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Events Menu  
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Mexican menu 
£15.95 per person 

 
 
To start the evening - A shot glass of Margarita served with  
Quesadillas – fried corn tortillas with peppers, chilli and cheese 
Corn bites - home-made corn fritters with fresh mango salsa 
Bowls of Nachos and dips 
 
(for the non alcohol drinkers a Fruit fantasy with Orange, mango and pineapple 
juice)  
 
On the table: 
 
Mexican style beef enchiladas   made with strips of welsh beef, spices, pep-
pers and a homemade rich tomato sauce 
 
Home made veggy chilli with Welsh cheddar and jalapeños 
 
Sticky chicken wings in our own recipe sauce  
 
Served with: 
Nacho salad  
Mexican green rice 
Papas Fritas – deep fried baked potato shells with a sour cream dip 
 
Dessert: 
Chocolate ‘volcanoes’ with mango, mandarin and Triple Sec ‘lava’ sauce 
or 
Vanilla ice cream with fresh fruit and home made biscuits 
 
 
 
 
 
 
Extras to include: 
Jugs of Margarita - £15 per jug 
Stuffed chillies - £1.25 per person 
Organic marinated olives and breads - £2.95 (for 2 persons) 
Guacamole/salsa/ sour cream dips with nachos - £4.25 (for 2 persons) 
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Tapas menu 
£16.95 per person 

 
 
To start the evening – A shot glass of chilled Sangria served with mixed  
Pan a la Catalana toasted breads with fresh tomato & basil, pureed broad bean 
pate 
Bandarillas skewered canapés) with Spanish anchovy, marinated olives, gher-
kins and onions, Manchego cheese 
 
(for the non alcohol drinkers a Fruit fantasy with Orange, mango and pineapple 
juice) 
  
On the table: 
 
Albondigas a la Jardinera 
Our own free range meatballs in a rich tomato sauce 
 
Pollo con Pimientos Rojos  
Chicken with red peppers, wine, cumin, coriander and chickpeas 
 
Empanadillas de queso y Espinacas 
Spinach and cheese parcels using fresh spinach and Anglesey feta cheese 
 
Served with: 
Ensalata de Espinacas y Aguacate – a salad of spinach, avocado and cucumber 
with our house dressing 
Cherry tomatoes and French bean salad 
Papas Estrelladas con Romero – crushed, local new potatoes with rosemary, 
garlic and chilli oil 
 
Dessert: 
Crema Catalana – a lemon infused Spanish style crème Brulee 
or 
Vanilla ice cream with organic chocolate & orange sauce and home made bis-
cuits 
 
 
Extras to include: 
Jug of Sangria - £13.95 
Jug of Spanish Margarita - £15 per jug 
Organic marinated olives and breads - £2.95 (for 2 persons) 
Hummous/baba ganoush/salsa with warm pitta bread - £4.95 (for 2 persons) 
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Blue Sky Menu of the Moment Summer 2009 

 
 2 courses £17.95   
3 courses £21.95 

 
Guests must pre order their chosen dishes from the following: 

 
Organic Perl Las cheese & broccoli soup with local artisan bread 

 
Strips of locally smoked duck with a fennel and fresh orange salad 

 
Local smoked organic salmon and fresh herb croquettes with freshly made tartar 

sauce 
 
* 
 

Goat’s cheese, caramelised onion and fresh thyme Tart made with gold award 
winning Anglesey cheese, locally grown onions, Welsh cream and flour from 

Llynon windmill Ynys Mon – served with hot, local new potatoes and a seasonal 
dressed salad 

 
Char-grilled line-caught local sea bass on a bed of roasted vegetables, potato & 

apple rosti and salsa verdi 
 

Free range breast of chicken stuffed with fresh herbs, organic Welsh cheddar 
and wrapped in dry cure bacon, served with new potatoes, roasted vegetables 

and a light citrus jus 
 
* 

Anglesey strawberries with home made shortbread and fresh cream 
 

Fair trade, organic chocolate torte with fresh cream 
 

Sticky toffee pudding with vanilla ice cream 
 
* 
 

Fair trade filter coffee/tea with a home made biscuit 
 



5 

Terms and Conditions of Booking 
 
….booking a Blue Sky function? - please read our terms and conditions 
carefully 
 

The party organiser must ensure that all party members are aware 
of the terms and conditions of this booking 
 
All bookings will be subject to a non refundable deposit of £10 per person. 
No bookings are confirmed until the deposit has been received in full. 
All costs must be settled on the day of the event. 
Final numbers must be notified one week before the event – we will charge for 
that actual number or the actual number on the night, whichever is the greater. 
The entire party must choose from one menu . 
The party organiser will be responsible for coordinating the payment for all 
meals on the night. All extras are to be paid for on ordering at the bar. 
All bookings must be confirmed in writing. 
The party organiser must ensure that all party members are aware of the terms 
and conditions of this booking. 
A service charge is not included. 
 
Name of organiser 
Company 
Address 
Contact telephone 
Email 
 
Please enter the number of people attending in the box against your chosen 
menu (one menu per group only) 
We would advise that the party organiser keep a copy of the pre order form 
to bring along on the night for those who may have forgotten their choices 
 
 
Tapas menu       Please list guest names and choices on a separate sheet 
£16.95  
 
 
Mexican Menu            Please list guest names and choices on a separate sheet 
£25.95 
 
 
Summer Menu        Please list guest names and choices on a separate sheet 
£21.95 
 


