


Blue Moon Catering is much more than catering, it is an
experience for you and your loved ones.

Are you going to enjoy a dream wedding and want our chefs
to prepare your food before, during and after the ceremony?

 Are you organizing a dinner or a special event and need haute
cuisine dishes and quality service that you and your guests will

enjoy and remember?

At Blue Moon, food is our passion, we conquer body and mind with
our cuisine and table service, we are specialized in all types of events
and we adapt to the requests of our clients, so that the simple action

of eating is a unforgettable event.

The historic Mediterranean, Spanish and Catalan culinary tradition is
reflected in all our dishes, with fresh, local and local products, fish,

seafood, meats and vegetables that have been and are the basis of
our cuisine.

Our menu is marked by traditional products, international aromas and
more contemporary presentations and elaborations.

A haute cuisine gastronomic experience for your
senses with the help of our chefs and catering

staff.

Let yourself go and with Blue Moon we will
make you enjoy a journey of gastronomic fusion

between the past and the present future.



Pear Salad

Goat Cheese Salad

Caprese Salad

Coca Bread with Cured Meats

Xató

Blue Moon Salad
Mix of fresh lettuce dressed with avocado, cherry tomatoes, Iberian ham, zucchini and eggplant.

Prawn Salad

Tomato Medallions with Buffalo Mozzarella

Assortment of local cured meats served with traditional Catalan coca bread,
rubbed with ripe tomato, garlic, and drizzled with extra virgin olive oil.

Typical salad from the Garraf area with fresh escarole, marinated cod, and homemade Xató sauce.

Young sprout salad with caramelized goat cheese, fresh figs, cherry tomatoes, toasted walnuts, and
homemade honey and mustard dressing.

Fresh arugula salad, mozzarella, avocado, cherry tomatoes, dressed with homemade pesto sauce.

Salad with fresh prawns and Galician-style octopus accompanied with traditional Catalan coca bread,
tomatoes and garlic.

Chicken Caesar flambéed with Black Label whiskey, crispy bacon, garlic croutons, black olives, Parmesan
cheese, and the classic Roman sauce.

Sliced garden tomato base accompanied with buffalo mozzarella medallions, basil and a balsamic
vinegar reduction.

Salad with roasted pear, toasted walnuts, feta cheese, Figueres red onion previously soaked in soy sauce for
an hour, seasoned all with a reduction of balsamic vinegar and apple.

Starters

Caesar Salad

Burrata with Pistachio Sauce
Burrata stuffed with pistachio pesto on a bed of fresh tomato, balsamic reduction, and

basil.

(supplement €5/pp)

(supplement €3/pp)



Duroc Pork Ribs with Sweet Potato base
Succulent six-hour slow-cooked Duroc pork ribs marinated in a homemade soy sauce, ginger,

sesame oil, honey, garlic cloves and fresh herbs. Accompanied with a soft base of sweet potato puree.

Main Courses

(speciality)

Picanha
Premium cut of beef, dry-aged for 40 days to enhance tenderness and rich flavor. Expertly seared to lock in its

natural juices. A true delight for meat lovers.
(supplement €5/pp)

Risottos

Carbonara risotto with crispy
pancetta, a variety of mushrooms,

Parmesan Reggiano and a
delicious flamed chicken leg with a

fresh parsley finish.

Local lobster and octopus risotto
with Parmesan Reggiano and

wild mushrooms.
(supplement €30/pp)

Vegan risotto with assorted
mushrooms and vegan

Parmesan

Blue Moon Lobster Vegan

Surf & Turf

Beef tenderloin with caramelized onion
and Maldon salt, accompanied by an
exquisite salad of fresh prawns and

Galician-style octopus.
(supplement €10/pp)

Duroc Iberian pork tenderloin
with a variety of mushroom

sauce accompanied by fresh
tagliatelles with an authentic

fruti di mare.

Option 1 Option 2

Live Paella (to choose)
With the experience of seeing the preparation of the typical Spanish paella live by our chef.

Made with the best bomb
rice, homemade seafood

broth and a stir-fry with a
touch of local white wine,

cuttlefish, squid, clams,
mussels, and shrimp.

Made with the best bomb rice, homemade
meat broth and a sauce with a touch of
local white wine, pork ribs, free-range

chicken, sausage, duck magret, and
succulent Duroc pork ribs slow-cooked for
six hours and marinated in a homemade
sauce of soy, ginger, sesame oil, honey,

garlic cloves, and fresh herbs.
(supplement €10/pp)

Made with the best bomb rice,
homemade vegetable broth
and a sauce with a touch of
local white wine, peppers,

asparagus, artichokes,
broccoli, green beans and a

variety of mushrooms

Blue Moon VeganSeafood



Fresh white fish accompanied with wild asparagus, carrots and baby potatoes, painted
with a homemade vegetable cream

Delicious duck magret with a port wine reduction, served on a bed of truffle-infused
mashed potatoes.

(supplement €10/pp)

Galets soup typical in Catalonia with veal pilota, fresh parsley and garlic, varied assortment of
Catalan sausages stuffed with caramelized onion and goat cheese. 

All served buffet style.

Tender oxtail, slow-cooked for twelve hours over very low heat, accompanied by a juicy potato
and eggplant omelette and crispy wild asparagus.

(supplement €10/pp)

White Fish

Catalan Galets and Sausages

Oxtail Stew with Spanish Omelette

Duck Magret with Truffled Mashed Potatoes

Beef Tenderloin with Foie Micuit

Juicy beef tenderloin blended with delicately seared foie micuit, served on a bed of creamy
mashed potatoes, creating a perfect harmony of textures and flavors.

