
Finger Buffet 1

Finger Buffet
NH Collection Abascal

Nh Collection Abascal (C/ José Abascal, 47) Madrid (España)

Tel. +34 91 441 00 15-  nhcollectionabascal@nh-hotels.com 

Appetisers

Smoked salmon and sour cream on toast  

Tuna tartar with red miso 

Boletus mushroom ragout with fried egg

Guacamole with pico de gallo salsa and tortilla chips

Fresh and salted anchovies with red pesto

Duck foie gras with goat’s cheese

Ceviche fish cocktail

Chilled tomato and melon soup with ham

Mixed Iberian charcuterie and national cheeses

Sandwiches and brioches

Iberian cured ham, Cooked ham, Cheddar and Brie.

Beef brioche with refried beans

Marinated chicken with wild mushrooms and Idiazabal cheese

Creamy cod and potato brioche

Roast beef, mature Manchego cheese and red onion 

Hot tapas

Beef  yakitori with Thai sauce 

Battered hake with rocoto pepper sauce

Baby squid and tempura king prawn brochette 

Iberian ham croquettes

Mini beef burger on a sesame seed bun

Desserts 

White and dark chocolate mousse

Caramelised mango custard

Praline ice cream

Assortment of cakes

Drinks:  Water, Soft Drinks, Juice, Beer, and Wine

Minimum 15 people

Price €56,50

Tax not included

    Estimated duration: 1 hour



Finger Buffet 2

Finger Buffet
NH Collection Abascal

Nh Collection Abascal (C/ José Abascal, 47) Madrid (España)

Tel. +34 91 441 00 15-  nhcollectionabascal@nh-hotels.com 

Appetisers

Margarita pizza toast with Mozzarella di Bufala

Fresh and salted anchovies from the Bay of Biscay with tapenade. 

Duck foie gras with goat’s cheese and apple

Boletus mushroom ragout with marinated mackerel. 

Tuna tartar with soya sauce and lime

Pickled guacamole with mango and white cheese 

Cheeseboard of national mature cheeses.

Iberian charcuterie

Sandwiches and brioches

Marinated chicken sandwich with mushrooms and smoked cheese.

Oxtail brioche with refried beans

Iberian cured ham, Cooked ham, Cheddar and Brie sandwich

Creamy garlic cod and potato brioche

Pastrami sandwich with green mustard and parmesan cheese.

Hot and cold soups

Chilled tomato and melon soup with Iberian ham

Hot tapas

Octopus, potato and paprika yakitori   

Tempura king prawn and baby squid brochette. 

Beef satay with red curry

Mini veal burger with Japanese BBQ sauce

Battered hake with yellow pepper sauce

Assortment of croquettes (tripe, cuttlefish, and ham)

Desserts 

White and dark chocolate mousse

Caramelised mango custard

Frozen yoghurt

Assortment of cakes

Drinks:  Water, Soft Drinks, Juice, Beer, and Wine

   

   

     

  

Price €62,00

Tax not included
Estimated duration: 1 hour

Minimum 15 people.
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