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PRIVATE DINING « COOKING CLASSES « CATERING




Hola! nice to meet you, my name is Carola, chef and owner of La
Sobremesa. | got my passion for cooking from my father, a gifted cook.
| still make his recipes from the Eastern cuisine (his favorite) and
Mediterranean cuisine every week.

As a professional Private Chef, | have a broad experience in providing
dinners, lunches and bites & bubbles at home for 2 to 100 people.

My work is based on three important values that color my life: the love
for what | do, the friendship I cherish for those | serve good food, and
the aim to make your stay at the Costa Blanca even more delightful.
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Our
services

location

C/’ \\ﬁ) Private lunch or dinner at your own

\l/

j% Event Catering for larger groups

/\ Cooking classes and wine
workshops at your own location

Cakes on delivery

\Q Tapas, small bites and

O& grazingboard on

delivery



what's in a name?

Sobremesa, one of the most beautiful expressions in
Spanish. Literally 'Sobre mesa' means “on the table”.
Figuratively, it is the long aftertaste with a nice company
at the table after a delicious meal. That time after dinner,
good conversations, talking about life while enjoying a
good glass of wine: Sobremesa.

Great conversations arise naturally during a meal or
during the preparation of one. Poner las cosas sobre la
mesa, the words that pass across the table. But also
literally: Cosas lindas sobre la mesa: beautiful tableware,
that provide color and elaborate your event.

How beautiful is the combination!
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Private lunch or
dinner at home

Already possible for 2 people up till 25 or more
based on your preference | prepare 3 concept
menu’s and pricing, for you to choose from
after you choose your menu you pay 50% in
advance and 50% after the event

depending on the group size my team will
assist me serving the food, drinks etc.

we take care of all: the ingredients, preparing
the dishes, decorating the table, cleaning up
afterwards

special childrens menu possible

matching wine pairing is possible

prices vary form € 40 pp to € 75 and more,
depending on group size, menu of choice,
courses, ingredients
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Whether it is your birthday, wedding or other special day you want to
celebrate, we love to help you with delicious and colourful food, and more:

Wedding cake or cupcakes
Beverages

Tables, chairs, decoration and lighting
Crockery, cutlery, glassware etc

Buffet & Canapes & served dinner
walking dinner Fingerfood or lunch

After you have filled in some details on our Event Checklist we will make
you a made to measure offer



Ve C harewterie & Cheese Gor

New in 2025 after successful try outs is the Charcuterie and Cheese bar. At your
location we set up a beautiful area where various cheeses, hams and matching
shacks are displayed. Your guests can get different portions according to their
own wishes and enjoy their afternoon or evening. We explain what is on display
and make beautiful little plates. Tasty & Fun! This is option is available from 8
people and more!

Option 1: charcuterie as an amuse € 7.50 pp Your guests choose what they
like as an amuse/canapé, we decorate a nice little plate to accompany their drink
and afterwards they can enjoy their lunch or dinner at an additional cost

Option 2: Charcuterie as a starter € 10 pp Your guests are served larger
portions at the bar and my team makes beautiful glasses or decorative cones.
The portions really fill the stomach and we take the time to enjoy what the bar
has to offer. Later on the lunch or dinner at an additional cost will follow

Option 3: Charcuterie complete pricing starts from € 25 pp The most
extensive and complete version. Your guests can enjoy what the charcuterie and
cheese bar has to offer for a longer time during your party and we are also
expanding the bar with various snacks.

The prices mentioned do not include drinks, but of course we can also take care
of that!




Cooking classes
& wine workshops

A fun activity at your own location!

learn how to make delicious tapas, authentic
Spanish or (middle) eastern cuisine Ottolenghi
style

After preparing the food, enjoy your own dishes
with each other and relax

Interactive wine workshops, learn more about
the best Spanish bodega’s and their wines.
And ofcourse taste them....

more a fan of low or no alcohol? Maybe our tea
pairing workshop is just for you!

prices starting at € 25 pp. please contact us for
more info












Looking for something
small but delicious?

» Great on days of arrival

» Enjoy with friends and family a nice relaxed
afternoon or evening at the pool with some
cocktails, drinks and small bites

« share a grazing board with the best selection of
hams, cheesed and fruits

» enjoy authentic tapas with each other, share all
the dishes and taste the variety of flavors

» prices start form € 25 p.p. contact us to discuss
your preferences




| hope | have been able to give you a good
overview, of what La Sobremesa can offer
you. Please take a look at the website or
social media for more inspiration. Or
better, contact me to discuss your wishes!
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