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AKA THE ULTIMATE CUBAN BUFFET

A SELECTION OF OUR FAVOURITE HOT & COLD DISHES
SERVED BUFFET STYLE. SUITABLE FOR GROUPS OF 10 OR MORE.
MINIMUM 10 PEOPLE | FROM £22.95

WRRRRRRRRRARRARN CHOOSE FROM RRRRRRRRRNRRRS

GINGER BEER CHICKEN
pulled chicken, marinated
in ginger beer and lime.

BEEF ROPA VIEJA
slow cooked shredded beef with mixed
peppers in a spicy tomato sauce.

PLUS A SELECTION OF OUR TAPAS FAVOURITES

CHORIZO A LA SIDRA
sautéed in d sweet and
sticky cider sauce.

CAJUN CREAM
MUSHROOMS
mushrooms in a
creamy Cajun sauce.

AVOCADO, BLACK
BEAN & RICE SALAD #
avocado, tomato, onion,
black rice, azuki beans and

JAMON CROQUETTAS o chimichurri dressing.
lberico jamdn and
béchamel croquetas

with afioli.

PAELLA VEGANO #
paella rice with tenderstem
broccoli, courgette,
mushroom and mixed
peppers, topped with
pico de gallo.

HOMEMADE
GUACAMOLE &

TORTILLA CHIPS #
TROPICAL CHICKEN

SKEWERS
Cuban-style mojo

PATATAS BRAVAS
with spicy tomato sauce

marinated chicken breast CALAMARI and aioli.
with pinecpple salsa. crispy fried calamari
with afoli.

WRRRRRRRREN FANCY SOMETHING SWEET? LRRRRRRRRS

WHY NOT ADD A DESSERT FOR AN EXTRA +£1.50

MINI CHOCOLATE BROWNIE

ask for our vegan alternative @

PASTEL DE NATA %
Portuguese tart.
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RUM BAR * CANTINA
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TAPAS FEASTING

START THE FEAST WITH FRESHLY MADE GUACAMOLE, THEN ENJOY
PLENTY OF TAPAS DISHES FOR EVERYONE TO HELP THEMSELVES.
MINIMUM 6 PEOPLE | 19.95

CHORIZO A LA SIDRA
sautéed in a sweet and
sticky cider sauce.

CAJUN CREAM
MUSHROOMS %
mushrooms in a
creamy Cajun sauce.

AVOCADO, BLACK
BEAN & RICE SALAD #
avocado, tomato, onion,
black rice, azuki beans and

JAMON CROQUETTAS a chimichurri dressing.

lberico jomdén and
béchamel croquetas
with afoli.

PAELLA VEGANO #
poella rice with tenderstem
broccoli, courgette,
mushroom and mixed
peppers, topped with
pico de gallo.

HOMEMADE
GUACAMOLE &

TORTILLA CHIPS #
TROPICAL CHICKEN

SKEWERS
Cuban-style mojo
marinated chicken breast
with pinecpple salsa.

PATATAS BRAVAS ¢
with spicy tomato sauce
CALAMARI and avoli.
crispy fried calamari

with afoli.

Allergies? Our food is prepared in our busy kitchens (not a big factory with segregated production lines) so we really con’t
guarantee any of our food is allergen-free or that the risk of cross contamination has been completely eliminated. In order to ensure
your safety, if you do have allergies or intolerances it is important that you tell us before you order each and every time you visit.
All allergen and nutritional information can be found at www.revoluciondecuba.com

% Vegetarion # Vegan
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MOSTRADOR

AKA THE ULTIMATE CUBAN BUFFET

A SELECTION OF OUR FAVOURITE HOT & COLD DISHES
SERVED BUFFET STYLE. SUITABLE FOR GROUPS OF 10 OR MORE.

MINIMUM 10 PEOPLE

CHOOSE FROM

VERDE ENCHILADA#

ARRRRRRRRRRRRRA

soft flour tortillas stuffed with peppers, onions, refried beans mushroom
and courgette then covered in tomato sauce,cheese and pico de gallo.

PLUS A SELECTION OF OUR TAPAS FAVOURITES

THREE BEAN CHILLI#

in a spicy tomato sauce.

CAJUN CREAM
MUSHROOMS #
mushrooms in a creamy
Cajun sauce.

SPICED BLACK
BEANS#

Cuban-style black beans.

An authentic recipe
straight from Cubal

PADRON PEPPERS #
with Maldon sea salt.

HOMEMADE
GUACAMOLE &
TORTILLA
CHIPS #

FRIED CHICKEN#
crispy plant based chicken
pieces with rum sauce.

PAELLA VEGANO#
paella rice with
tenderstem broccoli,
courgette, mushroom
and mixed peppers,
topped with
pico de gallo.

AVOCADO, BLACK
BEAN & RICE SALAD#
avocado, tomato, onion,

black rice, azuki beans and

a chimichurri dressing.

PATATAS BRAVAS#?
fried potatoes, with spicy
tomato sauce and aioli.

MUSHROOM & PEPPER
QUESADILLA®
toasted tortillas filled
with peppers, mushrooms,
onions and vegan cheese.
Topped with vegan afioli
and pico de gallo.

R

FANCY SOMETHING SWEET? MRRRRRRARRN

WHY NOT ADD A DESSERT FOR AN EXTRA +£1.50

TAPAS FEASTING

START THE FEAST WITH FRESHLY MADE GUACAMOLE, THEN ENJOY
PLENTY OF TAPAS DISHES FOR EVERYONE TO HELP THEMSELVES.

FRIED CHICKEN #
crispy plant based chicken
pieces with rum sauce.

SPICED BLACK
BEANS #
Cuban-style black beans.
An authentic recipe
straight from Cubal!

VERDE ENCHILADA#@
soft flour tortillas stuffed
with peppers, onions,
refried beans, mushroom
and courgette then
covered in tomato sauce,

MINIMUM 6 PEOPLE

HOMEMADE
GUACAMOLE &
TORTILLA
CHIPS #

PAELLA VEGANO#
paoella rice with tenderstem
broccoli, courgette,
mushroom and mixed
peppers, topped with
pico de gallo.

PATATAS BRAVAS#
fried potatoes, with spicy
tomato sauce and aioli.

PADRON PEPPERS?
with Maldon sea salt.

AVOCADO, BLACK
BEAN & RICE SALAD#
avocado, tomato, onion,
black rice, azuki beans and

a chimichurri dressing.

MUSHROOM & PEPPER
QUESADILLA @
toasted tortillas filled
with peppers, mushrooms,
onions and vegan cheese.
Topped with vegan aioli
and pico de gallo.

FRrFar

MINI CHOCOLATE BROWNIE cheese and pico de gallo.

ask for our vegan alternative @
Allergies? Our food is prepared in our busy kitchens (not a big factory with segregated production lines) so we really con’t

guarantee any of our food is allergen-free or that the risk of cross contamination has been completely eliminated. In order to ensure
your safety, if you do have allergies or intolerances it is important that you tell us before you order each and every time you visit.
All allergen and nutritional information can be found at www.revoluciondecuba.com
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