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Welcome to Eivichefs, where
we bring the finest private
chef catering experiences to
your event or villa on the
beautiful island of Ibiza.
 
Our talented chefs, under the
guidance or Michelin-trained
culinary expert Chef Cesar, are
dedicated to crafting exquisite
dishes tailored to your tastes,
ensuring every meal is a
memorable celebration.
 
Let us transform your dining
experience into something truly
special, all in the comfort of
your own space. Indulge in the
flavours of Ibiza and beyond
with Eivichefs!



BREAKFAST

Natu ra l  o range j u ice  
DETOX ju ice  /  Smooth ie  
Pas teur i zed whole  m i l k  

Unsweetened a lmond mi l k  
F lavored water  

Natu ra l  pas teur i zed sugar - f ree  yogur t  Granola  
F ru i t  Sa lad  

Ar t i san  j am and but te r  
Cheese  and nu t s  board  

Char t  o f  sausages  and Iber i an  co ld  meats
Assor tment  o f  a r t i san  bread toas t  

S l iced Avocado
 

Loca l  o rgan ic  eggs  a  l a  ca r te :
 Hard  Bo i l  eggs  

Scrambled eggs  w i th  cher r ies  tomatoes  
F r ied  eggs  w i th  bacon

 
Cro i s san t s  (bu t te r/chocola te )  

Cof fee  
Tea  and i n fu s ions



SHARING MENU

Cold Snacks  

Bread,  gr i s s i n i  and  nu t  toas t  w i th  a l l io l i  

Cheese  board,  Iber ic  co ld  meat ,  nu t s ,  o l i ves  and p ick les  

Pota to  ch ips  

Bocconc in i  bas i l  and  cher ry  tomatoes  skewers  

Sa lmon ta r ta r  w i th  avocado and mango 

Nachos  w i th  guacamole  

Hummus  w i th  c rud i tés  and p i ta  b read 

Warm Snacks  

Pota to  omelet te  skewers  w i th  gra ted tomato  

Ch icken  gyozas  w i th  sweet  ch i l l y  sauce 

Min i  bu rgers  w i th  gruyere  cheese,  f r ied  on ion  and t ru f f le  mayonna i se

Ch icken  skewer  w i th  sa tay  sauce

Desser t  

Gra ixonera  -  typ ica l  ib i za  desser t  -  w i th  wh ipped cream 

H ie rbas  ib icencas  chup i to  

F ru i t s  skewers  



SPANISH TAPAS MENU

Payes  bread breads t icks  and toas t s  a l l io l i  sauce,  p ick les ,

o l i ves ,  nu t s  

Smoked anchov ies ,  b raced ham,  goat  cheese,  Manchego

cheese  

Ensa lad i l l a  

Beet root  hummus  w i th  c rud i tés  

Gar l ic  p rawns  

F r ied  squ id  r i ngs  

Pata tas  b ravas  

Mushrooms croquet tes  

Padron  Peppers  w i th  Maldon  sa l t  F i sherman  s ty le  musse l s  

Chor iz i tos  a  l a  s id ra  

Desser t

Crema Cata lana  

H ie rbas  Ib icencas  chup i to  



MEAT BBQ

Appet izer

Bruschet ta  w i th  concasse  tomatoes  and iber ic  ham 

S ides
 

Padrón  peppers  w i th  Maldon  sa l t  
Roas ted pota toes  and sweet  
Pota toes  w i th  t ru f f le  bu t te r  

Greek  Sa lad  Tomatoes  sa lad  w i th  bur ra ta ,  bas i l  and  modena  reduct ion  

The  BBQ
 

Chor izos  c r io l los  
Boneless  count ry  ch icken  th ighs  mar ina ted i n  c i t ru s  and gar l ic  

Iber i an  secret  w i th  lemon -  pork  -  
En t recot  w i th  ch im ichur r i  sauce 

Desser t  

Gr i l led  p ineapple  w i th  Van i l l a  ice  c ream 
H ie rbas  Ib icencas  Chup i to  

Cut  t rop ica l  f r u i t  



Appet izer
 

Smoked Sa lmon Toas t s  w i th  sour  c ream 
 

S ides
 

Ka le  sa lad  w i th  qu inoa  and cashews  
Gr i l led  Vegetables  w i th  romesco sauce 

