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We here at Europa like to feel as though we havejust the right combination
for all occasions. \WWhether you are looking to book a reservation for your next
work orwcamilg celebration with us, we will alwags go the extra mile to find exactlg

what it is you are ]ool(ing forin order to make yours as well as your guests visit
with us an amazing dining exPerience. Flease feelfree to ask any questions
regarding any of our Packagcs, as we can casilg ngracle any Pac‘(age with tapas

Platters, bar Packages, and simPlc entrée requcsts (some with extra charge).

Fage 2: Lunch

Fage 3. Dinner

Fagc 4 Tapas F]atters
Fage 5: Bar Fackagcs



Lunch Menu #1
$17.95

Salad Course
(Caesar Salad (Jndividual)

Main Course
(Choice of)

Fcnnc Al Fomocloro

Light Plum tomato sauce

tossed with penne pasta

Mcat Fac"a
Cl—»icken, chorizo, and fresh
vegetab]es simmered in a

saffron scented rice

Follo Koscmary
(Chicken breast sauteed with sun-
dried tomatoes, artichoke hearts

and rosemary in a wine sauce

Dessert Course

Homcmaclc ice cream

of the c‘ay

| unch OPtions

Lunch Menu #2
$21.95

Appetizer Course
(Famib 5t3|c)
[Fried Calarari

Tomatocs ancl Mouarc”a

Salad Course
Cacsar Salacl (lncliviclual)

Main Course
(Cl’loicc cnc)

Follo al |_imon
Chicken breast sauteed in a
white wine limoncello sauce with

artichokes anc] capcrs

Pork con Manzanas
For‘c loin simmered in a brandg

c|cmi~g]aze with fresh aPPIes

Salmon ala Parilla

Gri”ed salmon filet served

with a homemade Pcsto sauce

Dessert Course

Homcmaclc ice cream

of the c‘ay

Lunch Menu #3
$25.95

Appetizer Course
(Family Style)
Fried Calarari
T omatoes and Mozzarella
Garlic S‘m'mp
Varictg of Pruschettas

Salad Course
Caesar Salad (Jndividual)

Main Course
(Choicc OD

Fo”o Flamcnco
(Chicken breast sauteed with
Por‘tobe”o mushrooms and roasted
artichokes and capers ina

beer C{cmi~g|azc sauce

Ternera Vasca

Veal sca][opini sauteed in a

light Plum tomato sauce

Salmonala Nararja

Sa]mon filet simmered in an orange

zest and naturaljuices

Dessert Course
(choice of)

Tiramisu

Flan



Dinner Menu #1
$2%.95

Salad Course
(Choicc OD

Caesar Salad
T ricolor Salad

Main Course
(Choice of)
Fcnnc Al Fomocloro
Light plum tomato sauce

tossed with penne pasta

Ravioli Quat’cro ]:ormaggi
[Homemade ricotta-stuffed
ravioli, simmered in a four

C!’]CCSC cream sauce

Pollo Rosemary
Chicken breast sauteed with sun-
dried tomatoes, artichoke hearts

and rosemary in a wine sauce

Paella Valencia
SPccia[ blend of shrimP, c]ams,
mussels, and calamari mixed with
chorizo and chicken served with

vcgetab]cs in a saffron-scented rice
Dessert Course

Homemade ice cream

of the clag

Dinner OPtions

Dinner Menu #2
$28.95

Appetizer Course
(Family Stylc)
Fried Calarari

Tomatocs and Mozzarc”a

Salad Course
(Choice of)
Cacsar Salacl
T ricolor Salad

Main Course
(Choicc OD
Pollo al | imon

Chicl(cn breast sauteed in a
white wine limoncello sauce with

artichokes and capers

Ravioli Quattro Formaggi
Homemaclc ricotta~stuffed
ravioli, simmered in a four

ChCCSC cream sauce

Fork ChoP
4oz gri[]ec’ Pork Chop served
with an apple branclg infusion

Salmon alaParilla
Girilled salmon filet served

with a homemade Pesto sauce
Dessert Course

Homemade ice cream

of the clay

Dinner Menu #3
$%2.95

Appetizer Course
(Family Style)
Fried Calarari
Tomatocs and Mozzarc”a

Garlic Shrimp
Varictg of Bruschcttas

Salad Course
(Choice of)
Cacsar Salacl
Tricolor Salacl

Main Course
(Choice of)

