancel up to 10% of the minimum number of guests agreed up to one week before 
event date.    

3. VENDOR MANAGEMENT 

3.1. The Catering will exercise reasonable care and skills in locating and recommending any vendors for 
the Clients. However, the catering is not responsible for the conduct and/or performance of any vendor. 
The vendors will prepare proposals and they will invoice the Clients. It is the Clients' sole responsibility to 
hire, contract and pay all vendors and/or venues in a timely manner. 

3.2. The Catering does not recommend hiring vendors outside the list of The Ibiza Catering approved 
Vendors. 
3.3. Vendors have own terms and conditions and client has the responsibility to ask for it.  

4. PAYMENT AND EXPENSES 

4.1. The Catering remuneration and expenses will be listed in detail in each Agreement, along with the 
agreed service packages, and does not include (as may be applicable) costs of bank fees, translation, 
legalization or notarial charges, travel, accommodation, meal costs, or any fees incurred by other vendors. 

Payments are due for events under 2000€+VAT total turnover 

•50% of the total Booking Fee by agreement  

•100% of the total Booking Fee up to 3 days before the event date 

Payments are due for events over 2000€+VAT total turnover 

•30% of the total Booking Fee by agreement  

•50% of the total Booking Fee 6 months before the event date 

•100% of the total Booking Fee up to 1 week before the event date 

4.2. Payments can be made via bank transfer or via credit card. Please state full name and date of event 
for payments via bank transfer. Note that on credit card payments a surcharge of 1,5% for Visa and 
Mastercard and 3% for American Express is applied. 

4.3. For booking with rental equipment or turnover over 2000€ a refundable 400,00€ safety deposit is 
required. This is used in case of damages, delays or any other extra cost which may arise. The catering 
must submit a report to the client of any damages, overtime or extra expenses no later than 14 days after 
the event.   

5. LIABILITY 

5.1. The catering does not act as general contractor, but only as intermediary between the Clients and 
vendors. Therefore, the catering is not liable and cannot be held responsible for any supplier/service 
provider’s performance or product, nor for any obligation that is delayed/not fulfilled and arising from the 
contracts between the Clients and third parties, including payment delays to the vendors. 



5.2. The catering is neither liable for inconveniences caused by acts of nature or responsible for the 
private belongings of the Clients, event guests or vendors, present at the event locations on the event 
day. 

5.3. The catering is not liable for any damage during the event caused by any guest, external supplier, 
subcontractor or vendor. 

5.4. The catering is not responsible for any damages made by the client. 

5.5. In case of meteorological problems or other causes which prevent to perform the event on the 
chosen day, the catering will not be held liable for any possible expenses incurred and standard 
cancellation policy is applied. In case of bad weather conditions where it’s necessary to put up a 
marquee the cost involved will be covered by the client, also the costs of a generator if needed for the 
elaboration of the chosen menu needs to be covered by the client. 

5.6. In case the client is acting against laws and/or noise restrictions the catering is not liable for any 
fines or the premature termination of the event.  

6. CANCELLATION TERMS 

6.1. Should the Clients terminate the Agreement prematurely, the following payments are due: 

Events under 2000€+VAT total turnover 

•50% of the total Booking Fee for cancellation after initial deposit payment 

•100% of the total Booking Fee up from 3 days before the event date 

Events over 2000€+VAT total turnover 

•30% of the total Booking Fee for cancellations after initial deposit payment 

•50% of the total Booking Fee 6 months to two weeks before the event date 

•75% of the total Booking Fee from two weeks and 3 days before the event date 

•100% of the total Booking Fee up from 3 days before the event date 

•The catering reserves the right to cancel all bookings in case payments are not made on time by the 
client without any refund of deposits.  

7. FORCE MAJEURE 

7.1. If performance of this Agreement or any obligation under this Agreement is prevented, restricted, or 
interfered with by causes beyond either party's reasonable control (The Force Majeure), and if the party 
unable to carry out its obligations gives the other party prompt written notice of such event, then the 
obligations of the party invoking this provision shall be suspended to the extent necessary by such event. 
The term Force Majeure shall include, without limitation, fire, explosion, vandalism, natural disasters, 
orders or acts of military or civil authority, or by national emergencies, insurrections, riots, wars, strikes, 

or supplier failures. 
7.2. The excused party shall use reasonable efforts under the circumstances to avoid or remove such causes of non-
performance and shall proceed to perform with reasonable dispatch whenever such causes are removed or ceased. 
An act or omission shall be deemed within the reasonable control of a party if committed, omitted, or caused by 
such party, or its employees, officers, agents, or affiliates. 

7.3. By changing the date of event due to force majeure the reference date for the cancellation terms in chapter 6. 
will remain the initial event date. In addition, chapter 5.5. will prevail in the procedure of choosing the new event 
date. 

8. ADDITIONAL STIPULATIONS 

8.1. If any provision of the Agreement between The Ibiza Catering and Clients is held or deemed to be invalid or 
unenforceable to any extent when applied to any person or circumstance, the remaining provisions here of and the 
enforcement of such provisions to other persons or circumstances, or to any other extent shall not be effected 
thereby, and each provision here of shall be enforced to the fullest extent allowed by law. 
8.2. The Agreement, its Amendments, and referenced Attachments constitute the full and complete Agreement 
between the parties, and supersede all prior understandings and Agreements, including any and all prior 
Agreements, whether written or oral, between the parties. The parties acknowledge that they have relied solely on 
the covenants and representations set forth in the Agreement and no others. Any amendments to the Agreement 
shall be in writing and signed by the party against whom enforcement of any waiver, change or modification or 
discharge is sought. 
8.3. The contract parties agree upon the headquarters location of the catering – Ibiza – as competent court of 
jurisdiction and the application of Spanish law. In the unlikely event of a dispute and/or legal action, the catering 
liability is strictly and completely limited to refund of money paid directly to the catering for its services. 
8.4. By signing the Agreement or paying the 1st deposit - the Parties agree to and accept the terms and conditions.  

Bank Details:  

Samos Group c.b. 

C/Los Rosales 40, 07840 Santa Eulalia del Rio 

BBVA Santa Eulalia des Riu - San Marino 

BIC: BBVAESMM   

IBAN: ES83 0182 5830 9102 0153 5383 

 ……………………..…………………. 

 Clients signature 


