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Corporate Events 
 
 

Corporate events are important to your business and 
we know that you need to make sure your event 
stands out from the rest.  We think giving your 
clients, staff and prospects an Authentic Paella 
experience is a great way to achieve a stand out 
event.  

Paella makes a wonderfully engaging, unusual, 
interesting and involving alternative to the normal 

bill of fare for corporate catering.  The visual impact of seeing 
the food cooked from scratch is compelling and the aromas 
that come with it are truly delicious, as of course is the food, 
and there is nothing like hot freshly cooked food, served with 
style, passion and commitment to make your guests feel cared 
for and that little bit special. 
 

We have a passion for paella and we would love to 
share this with your customers, staff, prospects and 
friends on your behalf. 
 
 
Flexibility to enable a truly special event 
At Authentic Paella Catering we are very flexible around the arrangements for your event and can supply hot 
food on a traditional single serving basis, al fresco or indoors, serving either as a buffet or waiting to tables.  An 
interesting alternative is to serve the food to the table in the paelleras (the large round pans) and allow your 
customers to help themselves just like at a family Paella party.  This will certainly break the ice and develop 
plenty of interaction. 

 
We are a fully self contained operation so can be extremely 
accommodating as to the location of your event.  We have our own 
outdoor high quality serving stalls but are also certified to cook and serve 
indoors if appropriate.  We have cooked and served in fields, gardens, 
country houses, car parks, on jetties, beaches and in an atrium, a town 
hall and from a market stall.  All we need is enough relatively flat space 
to set up safely and access for our vehicle to deliver and set up. 
 
If service is required during the night time we are equally happy to 
accommodate but will need access to mains power for our lighting rig or 
we will need to use a generator (an option we prefer to avoid if possible).  
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The Food and Serving Format: 
We can tailor both our serving methods and our menus to suit your audience.  We 
can also offer wine and sangria and we are happy for the customers to interact 
with us as much as they wish during the cooking and serving process. 
 
Ideas for the format of the catering could be: 

 
× Al fresco, traditional single serving 

from our own stall. 
× Sit down service on round tables 

with the paella served and brought to the 
table on crockery  
× Sit down service at round tables 

with the pans brought to the table so 
people can help themselves 
× Continuous serving over a period of time either outdoors or 

indoors, again either self service or sit down 
× Instructional sessions for your customers on how to make an 

authentic Paella ς maybe a team building challenge. 
 
× Or... you tell us what you want and we will accommodate wherever possible. 

 
 
Our standard Paella menu includes the following: 
 

Valencian (Seafood & Meat) Meat & Chroizo Vegetarian 

   
Chicken Chicken Asparagus or Artichoke 

Cuttle Fish Pork Courgette 

Squid Chorizo Onions 

King Prawns Onions Red & Green Peppers 

Mussels Peas Chic peas 

Red & Green Peppers Tomato Tomato 

Tomato Garlic Garlic 

Garlic Rice Rice 

Rice Lemon wedges Lemon Wedges 
 
 
Our food is prepared from the freshest of ingredients and cooked in situ so as to engage the audience as much 
as possible.  We also welcome interaction from your guests which always proves popular. 
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Authentic Paella Catering can also add additional menu 
items (including  Tapas) such as: 
 
× Croquetas - a delicious snack item made (in our 

recipe) from chicken, chorizo, cheese, herbs, flour, 
breadcrumbs and seasoning. 

× Fabada - Spanish white bean stew ς a delicious 
slow cooked stew of Ham (or pancetta), Chorizo, 
Marcialla (Spanish Black pudding), onions, herbs 
and Saffron. 

× Vegetarian Tapas options such as Patatas Con 
Setas (potatos with oyster mushrooms). 

× Or ... again let us know what you want and we will do our utmost to accommodate. 
 
Wine, Sangria and Music 
 
Authentic Paella Catering are licensed to sell alcohol and we stock our own range of good 
quality Red, White and Rose Spanish wines that are not available from general wine 

retailers or supermarkets.  These are available for your function as well as 
a special Strawberry Sangria, made to our own recipe served by the glass 
or in jugs.  Under most circumstances we can supply alcohol on a sale 
and return basis (subject to a maximum of 40% return).  
 
We can also provide your event with recorded music, in particular 
Spanish music whether it be instrumental, vocal, contemporary, classical, 
or a mixture.  Let us know what you want and we will oblige as far as possible.  
 
 

Operational Arrangements. 
We have a modular arrangement for our stand, made up of any 
combination of a 3m frontage, a 4.5m frontage, a 7.5m frontage or a 
10.5m frontage.  We can also set up 
a whole mobile Paella restaurant up 
to 40ft x 40ft with tables chairs if 
your space and audience size 
warrant it. 
 
Whatever size, the stalls require 
access space at the back to allow 

safe entry and exit and are 3m deep.  We can also work hand in hand with 
your prime event organiser and operate from their premises / outdoor operation if necessary.  
 
Customisable Branding. 
In addition to choice of serving format and menu we can also customise our 
presentation to suit your aims.  We are able to offer a branding service whereby we 
will brand our stall(s) with your messaging and logos on large high resolution banners 
(approximately 3m long x 1m tall).  These banners can be strategically placed on a 

choice of both the external side walls, the half 
height front wall(s) and the upper interior walls 
in whatever combination you wish. 
 
This customisation allows you to reinforce your 
message and convey the values of your company or venue to your 
audience.  We will need to know the desired stand configuration and 
branding requirements as early as possible as we need a minimum of two 
weekΩs notice to have the branding made up.  Full details of the logo sizes 
and formats we need and the cost for this service is available on request. 
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Insurances 
Authentic Paella Catering Ltd holds all necessary insurances including Public Indemnity, Product Liability and 
Employers Liability insurance necessary for outdoor and indoor 
catering. In addition our staff are accredited in Safety for Food 
Catering to level two, health and safety qualified and the three 
senior members of the team are also personal license holders. 

 
We operate to the highest of possible 
standards and follow closely the 
HACCP guidelines for the production, 
transport, storage, cooking and 
serving of food. 
 
We are also members of the Nationwide  
Caterers Association (NCASS). 
 
In short, Paella for your corporate event is not only delicious, healthy and 
different it is also very engaging, exciting and memorable; ensuring that your 
events stands out for all the right reasons 
 
 
Authentic Paella Catering Ltd offer a relaxed, informal and professional 

alternative for your event.  So, please visit our website for further details or give us a call to discuss your 
individual requirements. 
 
 
 
 
Web: www.authenticpaellacatering.com 
eMail: info@authenticpaellacatering.com 
Tel: +44 (0)1590 641732 
Add: Aubrey Farm House 
               Keyhaven Road, Keyhaven. 
               Hampshire.   SO41 0TH   
 
All images are copyright and were shot at Authentic Paella Catering Ltd events in 2010. 
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