Paella

“Our paellais crafted using authentic Spanish
pans and windshields imported directly from
Spain, ensuring a genuine experience at your
event.”

“We use only the freshest ingredients—premium
seafood, locally sourced vegetables, and
traditional Spanish spices. Every pan is bursting
with vibrant colours and aromas. "Our menu
caters to everyone: classic chicken and chorizo,
luxurious seafood, and hearty vegetarian opftions.
All are gluten and dairy free, so N0 one misses
out!”

“Watching our chefs cook paella live is a feast for
the senses. The sizzling pans, the aroma of saffron,
and the colourful presentation create a true
culinary spectacle.”

“Paellais quickly becoming the go-to choice for
catering events, delighting guests and making
every occasion memorable.”

“Don’t just take our word for it—let your guests
experience why our paella is the highlight of
every event!”



Paella Station

Station

80cm pan and burner on our own authentic windshields from Spain — very authentic

Priced per pan which feeds 50 - 60 guests — all paella’s are dairy and gluten free

Includes fresh baguette’s, butter, oil, green salad and disposable bowls, cutlery and napkins
Displayed on our tables with cloths / Please advise of dietary requirements prior to event.

Staff — chef extra cost.

Classic Paella - $1100 per pan / Extra large pan - $1300.00
Chicken chorizo, spices, peas, peppers, eggplant, mushroom, parsley, fresh lemon wedges, saffron,

tomato, herbs, paella rice, zucchini, snow pea, garlic, onion (gf/df)

Seafood Paella - $1300 per pan Squid, mussels, king prawns, red pepper, parsley, peas, eggplant, saffron, fresh
lemon wedges,

Paella spices, paella rice, zucchini, snow pea, garlic, onion (gf/df)

Vegetarian Paella - $990 per pan (large)
Small pan — 60cm (added to a seafood / classic or combination paella ($550)
Eggplant, mushroom, peas, beans, fresh lemon wedges, herbs, paella spices, pumpkin, mixed peppers,

parsley, zucchini, snow pea, garlic, onion, thyme, saffron, paellarice (gf/df/v)

Combination of the three paella’s - $1500 per pan
Chicken, chorizo, king prawns, mussels, squid, peas, eggplant, mushrooms, beans, fresh lemon wedges, paella

spices, vegetable stock, mixed peppers, saffron, paella rice
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