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CASA LUQUE

About us

Situated at the heart of Historical Centre of Nerja, near
the Famous Balcon of EuroPa and "El salvador” Church

Since its beginning, Casa Luc]uc has alwags focused in deiivering first c]ualit9
food. We think we have accomplished it: all the major Gourmet guides in SPain
have selected us as the most imPortant restaurant in Nerja. And we have one OF

the most beautiful venues in Nexja. Is there a better Place?.

Founded bg Mrs. Angela Borrega and Mr. Rafael Luque in 1.983, Casa Luque is

now runned by their SOons.

The Casa Luque Cuisine is a clever mix of SPanisl'x tradition, fresh local Products
and a modern twist. The menus we show you are onlg a small Part of what we are
able to cook. If you have any special inquirgjust let us know. we'll try to do our

best.

In Januarg 2009, we were awarded 139 the Malaga Gastronomic Academg with
the "Jose Luis Barrionuevo Prize" as the Best Restaurant in Malaga for

Promoting our Jocal Proclucts & cuisine.
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With more than 25 years exPerience organising events, many couples decide to
celebrate their wedcling banque’c at our Premises. Our terrace is situated at the
“E| Salon" beach. Surrounded bg cliffs, white houses and fishermen boats, it's a
magnhqcent scenario to celebrate one of the most imPortant dags in your life.
The local traditions says that "El Salon” receives its name after the exPulsion of

the Jews from SPain. After leaving such a beautiful Place, theg said "shalom".

Our terrace is divided into two venues: the one which is overlooking the sea (with
a toP caPacitH of 190 comcortable seated guests) and an inner Part (coverecl
with awnings) that is normaly used for cocktail recePtion or as a lunch venue (to

avoid sun heat).

Ever9 event is different and requires a Personalised attention. Once you have
chosen the Aag, we'll work out an event schecluleJ we'll think where is the best
Place to do the welcome cocktail or we'” decide to change the sauce for the ﬁsh
dish. welll adaPt to your desires and needs, always under a sawvy & sincere

advice.

Evergthing needs to be Per‘Fect for that clag and we'll help you to accomplish it!
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CASA LUQUE

Welcome Cocktall
(45 mins.)

Beers, Red & White House Wine
Minerals & Refreshments
Chips & Olives
5 tgpes of Car\apes to be choosen from:

Cold Cana[:)es Hot Canapes
Salted Anchovg with Thick Gazpacho Wild Mushroom & Ham Croquette
Marinated Sardine with Trout Roe Breaded Grouper Delight
Chicken Liver Pate with Rastcrrg Fish & Dcliglﬁ’c Croquette
Vinegar Marinated Anclﬁovg with Spiced Beef Croquette

Mango Sauce
Pork Sirloin Skewer with Garlic Sauce
Fresh Cheese with Tomato d’lutneg

Chicken Satay with
Manchego Cheese with Quince Peanut Sauce
Ginger Marinated Prawn & Pearl Onion Battered Prawns with SPicg Sauce
White Tuna with Red Peppcr Brie with Caramelised Onion
Cold Almond Soup with Grapes SPicg Chorizo with Banana
Cherrg Gazpacho with Pistacchios Fresh Cheese & Tomato Quiche
PineaPPle with Iberico Ham Avocado & Goat Cheese Toast
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RESTAURANTE

Welcome Cocktail

Extras

Sherrg Pourer

+200 €

Ham Carver (ham not incluclecl)

+250 €

Cava

A per person

Champagne

5,50€ per person

Kir Rogal

350 € per person

Roses or Carnation for Ladies

PlCaSC Cl"lCC‘(
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CASA LUQUE

Weclcling Menu

All Prices include House White and Red Wine, minerals and beers

cluring meal

Starter (to choose one from)

