
A M O R  C U B A N A

P O R N S TA R 
M A R T I N I

C L A S S I C  
M A R G A R I TA

E S P R E S S O 
R U M T I N I

WAT E R M E L O N 
C O O L E R

W H AT  T O  E X P E C T ?
Enjoy a welcome cocktail and 90 minutes of fun, 

games and plenty of shots along the way. Each guest can 

expect to create two drinks each, including a mojito 

and a cocktail of their choice from:

FROM 

£25 
PER 

PERSON

Y O U  M AY  A L R E A D Y  B E  A N  E X P E R T  AT  D R I N K I N G  C O C K TA I L S , 
B U T  I T ’ S  T I M E  T O  L E A R N  T H E  S K I L L S  T H AT  G O  I N T O  M A K I N G 

T H E M !  O U R  C A N T I N E R O S  W I L L  G U I D E  Y O U  T H R O U G H  A L L  T H E 
T I P S  A N D  T R I C K S  Y O U ’ L L  N E E D  T O  R E C R E AT E  S O M E  O F 

Y O U R  F AV O U R I T E  D E  C U B A  C O C K TA I L S .

Available to book for groups of 8 or more amigos. Looking for a smaller fiesta? 
Ask a member of our team about our shared masterclasses



TAPAS FEASTING plenty of tapas dishes for everyone to help themselves!

CHOR I ZO VINO TINTO 
brindisia chorizo sautéed in red wine.

TROPICAL CH ICKE N S KEWE RS 
Cuban-style mojo marinated chicken breast 

with pineapple salsa.

AVOCADO, B L ACK 
B E AN & R ICE SAL AD  
avocado, tomato, onion,  black rice, 

azuki beans and a chimichurri dressing.

PATATAS B R AVAS 
with spicy tomato sauce and aïoli.

JAMÓN CROQUZ ETAS 
Iberico jamón and béchamel 

croquetas with aïoli.

CAL AMAR I 
crispy fried calamari with aïoli.

PAE LL A VEGANO  
paella rice with tenderstem broccoli, 

courgette, mushroom and mixed  

peppers, topped with pico de gallo.

HOM E MADE G UACAMOLE 
& TORTILL A CH IPS  

CAJ U N CR E AM M US H ROOM S 
mushrooms in a creamy Cajun sauce.

+£10PP

+£10PP

+£12.50PP

2 COURSE DINING enjoy any main dish and dessert from our set menu.

M A I N S

PAE LL A DE CU BA 
paella rice with king prawns, chicken and 

smoky chorizo, topped with pico de gallo.

PAE LL A VEGANO 
Paella rice with tenderstem broccoli, 

courgette, mushroom and mixed peppers, 

topped with pico de gallo.

CH ICKE N E NCH IL ADA 
soft flour tortil las stuffed with chicken, 

peppers, onions, refried beans then 

covered in tomato sauce, cheese and 

pico de gallo.

B E E F ROPA VIE JA  
slow-cooked shredded beef with mixed 

peppers, in a spicy tomato sauce with 

zesty rice and plantain.

CU BAN  CH E E S E  B U RG E R  
beef burger topped with smoked cheddar, 

Emmental, cheese sauce and rum mayo, 

served with fries.

FR IE D  CH ICKE N  B U RG E R  
crispy plant based chicken, 

served with rum sauce and 

pickled chil l ies.

D E S S E R T S

CHOCOL ATE B ROWN IE 
chocolate brownie with rum caramel 

sauce. Served with vanilla ice cream 

and strawberries.

ask for our vegan alternative 

CL AS S IC CH U R ROS 
Spanish doughnuts dusted in sugar 

and served with chocolate and rum 

caramel sauce.

MOSTRADOR
C H O O S E  F R O M

B E E F ROPA VIE JA OR 
slow cooked shredded beef with mixed 

peppers in a spicy tomato sauce.

G ING E R B E E R CH ICKE N 
pulled chicken, marinated in 

ginger beer and lime. 

S E R V E D  W I T H

CHOR I ZO VINO TINTO 
brindisia chorizo sautéed in red wine.

TROPICAL CH ICKE N S KEWE RS 
Cuban-style mojo marinated chicken breast 

with pineapple salsa.

AVOCADO, B L ACK 
B E AN & R ICE SAL AD  
avocado, tomato, onion,  black rice, azuki 

beans and a chimichurri dressing.

PATATAS B R AVAS 
with spicy tomato sauce and aïoli.

JAMÓN CROQU ETAS 
Iberico jamón and béchamel 

croquetas with aïoli.

CAL AMAR I 
crispy fried calamari with aïoli.

PAE LL A VEGANO  
paella rice with tenderstem broccoli, 

courgette, mushroom and mixed  

peppers, topped with pico de gallo.

CAJ U N CR E AM M US H ROOM S 
mushrooms in a creamy Cajun sauce.

HOM E MADE G UACAMOLE & 
TORTILL A CH IPS  

F A N C Y  S O M E T H I N G 
S W E E T  + £ 2 . 5 0

• M I N I  C H O C O L AT E  B R O W N I E
ask for our vegan alternative

• P A S T E L  D E  N ATA
Portuguese tart

a selection of our favourite hot & cold dishes served 
buffet style. suitable for groups of 10 or more.

Allergies? Our food is prepared in our busy kitchens (not a big factory with segregated production lines) so we really can'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

 Vegetarian   Vegan


