
	

	

	

	

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

About us: 

Paella amor is a Sydney based catering company specialising in paella and 

event catering. 

Whether it is a relaxed lunch function or corporate event entertaining 

clients and everything in between, Paella amor has something to offer. 

We also offer sangria and other alcoholic beverages on consumption and 

in beverage packages.  

 

 



	

	

	

	

 

Why Paella? 

Paella is an affordable, delicious and filling dish 

which is perfect to feed a crowd.  

We sell our paella per pan, which gives you 

freedom to choose a pan to suit your event. You can 

even choose multiple pans of different types of 

paella. 

We can cater for vegetarians and vegans on 

request and all our paellas are gluten free, dairy free, 

egg free and nut free. 

We take all our rubbish with us at the conclusion 

of your event.  

It’s the easiest way to cater. 

 



	

	

	

	

  

 

Chicken and Chorizo Paella 
calasparra rice, soffrito, saffron, chicken stock, chicken thigh, chorizo 
sausage, heirloom cherry tomatoes, lemon, peas and parsley 
 

Seafood Paella 
calasparra rice, soffrito, saffron, fish stock, prawns, mussels, salmon, 
squid, lemon, peas and parsley 
 

Mixed paella 
calasparra rice, soffrito, saffron, chicken stock, chicken thigh, chorizo 
sausage, prawns, salmon, lemon, peas and parsley 
 

Vegetarian Paella 
calasparra rice, soffrito, saffron, vegetable stock, capsicum, snow-
peas, tomatoes, asparagus, mushrooms and parsley 
 

Customised Paella 
we can add almost any ingredient you want to a paella 
 
 
 
*Note: We are able to produce up to 5 servings of vegetarian paella in our 

individual serve pans. This is great when you are having a larger pan and only 

require a few vegetarian servings. 

We can also add / remove ingredients in each of the above paellas.  

We have a Spanish style tapas menu but also 

can create canapés to suit your requirements 

through our sister catering company 

Boardwalk Catering. 

Menu: 
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Please note: Wait staff based on 4-hour period, additional required time may incur an additional charge. 

Single vegetarian servings (up to 5 portions) = $20.00 per person. 

All our paellas include – All bowls, wooden forks and napkins (biodegradable). Rubbish removal of these items at the conclusion 

of the event. All our own equipment and ingredients. A qualified chef to cook your paella. Wedges of lemon. 

What’s the cost? 

Choose a pan to suit your expected guest numbers, or select multiple pans to have different types of paella.  
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We are a Gold Licence Accredited Catering Company 

which gives our clients peace of mind when hiring our 

services.  

This recognises our high level of professionalism, food 

safety and workplace standards. 
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All we require is some flat ground 

(about 2m x 2m) and power point 

access for our portable lights. 

If it looks like rain, we would also 

appreciate an undercover area to 

cook but we can also bring our 3m x 

3m marquee. 

All our fresh ingredients are sourced 

from registered, local suppliers or 

imported from Spain to the highest 

standard.  

Preparation takes place in our Gold 

Licence Accredited production 

kitchen in Artarmon. 

We are fully insured and have a food 

safety supervisor. 

Our staff are qualified and 

experienced in catering both small 

and large events. 



	

	

	

	

 

  

 

What to expect at your event: 

1. Paella amor will arrive at your event location approximately 

1 hour before your event begins. 

2. Our staff will set up their equipment and discuss what time 

you would like to eat. 

3. Once the guests begin to arrive Paella amor will begin to 

cook - Cooking the paella takes approximately 1 hour. 

During this time guests can see the paella being made, 

have photos and chat with our friendly staff. They will also 

be able to smell the fantastic aromas which paella creates. 

4. Once the paella is ready our staff will serve the paella to 

the guests. Guests can also come up to get their paella 

direct from the pan. 

5. Once everyone has eaten, Paella amor will clean up and 

ensure there is no rubbish left at the venue. 

6. If there is any paella left over (there usually is even after 

2nds!) Paella amor will leave it in your fridge. (Paella is 

great for breakfast after a big party!) 

	



	

	

	

	

 

 

 

  

Tapas 
Salads 
Dessert 

	



	

	

	

	

Tapas: (pricing does not include GST) 

Spanish style marinated olives (gf) (v)      4  

Sliced Jamon Iberico (gf)        4  

Garlic & chilli banana prawn skewers, lime dipping sauce  (gf)   4  

Chorizo, reduced apple cider glaze  (gf)      4  

Caramelised fig, ricotta, reduced balsamic, buttered crouton (v)   4  

Slow cooked pork belly, stewed cinnamon apples, crackling (gf)   4  

Sydney Rock oysters, Spanish style vinaigrette (gf)     4  

Garlic prawns (gf)         4  

Chicken & chorizo mini gourmet pies, tomato chutney     6  

Kingfish ceviche skewers (gf)        4  

Grilled chorizo, caramelised onion, garlic crouton      4  

Gazpacho shots (gf) (v)        4     

Grazing Station:    
      

includes grilled, marinated vegetables, 
freshly baked crusty bread, sliced  

salami, Jamon, cured meats and olives. A 
selection of local and  

international cheese, dried fruits, fruit paste 
and assorted crackers. 

$25.00 per person plus GST 

 

 

	



	

	

	

	

Salads: (pricing does not include GST) 

Freshly sliced crusty ‘Pana de casa’ bread     2  

Mixed leaf salad, balsamic dressing      2  

Roma tomatoes, basil, bocconcini, reduced balsamic (gf) (v) 4 

Mediterranean salad with cucumbers, olives, red onion, fetta,    
tomato and fresh herbs (gf) (v)     4 

Charred corn, heirloom cherry tomato, wild rocket, avocado, 
smoked paprika & lime (gf) (v)     6 

Spicy roasted pumpkin, pepita seeds, yoghurt dressing (v) 6 

Chat potato, honey mustard mayonnaise, (v) (gf)    5 

Jamon Serrano, shaved fennel, citrus, aioli (gf)   5 

Broccolini, snow peas, orange, chilli, hazelnut dressing (v) (vgn) 
(gf)         6 

Rocket, pear, aged parmesan, brown sugar balsamic (v) (gf)  5 

Dessert: 

Churros with chocolate dipping sauce     5 
(includes 2 churros, per person) 

Chocolate brownie        4 

Belgian milk chocolate & salted caramel tartlet    4 

Grape, watermelon and strawberry fruit skewer   4 

Chocolate dipped mini gelato cones (30 pieces)             58 

 