SPinach Salad
with Bacon, Pine Kernels, GraPeFruit Weclges & Mustard Vinaigrette

Frisée Salad
with Caramelised Goat Cheese, Crispg Iberico Ham,

Pear & l:rigiliana Molasses Vinaigret’cc

White Bean Salad
with Marinated Octopus, Manchego Cheese & SPanish PaPrika Vinaigrette

Prawn & Wild Mushroom Salad
with Iberico Ham & Hazelnut Vinaigrette

(3 euros supplement)

Roasted Sca”ops
with Burgos Blackpudding, Pumpkin & Dried Nut with Garlic Oil

(3 euros supplement)

Foie Terrine with Ronda Goat Cheese, Fig Bread & Caramelised Pineapple

(3 euros supplement)

Lobster & Rocket Salad
with Smoked Fish Vinaigrctte

(10 euros supplement)
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CASA LUQUE

Weclcling Menu

All Prices include House White and Red Wine, minerals and beers

cluring meal
Fish (to choose one from)

Roasted Seabass Suprcmc

with Couscous and Cilantro-Ginger Sauce

Roasted Salmon SUPreme
with Mustard & Cal:)cr Sauce

Poached Cod Supreme
with Mussel & Crab Sauce

Roasted Gilthead Bream SuPreme
with Roasted Aubergines & Black Olive Sauce

King Prawns

with Creamg Moroccan SPiced Sauce

Monkfish & Prawn Skewer
with Prawn & Sweet PaPrika Sauce

Roasted Meagrc Supreme
with Traditional Red PePPer & Onion Sauce

Roasted Turbot Suprcmc
with Wild Mushroom Sauce

(2 euros supplement)
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CASA LUQUE

Weclcling Menu

All Prices include House White and Red Wine, minerals and beers

cluring meal
Meat (to choose one {:rom)

Chicken Breast

with Rosemary & Lime Sauce®, Basmati Rice & Roasted Potatoes

Chicken Tagine

with Prunes, Dried APricot, Couscous & Steamed Broccoli

Slow Cooked Pork Cheeks
with Frigiliana Molasses & Sherrg Vincgar Sauce
Potato Puree & Roasted Endive

iberico Pork Fillet

with Sweet Pedro Ximenez Wine Sauce*, Steamed Broccoli & Roasted Potatoes

Duck Confit

with Passion Fruit Sauce, Basmati Rice & Roasted Potatoes

Iberico Pork Shoulder Fillet

with Morel Mushroom Sauce?, Steamed Broccoli & Roasted Potatoese

Beef Steak
with Rioja Wine Reduction*, Steamed Broccoli & Roasted Potatoes
(6,50 euros supplement)

* Dishes can be served with wild Mus]’)room, Pink Pcppcr or Blue Cheese Sauce instead
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CASA LUQUE

Weclcling Menu

All Prices include House White and Red Wine, minerals and beers

cluring meal

Dessert (to choose one From)

with a glass of Cava for the toast
Coffee or Tea

Black Chocolate & Hazelnut Praling Slice
with Truffle Chocolate Ice-Cream

Glass of Milk Chocolate with Toffee and Tangcrine Cream
Glass of White Chocolate with Passion Fruit Cream

Strawberrg & Rose Slice

with Straw]aerry Sauce & Vanilla Ice-Cream

Lemon-White Pumpkin Slice
with Custard and Gingcrbread Jce-Cream

Caramelised SPanish Pain Perdu

with Cinnamon Jce-Cream
Glass of Black Chocolate with Raspberries

Minted Fresh Fruit Salad
with Lemon Sorbet

chlding Cake
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CASA LUQUE

Prices per Person
(2010)

fora 3 hours & half bancluet

Starter, Fish or Meat and Dessert
(Welcome cocktail and cava not includecl)
42 50€

Starter, Fish or Meat and Dessert
60,00 €

Starter, Fish or Meat and Dessert
72,00 <

Prices include:
Basic Flower Bouque‘c on table
Personalised Menu Prints
Chair Covers (onlg burgundg, if needed)
Seating Plan (names to be Proviclcc] bg guest)