Broccol i  and  cau l i f lower  sa lad  w i th  avocado,  l ime and sa tay
sauce 

Sweet  pota toes  w i th  t ru f f le  bu t te r  
Pota toes  sa lad  w i th  on ion ,  par s ley ,  eggs  and mayonna i se  

 
The  BBQ

 
Wi ld  Sea  Bass  

Gr i l led  prawns  w i th  lemon gar l ic  and par s ley  
Mar ina ted ch icken  th ighs  

En t recot  w i th  ch im ichur r i  sauce 
 

Desser t  
 

Gr i l led  peach  w i th  mascarpone and caramel i zed a lmonds  
H ie rbas  ib icencas  chup i to  

Cut  t rop ica l  f r u i t  

 
 

MEAT & FISH BBQ



VEGETARIAN MENU

Appet izer

Roas ted beet  hummus  w i th  o rgan ic  vegetable  c rud i tés  and
whole  wheat  p i ta  b read

 

Sta r te r s

Raf  tomato  sa lad  w i th  bur ra ta ,  f resh  bas i l  pes to  and
toas ted p ine  nu t s

Span i sh  omelet te  w i th  Mona l i sa  pota toes  and caramel i zed
on ions

Qu inoa  s tu f fed  eggplan t s ,  roas ted vegetables  and Greek
fe ta  cheese

Main  Course

Wild mushroom r i so t to  w i th  t ru f f le  puree  and aged
Parmesan  Regg iano

Desser t

Re inet te  apple  ta r te  Ta t i n  w i th  Bourbon  van i l l a  ice  c ream
 
 

We a l so  have  vegan  opt ions  on  reques t !
 
 



SPANISH MENU

Appet izer

Gorda l  o l i ves  s tu f fed  w i th  anchov ies  and Cantabr i an
anchov ies  i n  sher ry  v inegar

Sta r te r s

Iber i an  acorn - fed ham croquet tes  w i th  c reamy
béchamel  sauce.

Gal ic i an  octopus  w i th  smoked papr i ka  f rom La  Vera
and Arbequ ina  o l i ve  o i l ,

Gar l ic  prawns  w i th  ex t ra  v i rg in  o l i ve  o i l ,  ch i l l i e s  and
s l iced gar l ic

Main  Course

Cod w i th  gar l ic  mousse l i ne  and pota to  m i l le - feu i l le

Desser t

Sant i ago cake  w i th  homemade nougat  ice  c ream 
 
 



IBICENCO MENU

Appet izer

Count ry  bread w i th  homemade a io l i

Sta r te r s

Count ry  sa lad,  w i th  bo i led  pota to ,  tomato,  red
on ion ,  red peppers ,  cucumber ,  o l i ves  and Mahon

cheese
Tumbet  (eggplan t ,  tomatoes ,  peppers  and

pota toes )
Bu l l i t  de  pe ix  ( f i sh  s tew w i th  pota toes )

Main  Course

Bul l i t  de  pe ix  r ice

Desser t

F laó  ( f resh  cheese  cake  w i th  m in t )
 
 
 

 
 



MEDITERRANEAN MENU

Appet izer

Chickpea  and beet root  hummus  w i th  ex t ra
v i rg in  o l i ve  o i l  and a r t i san  p i ta  b read

Sta r te r s

Gr i l led  sa rd ines  w i th  gar l ic  and par s ley  sauce
Roman-s ty le  ca lamar i  w i th  ch ickpea  f lou r  and

homemade a io l i
Greek  sa lad  w i th  Ra f  tomatoes ,  cucumber ,
Ka lamata  o l i ves  and Greek  DO fe ta  cheese

Main  Course

Wild sea  bass  baked w i th  f resh  Provenca l
herbs ,  accompan ied by  roas ted seasona l

vegetables  and ext ra  v i rg in  o l i ve  o i l

Desser t

Panna  cot ta  w i th  red ber ry  sauce



THE ITALIAN MENU

Appet izer

Bruschet ta  w i th  cand ied cher ry  tomatoes
and f resh  bur ra ta

S ta r te r s

Bur ra ta  w i th  Parma prosc iu t to  and f resh  f igs
Tomato  Sa lad  w i th  c i t ru s  v i na ig re t te ,  ex t ra

v i rg in  o l i ve  o i l  and  par s ley
V i te l lo  Tonnat to

Ma in  Course

L ingu ine  Vongole  and bota rga

Desser t

T i ram i su  w i th  f resh  mascarpone,  a r t i sana l
savo ia rd i  b i scu i t s  and Va l rhona  cocoa  powder