(supplement €30/pp)



Tuna empanada.
Homemade hummus with toasted bread, celery and fresh carrot.

Potato omelette with onion.
Cooked prawn cocktail with a base of avocado, cherry tomato and homemade dressing.

Toasted bread with garden tomato, semi-cured cheese and 100% acorn-fed ham.
Smoked salmon toast with homemade cream cheese, dill, ad caviar.

Melon with ham, basil and cheese.
Caprese salad with mozzarella, tomato, avocado and homemade pesto sauce.

Typical Andalusian gazpacho.
Skewer with arugula, pear, brie cheese, walnuts, and balsamic vinegar reduction.

Salad with fresh prawns and Galician-style octopus.
Potato omelette with zucchini.

Marinated salmon tartar with soy sauce and avocado base.
Marinated tuna tartar with soy sauce and avocado base.

Sea bass ceviche with red figueres onion, lime and fresh mint.
Meatballs with sauce and a variety of mushrooms.

Sweet potato base with goat cheese and honey with thyme and rosemary.
Spanish bravas potatoes.

Vegetable moussaka with homemade cream cheese and dill.
Chorizo skewer with green pepper and mushrooms.

Boneless chicken thigh with homemade peanut sauce.
Marinated dogfish.

Croquettes (to choose): carabinero, red prawn, provolone, roast chicken and curry, prawn and truffle, cheese gamoneu,
blue cheese with caramelized onion, spinach and pine nuts, roast chicken, garlic prawns, Iberian ham, tail bull, squid,

txangurro.
Stuffed Portobello Mushrooms.

Delicious prawns with garlic.
Duck magret with a base of truffled potato puree.

Galician-style octopus.
Grilled octopus leg with a base of truffled mashed potatoes.

Dates with smoked bacon with a touch of fig jam.
Fresh Scallops with Garlic and Parsley. (supplement €3/pp)

Beef tenderloin with caramelized onion. (supplement €3/pp)
Oyster Station. (supplement €5/pp)

Tapas



Refreshing lemon sorbet shaken with Extra Brut Nature Cava,
fresh mint and a touch of vodka.

Catanias are a sweet with more than half a century of history
made with almonds, hazelnuts, cocoa and chocolate typical of
the area.

Lemon tart delights with flamed meringue accompanied with
strawberries and homemade exotic fruit syrup.

Delicious cheesecake cooked by the pastry chef's own father, with a
base of ground biscuit and peanuts accompanied by red berries.

Catanias

Lemon pie 

Panna Cotta 

Homemade cheesecake Blue Moon

Biscuit cake

Coulant

Tiramisu

Sea of cava Blue Moon

Catalan cream

Brownie With Vanilla Ice Cream

Cookie cake with homemade custard topped with freshly whipped
cream and red berries.

Typical Italian dessert with syrup to choose between chocolate, strawberry,
raspberry, mango or exotic fruits.

Chocolate dessert to choose between white, milk and dark, accompanied
by vanilla ice cream with Macadamia nuts.

Catalan cream with burnt caramel on the spot.

Homemade tiramisu cooked by the pastry chef's own father,
topped with cocoa and raspberry syrup.

Chocolate brownie cake with walnuts accompanied with vanilla ice cream.

Chocolate mousse
Homemade chocolate mousse served with freshly whipped cream

and berries.

Desserts

(speciality)



Fresh fruit
Gourmet local cheeses

Spanish sausage specialties
Variety of croissants (normal, chocolates)

Coca and whole wheat bread with tomato and
garlic to spread it

Typical Catalan fartons
Juice selection (orange, apple, peach)

Coffee & Infusions

Eggs (boiled or fried)
Fresh fruit

Gourmet local cheeses
Serrano ham and Spanish sausage specialties

Yogurt
Coca and whole wheat bread with tomato and

garlic to spread it
Traditional Spanish pastries

Typical Catalan fartons
Juice selection (orange, apple, peach)

Coffee & Infusions

We offer a complete and tasty breakfast buffet.

Start the day in the best way with a delicious breakfast from our chefs.

Option 1 Option 2

Breakfast buffet



Fried Eggs & Bacon (unlimited)
Zuritos of Fresh fruit

Gourmet variety cheeses
Spanish sausage specialties

Zurito of caprese salad
Coca and whole wheat bread with tomato and

garlic to spread it
Traditional Spanish potatoes omelet with onion

Vegetable and chicken sandwiches
100% acorn ham station (5€plus)

Cava (unlimited)
Juice selection (orange, apple, peach)

Coffee & Infusions

The Brunch



Contact us by phone or any of the emails we provide below.
For our part, we will ask you a couple of basic questions to prepare a “to the
point” budget for you:

Reservations and conditions

Only one menu can be chosen per event. We've special dishes

prepared for diners who request vegetarian, gluten free and lactose

intolerance, vegan, children's or allergy- friendly menus. 

Prices do not include the corresponding VAT.

• Name
• Phone number
• Email address
• Event date
• Number of Attendees
• Chosen menu
• Special requests
(vegetarian, vegan, children's menu, for people with allergies, etc.)



Enjoy your
meal !

VICENÇ HURTADO
CEO - Personal Chef

+34 640 81 33 09

vicenc@cateringbm.com 

Rb Salvador Samà, 54 local. Vilanova I la Geltrú, 08800 Barcelona

MIREIA PUJOL
Senior Manager of event planning 

& Catering Operations

+34 692 03 14 06
mireia@cateringbm.com 

AINARA ALCÁZAR
Styling Events 

& Community Manager

+34 692 06 89 71
ainara@cateringbm.com 

MAR ALCÁZAR
Event Management 
& Catering Services

+34 665 59 49 91
mar@cateringbm.com 