Children Menu

Breaded Chicken) Croc]ucttes
French Fries
lce-Cream
SurPrise bBag & Beverages
24,00 €
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CASA 1LUQUE

RESTAURANTE

Open Bar

For o’cher beverages PlCaSC CI’ICCl(

Prices per person & hour (2010)

9,00 €

Cutty Sark
Jameson
Whiskg Dyc 8 Afios
Gin Beefeater
Gin Larios
Gin Gordon's
vodka Smirnoff Red
Bai]egs
Pacharan Endrinas
Kahlua o Tia Maria
Bacardi Carta Blanca
Rhum Cacic]ue
Rhum Barcelo Aﬁejo
Brandy Soberano
Draft Beer
White & Red House Wine
House Cava

Minerals & ReFresl’xments
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Address
Phone
Fax
Email
Web
Director
Maitre d'
Chef

Entrada
Principal
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CASA LUQUE

RESTAURANTE

Fact Sheet 2010

Plaza Cavana 2,29780 Nerja (Mélaga) EsPaﬁa
+54 952 5210 04

+34- 952 52 64 8%

inFo@casa!uquccom

www‘casaluque.com

Rafael Luque

Maria Luquc

Francisco J. Luquc

AProximate Capacities for

Private Events

Formal Theater Buffet Cocktail
4 pax 20+4 pax 20 pax 30 pax
24 pax n/d 30 pax 45 pax
10 pax n/d 15 pax 20 pax
190 pax n/d n/d 250 pax
80 pax 150 pax n/d 150 pax
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CASA 1LUQUE

General Terms & Conditions of Contract 2010

Guaranteed Attendance

The attendance must be specified and communicated
to Restaurante Casa Luque by 12.00 p.m. (noon), at
least seven (7) days in advance.

If the actual number in attendance is greater than the
amount confirmed, Casa Luque will charge for it and
will not be able to guarantee that the same food will
be available for all persons attending.

If the actual number is less than the number
confirmed, Casa Luque will charge the initial number
confirmed.

Booking & Payment Policy

To secure a date, a 1000 euros non-refundable deposit
and a signed copy of this Contract is required. We can
hold a date for a maximum of seven (7) calendar days
without a deposit. After this week, your tentative date
will be cancelled without any further notice.

The 80% Payment is due seven (7) days prior to the
scheduled event, otherwise the event will be
cancelled.

The remaining amount due will be paid at the end of
the event.

Cancellation Policy

1) If the event is cancelled with more than fifteen (15)
days prior to the event, the client will forfeit 100% of
the deposit.

2) If the event is cancelled with less than fifteen (15)
days prior to the event, the client will forfeit 100% of
the contracted services or event value.

Force Majeure

The development of the present contract is under the
God Action, Local, Regional and/or National
Goverment, natural desasters, strikes and other type
of emergencies that make illegal or imposible to fulfil
the contracted services.

Duration of Activity

Every event requires an event schedule provided by
the client. Wedding celebration party menus are based
on a three (3) hours and a half duration. If the event is
expected to last more than this, charges may apply if
no more services are requested to Casa Luque.

Minimum Spending Policy

All functions need to reach a 6000 euros (7% VAT
included) to be distributed ONLY in the spending of
food & drink on the premises. All other third party
suppliers/extra costs (like music, decoration, etc...) will
NOT be taken into account towards the minimum
spend.

Signage, Decoration & Services not
contracted through Casa Luque

All signage & decoration need to have an approval
from the Management.

Decorating time will be requested prior to your event
and agreed with Management.

Security & Liabilities

Responsibility is assumed by the client for personal
property, loss or damages to any part of Restaurante
Casa Luque premises or equipment which is caused
by any person attending the function or any company/
profesional hired by the client.

Responsability is also assumed by the client for
children actions without parent supervision.

These general terms & conditions will be included in
the proposal and need to be accepted by the client to
fulfill the contract of service to be provided by Casa
Luque.
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