
FESTIVE DINING 
PACKAGES



Allergies? Our food is prepared in our busy Cantinas (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. Amigos, in order to ensure  

your safety, if you do have any allergies or intolerances it is important that you tell us before you order each and every time you visit.  
*Group must have the same premium tapas dish or equally split between the 2 options. All allergen and nutritional information  

can be found at www.revoluciondecuba.com. Adults need around 2000 kcal per day.

(v) Vegetarian  (ve) Vegan  

(v) Vegetarian  (ve) Vegan 

IT’S THE ULTIMATE CUBAN BUFFET!

MOSTRADOR

Fancy something sweet? 

WHY NOT ADD A SELECTION OF SWEET TREATS

Mince Pies (v)

Chocolate Brownies (v)
(Ve alternative available)

ORBeef Ropa Vieja 
Slow cooked shredded beef with  

mixed peppers in a rich tomato sauce.

Ginger Beer Chicken 
Pulled chicken marinated in  
ginger beer, rum and lime.

CHOOSE FROM

Chorizo Vino Tinto 
Mini chorizo sautéed in red wine and cranberry.

Spicy Fried Turkey 
With chilli cranberry jam.

Cajun Cream Mushrooms (v) 
Sautéed mushrooms in a rich  

cajun cream sauce.

Chimichurri Corn (v) 
Sweetcorn with garlic butter,  
chimichurri and feta cheese.

Patatas Bravas (v) 
Crispy patatas with spicy  
tomato sauce and aïoli.

Jamón Croquetas 
Iberico jamón and béchamel  

croquetas, with aïoli.

Tropical Prawn Skewers 
Creole king prawns on a  

cranberry and pineapple salad.

Paella Vegano (ve) 
With tenderstem broccoli, courgette,  

mushroom and mixed peppers.

Homemade Guacamole  
& Tortilla Chips (ve) 

Freshly smashed avocados, lime, 
chilli, coriander and tortilla chips.

PLUS A SELECTION OF OUR TAPAS FAVOURITES

2 COURSES | 3 COURSES

2/3 COURSE DINING

DESSERTS

Chocolate Brownie (v) 
Rich chocolate brownie, rum and raisin ice cream and chocolate sauce.

(Vegan option available)

Mince Pie Empanadas (v) 
Homemade spiced rum mince pie pastries with Baileys and caramel sauce.

Tropical Trifle (v) 
Rum soaked ginger sponge, layered with raspberry jam, pineapple, custard and coconut cream.

STARTERS

Cajun Mushroom Pâté (v)  
Creamy Cajun spiced mushroom pâté infused with rum, served with croûtes.

Creole Prawn Cocktail 
Juicy king prawns in a spicy rum Marie Rose sauce, served with bread.

(Gluten free option available)

Roasted Red Pepper & Tomato Soup (ve) 
Topped with a creamy soy yoghurt drizzle and herbs, served with bread.

(Gluten free option available)

Turkey Quesadilla 
Pulled cajun turkey breast, cranberry chilli jam, peppers, onions and mozzarella,  

served with sour cream and a cranberry, pineapple salsa.

MAINS 
All main dishes served with roasted vegetables.

Slow Cooked Bavette Steak (£3.00 Supplement) 
Tender beef, slow cooked in a red wine sauce and served with crispy patatas bravas.

Cajun Chicken Supreme 
Roast chicken in a smoky red pesto sauce served with a  

chorizo pig in blanket and sweet potato mash.
(Vegan option available)

Jerk Fish 
Spicy jerk hake, served with a fruity cranberry and pineapple  

salsa, with fluffy lime and coriander rice.

Roasted Mushroom, Squash & White Bean Gratin (v) 
Mushrooms, spinach, butternut squash and white beans in a creamy cajun sauce,  

topped with mozzarella, mexicana hot cheese and crunchy  
tortilla chips. Served with sweet potato mash.

PERFECT FOR 

SMALL GROUPS  

OR A LUNCH 

TIME FIESTA!

TAPAS FEASTING

INDULGE YOURSELF IN A SELECTION OF OUR  
FAVOURITE TAPAS DISHES FEATURED ABOVE.



1

Full T&Cs can be found on our website www.revoluciondecuba.com

STD UN

TRANSPORT YOURSELF TO A CHRISTMAS IN  
CUBA THIS YEAR. FROM LIVE MUSIC TO SALSA, 

COCKTAILS TO AUTHENTIC CUBAN-INSPIRED FOOD,  
WE OFFER THE BEST FIESTA IN TOWN.
We offer amazing personalised fiestas, exclusive spaces and 
 private rooms, full venue hire and corporate masterclasses. 

Speak to a member of our team to find out more.

DECIDE IF YOU’RE GOING FOR FULL FIESTA WITH  
2 COURSE OR 3 COURSE, TAPAS FEASTING  

OR OUR ULTIMATE CUBAN BUFFET.

PICK YOUR PERFECT

We have a variety of drinks packages available from prosecco reception to beer 
buckets. We can create drinks packages based on the number of people in  

your party and your budget.

DRINKS PACKAGES

2 COURSE 
DINING 

3 COURSE 
DINING

TAPAS 
FEASTING

MOSTRADOR –  
THE ULTIMATE 
CUBAN BUFFET

2 COURSE DINING IS A STARTER & MAIN OR A MAIN & DESSERT


