[image: image1.png]SPIRITED EATERY





Tapas

(Our package is structured to include beverages – Please Inquire)

To eat “tapas-style” is to share and enjoy whiling the time away among friends and family in a relaxed environment. Tapas are small portions of food which are served as part of the social scene at  bars, cafes and lounges. Food and drink are tightly weaved into the social dynamics of Spain. At these public establishments friends meet, people argue, joke, flirt, talk politics and interact with their community.

Tapas evolved over Spain's history through the incorporation of ingredients and influences from many different cultures and countries. The east coast was invaded by the Romans, who introduced the olive and irrigation methods. The invasion of the North African Moors in the 8th century also brought olives to the south, as well as almonds, citrus fruits and fragrant spices. The influence of their 700-year occupation remains today, especially in Andalusia. The discovery of the New World brought the introduction of tomatoes, sweet and chili peppers, beans and potatoes. These were readily accepted and easily grown in Spain's micro-climates.

Tapa means "covered" in Spanish. There are several explanations for the etymology of "tapa":
· A commonly cited explanation is that an item, be it bread or a flat card, etc., would often be placed on top of a drink to protect it from fruit flies; at some point it became a habit to top this "cover" with a snack. 

· Some experts believe that the name originated sometime round the 16th century when tavern owners from Castilla-La Mancha found out that the strong taste and smell of mature cheese could help disguise that of bad wine, thus "covering" it, and started offering free cheese when serving cheap wine. 

· Another popular explanation says that the king Alfonso XII stopped by a famous venta (inn) in Cádiz (Andalusian city) where he ordered a cup of sherry. The waiter covered the glass with a slice of cured ham before offering it to the king, to protect the wine from the beach sand, as Cádiz is a windy place. The king, after drinking his wine and eating the tapa, ordered another sherry "with the same cover". 

Tapas
$50/person 

Including All Draft Beer, House Variety Wines & All Hot/Cold Soft Beverages
(Package May Be Purchased As Food Only & Upgrade On Beverages Is Available)
Fondue Course
(Served Family Style)
Choose One

Herbed Fondue - Sharp White Cheddar, Fontina, Roasted Garlic, Fresh Herbs & Lager    
Latin Fondue - Cheddar, Salsa, Avocado, Lime, Cilantro & a Touch of Chipotle 

 Traditional Fondue - Gruyere, Emmenthaler, Nutmeg & Kirshwasser
Fondue Served with Foccaccia, Pumpernickel, Tortillas & Vegetable Crudités      
Salad Course
(Individual)
Choose One

Caprese Salad - Marinated Fresh Mozzarella & Vine Ripened Tomatoes Garnished with Fresh Basil & Shaved Asiago Cheese

Spinach & Goat Cheese Salad - Spinach, Goat Cheese, Fresh Raspberries & Toasted Walnuts Tossed with Raspberry Balsamic Vinaigrette

Cold Course
(Individual)
Choose One

Gazpacho - Cold Tomato Based Vegetable Soup Laced with Pernod

Cucumber Soup - Refreshing & Creamy with a Hint of Fresh Dill 

Hummus - Smooth Blend of Garbanzo Beans, Tahini, Roasted Garlic & Lemon Served with Olives, Foccaccia Bread & Vegetable Crudités
Tapas 

(Served Family Style)
Choose Three
Fried Calamari - Tender Squid Dusted with Seasoned Flour Served with Marinara
Stuffed Shrimp - Butterflied & Stuffed with Goat Cheese then Wrapped with Prosciutto
Chicken Wings - Ginger & Sesame Marinated then Grilled
Tuna & Olive Crostini - Grilled Medium Rare, Sliced & Topped with Minced Olives

Chorizo - Sliced & Topped with Asiago Cheese & Scallion

Scallops - Pan Roasted with Basil, Oregano & Citrus

Pork Meatballs - Simmered in Garlic Chili Sauce
Pork Ribs - Saffron & Port Wine Marinated

Chicken Skewers - Sweet & Spicy Balsamic Marinated
Choose Two
Roasted Mushrooms – Filled with Goat Cheese & Chipotle

Grilled Mushrooms – Filled with Brie & Pine Nuts

Bruschetta – Marinated Tomatoes & Fresh Basil on Crostini

Olives – Kalamata & Green with Extra Virgin Oil, Fresh Herbs & Garlic
Potatoes – Fried with Saffron & Anchovy Aioli
Smoked Ham Crostini – Topped Green Chili & Swiss
Egg – Hard-Boiled Filled with Spinach & Cheese

Tortillas – Topped with Avocado, Cucumber, Tomato & Lime
Asparagus – Wrapped with Prosciutto
Dessert 

(Served Family Style)
Chef’s Selection & Recommendations