Fac”a Valcncia
Special blend of shrimp, clams,
mussels, and calamari mixed with
chorizo and chicken served with

vegetab]es in a saffron-scented rice

Salmon ala Naranja
Sa]mon filet simmered in an orange
gt

zest and naturaljuices

Veal al | imon
\/eal sca”opini sauteed in a

white wine limoncello sauce with

artichokes and capers

Pollo Flamenco
Chicl(cn breast and sliced chorizo

sauteed with Portobe”o mushrooms

inabeer clemi~glaze sauce

Dessert Course
(choicc o\c)

Tiramisu

Flan



TaPas Selections
for (ocktail Rcceptions

Olive Sampler

Anchovie stuffed imPortccl olives marinated with

fresh tlﬂgme, rosemary, garlic, and shallots

Marinated Artichoke [Jearts
With cured ham and Pimicntos

Marinatccl Musl’rrooms

Jn balsamic vinegar with red onions

Esparragos & Jamon Serrano
Asparagus WraPPCd In serrano ham

Paella Valencia

Saffron rice with seafood, chicken and chorizo

Additional $ Z.ﬁO/Pcrson

(Gambas al /39i||o

Sauteed s]‘wrimP in white wine and garlic sauce

Fried Calamari

Served with arrabiatta sauce

Fatatas ala Brava

Fried potatoes tossed in a sPicy tomato sauce

Champinones al ,Ajillo

Mushrooms sauteed in a shcrry garlic sauce

# of [ apas
Thrcc

Four
Five
Six

Varietg of Crustinis
~Bruschctta~6ri”cd Chorizo
~Olive Taponade~5tu#ed Clams

Tortilla E_sPanola
Savorg egg and Potato tart

Alboncligas al Jerez

Mcatbans in s}‘nerrg garhc sauce

Pinchos Morunos
Girilled Por‘( skewers w/ bell peppers and onions

Stumq:ccl Musl'\rooms

Button mushrooms stuffed with our sPecia|

blend of brcading, herbs and sPiccs

Pinchos de Follo
Gri”ecl chicken skewers w,/ bell peppers and onions

Pollo al ,Aji“o

Sauteed marinated chicken in white wine and gar|fc

Mozzarella and Cl'\crrg T omato Pites

5l<ewerec] fresh mozzarella and cherrg tomatos

Fackagc Pricc
$1i 5/Pcrson
$1 8/Pcrson
$ZO/Pcrson
$ZZ/Person



Bar Fackages

5ar Fackage #1

Drink Tickets
$6.00 [ ach

Jncludes domestic and importccl becr, Sangria, well cocktails fyglass wines under $6

Bar Fackagc #2

chular Bar
i [Hour $1 5/Per person
2 Hoursprﬁ/Per person
3 Hours $§§/Per person

Jncludes domestic and importccl beers, Sangria, well cocktails é»glass wines under $6
Bar Fackagc #3

Premium Bar
i Hour $25,/person
2 Hoursfpﬁﬁ/Person
3 Hours $4~O/Persorx

|ncludes domestic and imported beers, Sangria, Premium ]iquors and cocktai]s, all 5Pccia]t9
drinics, bottled water & wines bg the glass up to $8

Bar Fackage #4

(Cash Bar
Bar’ccnc[er [Fee: $50
For all Parties that request a cash bar, a }Jartending fee will applg

Bar Facl(agc #5

Sangria Onlg
Red and White Sangria $1 9.9§/Pitchcr
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