PATA NEGRA

A COLOURFUL CHRISTMAS
Want to escape the traditional turkey this Christmas?
There’s only one place to host your party then - Pata Negra!
A bustling tapas bar situated in the heart of Bristol’s Old City, Pata Negra is the
ultimate venue for anyone looking for something unique and exciting this festive
season. Spread across three floors, including a secret cocktail bar and private
events space, the venue boasts some of the best tapas in the city. It’s the perfect
option for larger parties looking for exclusive hire, alternative team lunches and
dinners or cocktail, sherry and wine tastings.
We’ll be steering clear of the usual Christmas fare this year, instead offering you a
feast of tasty Spanish tapas, perfect for sharing. For larger groups we can treat
you to our tapas buffet, or if you’re after something more informal how about
platters of Pintxos, classic Spanish style canapes, perfect for enjoying alongside a
glass of Sherry or Cava!

Our team are on hand to help you create a party perfectly suited to you and
your team, so drop them a message at 0117 927 6762 or email at
info@patanegrabristol.com.

NOCHE NEGRA
Pata Negra's 'secret' cocktail and music bar
is renown for its Latin-inspired cocktails,
party atmosphere and great music, making
it the perfect destination for an alternative
Christmas experience.
With the space boasting funky vintage
furnishings, it's ideal for drinks parties and all
night dancing.

- Maximum capacity: 120 guests
- Suitable for: Buffets, canapes or drinks receptions
- Hire fee: Minimum spend to be discussed on enquiry

NOCHE PRIVADA

- Maximum capacity: 120 guests
- Suitable for: Buffets, canapes or drinks receptions
- Hire fee: Minimum spend to be discussed on enquiry

Tucked away on the top floor of Pata Negra,
Noche Privada is licensed until late, for those
who want to dance the night away. With its
unique decor and impressive bar, Noche
Privada is ideal for bigger parties - we can
even help you source entertainment,
performers and musicians! We can offer
delicious catering to match your event and
our bar team will be on hand to mix up an
exciting range of cocktails of your choice.

THE RESTAURANT
Pata Negra's bustling restaurant is perfect
for enjoying our delicious festive tapas feast,
and can comfortably accommodate groups
of all sizes up to 70 people for seated dining
events.
- Maximum capacity: 70 for exclusive hire
- Suitable for: Lunch, dinner or drinks
- Hire fee: Minimum spend for exclusive hire, no hire fee
for non-exclusive bookings

FULL VENUE HIRE
For larger parties wanting to really pull out all the stops, we can offer exclusive hire of Pata
Negra, which can accommodate up to 300 across all three floors. Exclusive hire is again
based on a minimum spend basis and can be discussed by contacting our team at
0117 927 6762 or email at info@patanegrabristol.com.

PATA NEGRA
CHRISTMAS PARTY MENU 2019
£28 per person
MARINATED OLIVES

Gordal, Manzanilla & Kalamata olives (ve)

QUICOS

Roasted giant corn kernels (ve)

PAN CON CALABAZA (v)

Grilled sourdough, roasted pumpkin, picos blue, quince, candied walnuts (v / n)

CHARCUTERIA IBÉRICA

Chorizo Morcón, Salchichón & Lomo

BOQUERONES DE LA CASA

House marinated anchovy fillets

BUNUELOS DE BACALAO
Salt cod croquette

PATATAS BRAVAS

Triple cooked potatoes, alioli picante (v)

ALITAS DE POLLO

Chicken wings, honey & lemon dressing

CERDO AL HORNO

Crisp pork belly, ARROCINA beans, rosemary roasting juices

ENSALADA DE INVIERNO

Winter leaves, roasted chestnuts, oregano vinaigrette (v /n)

Please advise your server of any dietary requirements or allergies one week before your party

PATA NEGRA
A selection of dishes, served feast style, designed for groups booking
in our private rooms Noche Negra & Noche Privada

Tapas Feast Buffets
£28 (per head, minimum order 25)

£17 (per head, minimum order 25)

Quicos & olives (ve)
Artisan Bread, alioli & dips (v)
Charcuterie board
Spanish cheeses & membrillo (v)
Piquillos Rellenos (v)
Fried chicken wings, lemon and honey dressing
Lamb chops & Mojo Verde
Sprouts a la sidra (ve)
Chicory, orange, walnut dressing (ve n)
House tortilla (v)
Jamon or field mushroom croquettes

Quicos & olives (ve)
Artisan Bread, alioli & dips (v)
Charcuterie board
Spanish cheeses & membrillo (v)
House tortilla (v)
Jamon or wild mushroom croquettas
Chicory, orange & walnut dressing (ve n)
Jamon or field mushroom croquettes

PARA PICAR

Pintxos (Pata Negra's Spanish equivalent of canapes, 6 different types max)
£2 per pintxo

Jamón pate, green olives & paprika (bread based)
Chorizo Morcón, Romesco & spring onions (bread or tortilla based) ( n)
White anchovy, Mojo Verde & fennel (bread based)
Smoked salmon, caper berry (bread or tortilla based)
Pumpkin, Membrillo & almonds (bread based) (ve n)
Guindilla, Gordal olive & pickled onion (skewer) (ve)
Green olives & alioli (tortilla based) (v)
Goat's cheese, red onion & Piquillo (bread based) (v)
Marinated olives £3 | Salted almonds £2.5 | Quicos (toasted giant corn) £2
Bread & oil £2.5 | Ibérico cured sausage tasting plate £12
Spanish cheese tasting platter £9 | House tortilla £3.5 | Patatas bravas £4.5

RECEPTION DRINKS
Cava £6/glass
Sangria £8/glass
Rum/Gin punch £7.5/glass

Please advise your server of any dietary requirements or allergies one week before your party

