
SILVERFIELD
VILLA MENU

S H A R E  Y O U R  M E M O R I E S  W I T H  U S
@ S I L V E R F I E L D V I L L A

 

A  T R U E  T A S T E  O F  S P A I N



OUR PRIVATE CHEF

OUR AMAZING VILLA CHEF, SUE, LIVES LOCALLY IN THE VILLAGE OF
LA ZUBIA AND OFFERS A WIDE RANGE OF DINING OPTIONS TO OUR GUESTS

FOR MEALS ALL TIMES OF THE DAY.  Sue can also arrange catering for
events and weddings.

 
SUE HAS AN EXCELLENT REPUTATION BOTH LOCALLY AND WITH OUR PAST

GUESTS, OFFERING YOU MOUTH WATERING, EXCITING AND CREATIVE DISHES
TO SUIT ALL DIETS AND REQUIREMENTS WITH CUSTOMISABLE OPTIONS.

 
PLEASE NOTE THAT THE MENU MUST BE SELECTED AND CONFIRMED

APPROXIMATELY ONE WEEK PRIOR TO ARRIVAL.

 
 



PAELLA EVENING 
€17.50 per person

A choice of paellas cooked at the villa and
served in either the dining or bbq areas. 

Meat, seafood and vegetarian paellas can
be chosen or a selection if there are

enough guests.

 
TAPAS EVENING 

€27.50 per person
 
 

A traditional Spanish menu of tapas with
dishes served throughout the evening.  

A mixed seasonal selection of five
different dishes.  An example menu can be

found below



3 course dinner 
€37.50 per person

A sit down meal consistent of a selection
of canapés, a starter, a main course and a
dessert.
Served in the dining room area. A selection
of wines can be added for 20€ per person.
An example menu is below.

 
6 Course Sampling Menu

€45.00 per person
 

A sumptuous sampling menu of 6 small
courses drawing on local & seasonal

ingredients served in the dining area. A
selection of Spanish wines matched to
each course cab be added for 20€ per
head or guests can supply their own.

 



TAPAS 

chicken skewer with yoghurt dressing mushrooms in a cream and 
cheese sauce 

sweet and sour ribs
 selection of cheeses with fresh fruit, fig bread and nuts 

selection of cured meats 
panfried sardines

 Chicken breast in a pink sauce of tomato, garlic and white wine 
Pork loin with cured ham, melted cheese, tomato and cream

 Pork loin with mushroom and cream sauce 
Grilled salmon with asparagus sauce

 Hake in tomato garlic and herb sauce 
Caeser salad with mixed leaves, marinated chicken and bacon 

Home made soup of the day (various) 
Mixed house salad with avocado, tomato, cucumber and 

mozarella 
Mushrooms in a cream and Roquefort sauce 
Melted goats cheese with salad and walnuts 

Prawns in a chilli and garlic sauce 
Beef lasagne 

Vegetable lasagne 
Pasta with wild mushroom sauce 

Pasta with tomato and fresh basil 
Clams in a garlic and tomato sauce with spaghetti

 Pasta in a pink sauce of tomato, garlic, white wine and cream 
Pasta with bacon egg, cream and cheese 

Pasta with chicken, tomato and cream sauce
 Mixed vegetables in a home made curry sauce

 Devils bread: toasted ciabatta with garlic, chilli, cheese and 
onion Risotto with wild mushrooms

Pork in a rich madeira sauce

 

 
 The above dishes are a typical selection of the local and 

international dishes that we offer. Most can be served
as a tapas or a main dish. Selections for dinner or tapas menus vary 

throughout the year according to the availability of seasonal 
ingredients. Our aim is the serve the highest quality locally 

sourced foods at all times. If our guests desire any items not listed 
on our menu, please contact us to discuss. 

 



BREAKFAST  OPTIONS

BREAKFAST Menu
€17.50 per person

A selection of yogurts, cereal and fresh
fruit.

A cooked breakfast including eggs, bacon,
sausages, tomatoes and toast. Drinks are

not included.



3 COURSE MENU

Selection of canapés
 

Starters to choose
Prawn and Salmon Cocktail Prawns Piri Piri
Melon wrapped in Jamon with Mango dressing
Goats’ cheese and walnut salad

 
Main course to choose
Chicken breast filled with ham and cheese
with a creamy tomatoe sauce
Fillet of beef Rossini in a rich Madeira Sauce
Confit of duck served with a cherry sauce Sea
Bass with prawns and white wine sauce Hake in
a leek and parsley sauce
Pork fillet skewer marinated and
served with yogurt dressing Vegetarian
option also available

 
Desserts to choose
Strawberry Cheesecake 
Chocolate Fondant 
Ice Cream Surprise

 



MENUS 

VEGETARIAN  &  VEGAN 
All meals can be served as  vegetarian or vegan 

HEALTHY EATING
Lower calorie options are available for all meals

TAILOR MADE MEALS
Everything on the menus can be adjusted to suit 
individual tastes.  If you have a preferred course 
option or ingredient please just ask.  All available 
ingredients in the Granada area are extensive and 
high in quality.


