
We create
unforgettable
moments
2026 Finger Food 



Mediterranean tradition

ESKISIT Catering is a personalized, professional and above all
family catering in constant evolution since 2012 created by
two generations of women passionate about their work with
a long history of more than 25 years in the world of catering
and event organization.

We work with a gastronomic line based on the
Mediterranean tradition combined with touches of haute
cuisine and other cultures. We create recipes with the best
local and seasonal products offering authentic cuisine and a
global experience thanks also to our fully customizable
staging for our customers.

Our team focuses on creating unforgettable moments with
close, personalized attention and 100% committed to you.
Thanks to their practical and casual format, our Finger Food
proposals fit into any celebration. We deliver all the options in
prepared trays so that you can start the party at the moment.

About us



CLASSIC CANAPES
· Blue cheese
· Anchovy 
· Smoked salmon
· Sobrasada and brie cheese 
· Foie micuit
Price: 69€ (30 u)

MINI NAVETTES
· Tomato, fresh cheese and arugula
· Smoked salmon, cream cheese and dill
· Chicken curry with mayonnaise and green
leaves
· Rolled roast pork tenderloin with Dijon
mustard
Price: 39€ (20 u)

MINI IBERIAN CHARCUTERIE
SANDWICHES
· Iberian ham 
· Manchego cheese
· “Salchichón ibérico”
· “Chorizo ibérico”
Price: 45€ (16 u)

MINI IBERIAN HAM SANDWICHES
· Iberian ham
Price: 59€ (16 u)

Canapes Mini navettes 

Mini 
Iberian
sandwiches

Trays



TARTAR BRIOCHES
· Hand-chopped steak tartar brioche
· Salmon tartar brioche
· Spiced tomato tartar with guacamole sauce brioche
Price: 56€ (12 u) / 85€ (18 u)

MINI BURGERS
Mini burgers with caramelized onion and cheese
Price: 50€ (20 u)

MINI BURRITOS
Mini burritos with chicken, vegetables and spicy sauce
Price: 44€ (20 u)

BAO BUNS
Bao buns with cochinita pibil and pickled red onion
Price: 55€ (20 u)

VEGGIE BAO BUNS
Bao buns with hummus, tomato, carrot and arugula
Price: 40€ (20 u)

MINI PIZZAS ASSORTMENT
Prosciutto (ham and cheese), spinach, and salami
Price: 30€ (12 u)

MEDITERRANEAN FOCACCIA
Price: 30€ (800 gr / 30x40cm)

FINE FLAT BREAD WITH ROASTED VEGETABLES AND ANCHOVIES “escalivada”
Price: 35€ (50cm)

SPANISH OMELETTE
Whole, cut into cubes
Price: 18€/u

Trays

Brioches



SPANISH CHEESES
Manchego, Idiazabal, Goats cheese with Pimentón de la vera,
& Truffled goats cheese
Price: 80€ (700 gr) / 55€ (400 gr)

IBERIAN CHARCUTERIE
Iberian ham, “Cabeza de lomo”, “Salchichón” & “Chorizo”
Price: 70€ (400 gr)

SMOKED SALMON
Smoked salmon and crackers
Price: 45€ (400 gr)

Trays



CROQUETTES ASSORTMENT
· Ham 
· Chicken
· Squid in its ink
· Mushroom
· Cheese roquefort with walnuts
*Available: cod croquettes and fritters

Price: 40€ (30 u) 

HOT SAVORY BITES
· Ham croquettes
· Cod fritters
· Prawn butterfly with croutons and sweet chili 
· Iberian meat ravioli
· Crispy ravioli with Catalan sausage and caramelized onion
Price: 60€ (30 u)

SAVORY PUFF PASTRIES
· Sobrasada
· Spanish omelette
· Cheese
· Frankfurt
· Ham
Price: 39€ (25 u)

Our homemade “ensaladilla rusa”: 11€ (500gr)
Guacamole with nachos: 12€ (150gr)
Traditional hummus with crudites: 10€ (150gr)

Trays
Hot
savory
bites

Tarrines



PASTRY
· Butter mini croissant
· Chocolate mini croissant
· Pastry cream mini croissant
· Mini ensaimada
· Mini apple pie
Price: 49€ (30 u) 

SWEET
· Mini brownie
· Parisian macarons
· Mini apple pie 
· Mini cookies
· White chocolate cake pop
Price: 55€ (30 u)

TARTLETS
· Lemon pie
· Pastry cream and berries
· Orange jam and chocolate
· Apple and cinnamon
· Coffee and whiskey
Price: 65€ (20 u)

COOKIES
· Red velvet 
· Brownie
· Lotus 
· Matcha 
· Oreo
Price: 25€ (12 u) / 37€ (18 u)

Sweet trays
Cookies



Expand the gastronomic proposal for your event with our
homemade delivery paellas.
Available service only for Garraf region.

SEAFOOD PAELLA, FIDEUÁ, BLACK RICE OR BLACK
FIDEUÁ
Price: 24€/person (VAT included)

MIXED PAELLA (chicken and seafood), VEGETABLE PAELLA
OR CHICKEN AND PORK PAELLA
Price: 20€/person (VAT included)

LOBSTER PAELLA OR MONKFISH PAELLA WITH “ALL I OLI”
CRUST
Price: 35€/person (VAT included)

Delivery paella
service

Paella (pan) deposit is required.
Once you return us the paella we will refund the deposit.



· Prices include VAT.
· Delivery service only.
· We deliver this kind of appetizers in trays, so you can start right away.
· To confirm the order, a payment of 50% of the total import is needed.
· For paella delivery services, a deposit is required for the paellas (pans).

The proposals do not include:
· Furniture / Tablecloth / Crockery / Glassware. To ask for quote.
· Kitchen team / Waiter service.
· Drinks.
· Transport: to ask according to the delivery address.
*Free for orders over 350€ in Sitges and Sant Pere de Ribes. 
· Vegetarian or with vegetarian alternative.

Information



We want to know you.
Let’s meet!

www.eskisitcatering.com 
info@eskisit.com
93 811 08 99
640 705 283 

Avinguda Cami Pla 48, 
Pol. Industrial Mas Alba 08870 Sitges 


