
“Indicate your preferences to place your order. We will contact you to confirm the 
price and availability for the day you wish to receive it or pick it up at the store.”

Your Christmas Order from Delicias

Starters

  Foie gras “mi-cuit” with red fruits sauce Pcs:

  Hand-carved Iberian ham platter | 100 g Portions:

  Aitor Vega cheese platter | 7 varieties, 1 kg Pcs:

  Beluga caviar with blinis and sour cream  50 g  /    100 g

  Roast beef with gravy sauce Portions:

  Lobster salad Portions:

 Salmon and cream “roscón” for 6 people Pcs:

  Smoked salmon:   
  Natural /   

  Dill and truffle /   
  Vodka with beetroot

 
  Special cut “five cuts” /   

 Traditional sliced

Poultry Stuffings

  Small turkey (6/10p)   Nuts

  Large turkey(10/14p)   Truffle

  Capon   No stuffing

  Free-range chicken Boneless:

  Roasted duck confit   Yes   No

Roasts Cut

 Suckling pig Portions:

 Lamb  leg       shoulder

 New Zealand lamb rack Portions:

 Beef Wellington Portions:

Preparation:    

 Uncooked

 Cooked

Sides

Baby potatoes:

Gratinated potatoes:

Truffled Gratinated potatoes:

Bacon sausage:

Mushroom sauce  |  500ml

Green pepper sauce  |  500ml

Red fruits sauce  |  500ml

Gravy sauce  |  500ml

Mains

Dessert

  Yule log for 6-8 people Portions:

  Tartas for 6-8 people Portions:

  Bandeja de pasteles árabes  |  6-8 people Portions:

Panetone     fruit  /   chocolate   /   pistachio

Wine Pairing

  I would like the Sommelier
        from Delicias to recommend
        the best wine pairing

Yule log for 6-8 people
Cakes for 6-8 people
Tray of Middle Eastern pastries | 6-8 people



FOODIE EXPERTS

EXCEPTIONAL SELECTION

The Perfect
Christmas

Your order
Name

T WhatsApp Yes    No

E-mail

Address

Special Request:

For  guests
 Delivery on (date):

  In-store pick-up on (date)

deliciasgourmetgroup.com  |  T +34 951 398 618  |  WhatsApp (+34) 640 924 889

Are you a VIP client?     Yes   /    No  /    I’d love to be one

Gourmet Shops
Elviria

Nueva Andalucía
Zagaleta 
Estepona

Sotogrande
Madrid

All-Day Kitchen
Nueva Andalucía

Sotogrande

Delivery - Home Chef - Catering
“from small gatherings to large-scale events”

FOODI E 

E

XPERTS

Sparkling
Oriol Rosell, Rosado Brut  |  19,9 €

Moët & Chandon Brut Imperial  |  49,5 €
Baron Fuente Blanc de Blancs  |  44,90 €
Jean de Villaré Gran Reserva  |  31,50 €

Rosé Wines
Domaines Ott Château de Selle Cru Classé  |  44,5 € 

Domaine de la Croix Irresistible  |  18,5 €

White Wines
Otto Bestue Chardonnay 2022  |  11,5 €

Foster Winzer, Dr. Pioth Riesling Trocken 2022  |  12,9 € 
Ermita Veracruz, Fermentado en Barrica 2021  |  29,95 €

Red Wines
Paco García La Villa 2015  |  27,5 €

Numanthia 2018  |  54,95 €
47 Manchón Mieres 5o año 2017  |  65 €

Wine Lovers
“Learn about becoming a member of 

La Cripta Wine Club.”

VINE’S SPIRI T, WINE’S MER IT


