
DETAILS OF THE 

EXPERIENCE

T h e  e x p e r i e n c e  b e g i n s  w i t h  
a n  t o u r  a r o u n d  t h e  n e a r b y
m a r k e t  L a  B o q u e r i a .  W i t h  a  

r a i n b o w  o f  t o p - q u a l i t y  
p r o d u c e  a n d  d i v e r s e  b l e n d  

o f  a r o m a s ,  i t ’ s  h a r d l y  
s u r p r i s i n g  t h a t  i t  i s  

s a t u r a t e d  b y  t o u r i s t s ,  
m a k i n g  i t  a l l  t h e  m o r e  

u s e f u l  t o  h a v e  a  l o c a l  g u i d e  
y o u  t h r o u g h  t h e  h u s t l e  a n d  

b u s t l e .  T h e  g u i d e  w i l l  
e x p l a i n  t o  y o u  a b o u t  

t r a d i t i o n a l  f o o d s  a n d  t h e  
m o s t  p o p u l a r  C a t a l a n s  

p r o d u c t s  a s  w e l l .  
 

A f t e r  t h a t  w e  c o m e  b a c k  t o  
o u r  s t u d i o  i n  o r d e r  t o  g o  

a h e a d  t o  m a k e  t h e  c o o k i n g  
w o r k s h o p .

A l l  c a r e f u l l y  p r e p a r e d  t o  
p e r f e c t i o n ,  t h e  s a m p l i n g  

m e n u  c o n s i s t s  o f  a  
s p e c t a c u l a r  a r r a y  o f  t e n  
t a p a s ,  o r i g i n a t i n g  f r o m  

v a r i o u s  c i t i e s  w i t h i n  S p a i n .  
 



 
The chef wil l  explain the

history of Spanish cuisine
through these "Tapas".

 
After that we wil l  be ready
to start the cooking class.  
The workshop is designed

for every participant
involved in the experience,
the chef and his assistant
wil l  participate with them
giving some instruction in

the cooking process.
The cooking class consists
of cooking Seafood Paella,

Potato Omelette and
Catalan Cream for dessert.

 
Final ly,  there wil l  be a
tasting of the prepared

dishes served at an Imperial
table.  Includes drinks

during the "Tapas" tasting,
during the cooking class
and during the tasting of

the menu in lunch or 
dinner format.   



Seafood paella
Spanish omelette
Potatoes “Bravas” with 
three sauces
Assorted Iberian cold 
cuts
Andalusian f ish
Traditional  garl ic prawns
Traditional  croquettes
Manchego cheese
Cantabrian anchovies
Mussels with salsa
Octopus “feira”
Catalan cream

 

Tasting Menu

Drinks:  Red wine with D.O.,  
white wine,  mineral  water,  
beer and refreshments.

Schedules
10 a.m. to 2 p.m. Lunch.
3 p.m. to 7 p.m. Dinner.
7:30 p.m. to 10:30 p.m. Late 
dinner (Exclusive schedule for 
private groups. There is no 
tour, the market is closed).

 


