THE ULTIMATE TEAM BUILDING ACTIVITY IN BARCELONA

“TOGETHER,
ORDINARY
PEOPLE
CAN
ACHIEVE
EXTRAORDINARY
RESULTS.”

BULC ALLEAP EHT

– BECKA SCHOETTLE

THE PAELLA CLUB

WE ARE A
PLACE OF
CULINARY
EXPLORATION
Born as a place to provide people
with the opportunity to learn, cook,
laugh, and meet individuals from
around the world who share a
common passion for gastronomy,
The Paella Club offers different
culinary experiences, all of which
are
truly
hands-on
cooking
workshops.
By operating under the principles of
the slow food movement, we strive
to provide the highest quality
experience that sources goods from
local actors in order to help
preserve and share Spanish culture
and
tradition,
all
the
while
maintaining
a
environmentally
conscious approach.
We believe in the importance of
using locally sourced ingredients in
order to provide a farm-to-table
experience that celebrates the not
only
the
local
culture
and
environment but most importantly
the people involved.
We strive to minimize any food
waste by donating any leftover
goods
to
neighborhood
food
pantries and in-need populations,
and regularly partner with local
NGOs to host fundraising events.

TEAM BUILDINGS AND
CORPORATE EVENTS
Team-building activities are a fantastic way to enhance communication between
group members, to boost employee productivity, and to build team moral.
The Paella Club provides a unique and fun way for colleagues to bond over a
common shared interest: delicious food! Whether you are a company based in
Barcelona or simply here for an event, can we provide a fun, interactive way to
engage with your colleagues outside of the office.
We offer a variety of classes to facilitate your corporate event and we are happy
customize the experience and menu to best fit your needs or dietary
restrictions.
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COMPLETELY
HANDS-ON
PAELLA
WORKSHOPS
On
our
signature
paella
experiences, each cooking station
is shared by one-two guests and
includes its own utensils and
ingredients for each paella.
Several varieties of paella will be
made so that all of the guests are
able to learn how to create and
taste more than one type of
paella. After the workshop, our
guests sit together at our table to
share their paella creations over
great local wine and conversation.
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PAELLA
PACKAGES
For up to 18 guests
AMUSE BOUCHE
3 course meal -

€50 per person

- 2 hour session
- Cava Welcome Drink
- Paella Workshop
- Foundations of pa amb tomàquet
- Introduction to catalan wine (up to
2 glasses of wine)
- Traditional Catalan Dessert
- Digital recipe book

APPETIZER
4 course meal -

-

€75 per person

2.5 hour session
Cava welcome drink
Introduction to “Pa amb tomàquet”
Seasonal Entree
Paella workshop
Catalan Wine Pairing (up to 5 glasses of wine)
Dessert
Digital recipe book

FULL MENU
5 course meal -

-

€85 per person

3 hour session
Cava welcome drink
Introduction to “Pa amb tomàquet”
Seasonal Entrees
Paella workshop
Bottomless Catalan Wine Pairing
Pre-dessert course
Dessert
Digital recipe book

SHOWCOOKING
For up to 45-50 guests - €89 per person

Our show cooking format consists of one of our paella experts making one very
large paella big enough to feed all the guests. While the show cooking
demonstration is taking place all guests will be able to stand around our central
station with full wine glasses watching the steps on how to create Spain's most
famous dish and some will even have the opportunity to participate in the
making of the paella. After the 45 minutes show cooking, a large buffet table is
set up where the guests will find their savory lunch, including a variety of
Spanish entrees and the recently made paella.
The guest host would be given the option of making one of the following paellas
as the main large show cooking paella:
Traditional seafood paella
Chicken and spring garlic paella
Wild mushroom and black truffle paella (Vegetarian)
Our chefs would also preparare a couple smaller paellas of the other recipes
not chosen in order to meet any dietary restrictions.

THE PAELLA CLUB

ADDONS
THE PAELLA CLUB

THE PAELLA CLUB

MIXOLOGIST
ONSITE €

25 per person

What's better than an open bar? An
open bar with an internationally
trained mixologist perhaps?
Our signature cocktails are a visual
adventure with roots in the Spanish
and Catalan cuisine that create
fantastic
memories
alongside
friends.
Get ready to have the time of your
life while tasting national premium
ingredients.
The mixologist onsite option will
allow you and your guests to
choose from 3 different spirits
(rum, whiskey or gin) to create an
open bar of one of our signature
cocktails, prepared on the spot by
our mixologist, as well as
one
final digestive.
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TAPAS COMPETITION
The tapas competition is an interactive
way to have the guests dive deep into
the tradition of tapas in Spain.
The guests will be divided into groups
and cooking stations, each cooking
station will be in charge of preparing
(with the guidance of one of our chefs)
enough of one type of a traditional tapa
for the entire group.

€15 per person

Once the competition is over (45 minutes
duration) the teams must then present
the tapa to the rest of the group and
place it on our large buffet table.
Our chefs will be taking note of
teamwork, cleanliness, communication,
efficiency and presentation, all assets of
a good chef and at the end of the event a
winning team will be selected and given
a take home gift!
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MARKET
SCAVENGER
HUNT €
15 per person

The Market scavenger hunt is a fun
and interactive way of exploring
Barcelona central market while also
allowing the guests to compete in a
positive way.
The scavenger hunt starts at our
location where the guests will be
divided into teams, each team will
receive an envelope with a riddle
that must be solved in order to
unlock the shopping list that is
needed in order to complete the
scavenger hunt.
Once the guests have the shopping
list they are to go to the Boqueria
market which is closely located to
us and buy the proper ingredients
that are needed in order to make the
paella! The first team to come back
to our facility with the right
ingredientes wins a take home prize!
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TAKE HOME
GOURMET GIFT
€25 per person

Because

we

know

the

perfect

experience is the one that remains
with us, even when we fly back
home, you can take one of our
gourmet staples with you so you can
recreate all your new foodie skills
toat home!
Choose three of the following six
options available:
Tote bag
Olive oil (250ml)
Smoked Black salt
Saffron
Paprika
Bottle of wine (red or white).
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OUR VENUE,
YOUR
ADVENTURE
PLAYGROUND
The
Paella
Club
offers
a
breathtaking venue conveniently
located in the heart of Barcelona,
just steps away from La Boquería
and
the
MACBA
museum.
Whatever your type of event, we
are fully equipped to make your
event an unforgettable one!
Our slow movement mindset not
only manifests itself in our kitchen
but has extended into our interior
design and company structure.
The Paella Club was constructed
using a variety of refurbished
items in order to create a space of
gastronomic education that links
tradition with modernity, resulting
in a space of urban design,
refurbished materials, and a truly
sophisticated ambiance.
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CONTACT
US

hola@thepaellaclub.com
+34 682 080 801
+34 672 272 276
www.thepaellaclub.com

@thepaellaclub