MEXICAN MENU

Appet izer

Guacamole  w i th  b lue  corn  ch ips  and avocado o i l

Sta r te r s

Shr imp tacos  w i th  mango and habanero  sauce
Whi te  f i sh  cev iche  w i th  avocado and f resh  c i t ru s

Tor t i l l a  soup w i th  avocado,  f resh  cheese  and
pas i l l a  ch i le

Ch icken  and vegetable  fa j i t a s
Tacos  a l  Pas tor

Main  Course

Duck  i n  Oaxacan  b lack  mole,  accompan ied by
wh i te  r ice  and corn  to r t i l l a s

Desser t

Caje ta  f l an  w i th  aged tequ i l a  sauce and f resh  red
f ru i t s .

 
 



`
PERUVIAN MENU

Appet izer

Sa lmon ta r ta r  w i th  avocado and mango

Sta r te r s

Causa  L imeña  s tu f fed  w i th  tuna  and avocado
Corv ina  cev iche  w i th  canchas ,  pa tacones ,  sweet  pota to  and cr i spy

red on ion
Papa  a  la  Huanca ína :  A  re invented c las s ic ,  a  c reamy cheese  and

yel low ch i l i  sauce on  pota toes

Ma in  Course

Lomo Sa l tado:  Wok-sau téed meat  w i th  f resh  vegetables  and an
aromat ic  sauce,  an  explos ion  o f  f l avors

Desser t

Pass ion  F ru i t  Ta r t

 
  
 



THE THAI MENU

Appet izer

Ib i zan  ch icken  sa tay  mar ina ted i n  Tha i  sp ices
w i th  homemade peanut  sauce

Sta r te r s

Tha i  f r ied  duck  sa lad  w i th  sweet  ch i l l y  sauce
Tom Kha  Ga i  (ch icken  soup w i th  coconut  m i l k )

Poh  P ia  (Tha i  spr i ng  ro l l s )

Main  Course

Red ch icken  cur ry  w i th  coconut  m i l k  and
p ineapple ,  se rved w i th  a romat ic  j a sm ine  r ice

Desser t

Glut i nous  r ice  w i th  f resh  seasona l  mango and
van i l l a - i n fu sed coconut  m i l k

 

 



THE INDIAN MENU

Appet izer

Ghee-baked naan

Sta r te r s

Pota to  and pea  s tu f fed  samosas  w i th  homemade
mango chutney

On ion  pakoras  w i th  ch ickpea  f lou r  and f resh
sp ices

Saag Paneer ,  sp inach  w i th  cheese

Ma in  Course

Tandor i  ch icken  th igh  w i th  a romat ic  basmat i  r ice

Desser t

Mango Lass i

 
 



THE KETO MENU

Appet izer

Celery  s t icks  w i th  avocado d ip ,  c ream cheese  and ext ra
v i rg in  o l i ve  o i l

S ta r te r s

Eggs  s tu f fed  w i th  avocado,  Iber i an  bacon  and f resh
ch ives

Let tuce  ro l l s  w i th  avocado,  f ree  range ch icken  and
homemade mayonna i se  w i th  o l i ve  o i l

Caprese  sa lad  w i th  bu f fa lo  mozzare l la  and Cor  de  Bou
tomatoes

Ma in  Course

Gr i l led  beef  tender lo in  w i th  w i ld  mushroom sauce and
wi ld  asparagus  sau téed w i th  c la r i f i ed  but te r

Desser t

Avocado and dark  chocola te  mousse  85% cocoa w i th
coconut  o i l  and  ery th r i to l  sweetener

 



Explore  more  o f  ou r  d iver se  menus  i nc lud ing  vegan  opt ions ,
ch i ld ren ' s  mea l s ,  and d ie t - spec i f ic  se lect ions  and the  f i nes t  o f

g loba l  cu i s i nes  a t :  

WWW.EIVICHEFS.COM

Contact Chef Cesar
+34675047979
info@eivichefs.com


