


GOURMET
EXPERIENCES
DESIGNED FOR THE SEA

At Marina Bravo, we create handcrafted platters
prepared in Mallorca, using premium ingredients and
an impeccable presentation, designed to be enjoyed
directly on board.

No logistics On board Just enjoy
No complications  Directly to your vessel We deliver



Concept

Every detail is designed to accom-
pany special moments at sea,

sunset tours, charter days, private \
celebrations, or simply a perfect

day on board. (\\ﬂ

We work with aesthetics, precision, \ i
and punctual delivery directly to N

your vessel.




Our

Flavours

One experience, different
styles.

Classic
charcuterie

Mallorcan flavours

Mediterranean
brunch

Gourmet sweet
selection




MARINA BRAVO - INGREDIENTS

SELECTED INGREDIENTS, UNFORGETTABLE EXPERIENCES

L

(+)
A

» Soft brie * Roasted almonds

» Semi-cured gouda » Green olives
» Cured manchego + Honey
» Serrano ham * Olive oil

MARINA BRAVO * Milano salami » Dark chocolate
Mild Iberian chorizo

CLASSIC o * Dried fruits
CHARCUTERIE L

 Crackers
« Seasonal fruit:
- Spring: strawberries, cherries

- Summer: grapes, blueberries, figs

2 10 Mallorcan almonds
» Semi-cured Mahén
» Cured Mahén

» Serrano ham

» Mallorcan olives
» Honey

HSaliini » QOlive oil

MALLORCAN [ WA
» Mallorcan rustic bread * Mini ensaimada
FLAVOURS

*» Plain crackers * Dried fruits

» Dark chocolate

» Seasonal fruit:
- Spring: apricot, cherry, strawberry
- Summer: blueberries, figs, grapes

» Semi-cured manchego o Roasted almonds

Young gouda Dark chocolate

+ Serrano ham

Olives
» Turkey breast
Iberi n * Jam
: . « Iberian chorizo
MARINA BRAVO + Honey

* Mini croissant

MEDITERRANEAN | . Oliveloi
BRUNCH » Seasonal fruit: * Dried fruits

- Spring: strawberries, cherries
- Summer: grapes, blueberries, figs

» Gouda or Comté cheese * Dark chocolate

» Mini ensaimadas » Chocolates

» Mini croissant » Cocoa cream

» Sweet pastries » Honey
MARINA BRAVO
4 » Seasonal fruit: » Dried orange
S‘VEET - Spring: strawberries, cherries * Dried peach

GOURNI ET - Summer: grapes, blueberries, figs

* Dried banana

1\ PREMIUM INGREDIENTS @) ONBOARD EXPERIENCE - MADE WITH PASSION
/ Careefully selected \i_._/ Designed to be enjoyed at sea k In Mallorca, for you



Options

SMALL BOX
(1-3 people)
Price: 100€

|deal for couples, sunset tours,
or a private gourmet moment
on board.

LARGE BOX
(4-6 people)
Price: 180€

Perfect for small groups,
special celebrations, or full
days at sea.

INDIVIDUAL
BOX GOURMET

(From 8 units onwards)
Price: 35€

Perfect details for guests
on your charter or onboard
celebration



Delivery
at the port

We coordinate each order to
deliver it directly to your
vessel, ready to enjoy.

Palma de Mallorca
Puerto Portals
Puerto Adriano
Puerto Calanova

*Other ports upon request

&

No logistics On board Just enjoy

No complications  Directly to your vessel We deliver



MORE THAN CATERING,
WE CREATE MOMENTS

We can adapt our platters to private celebrations, charters,
corporate events, or personalized experiences in Mallorca,
working with a curated network of collaborators.




Partners &
Charters

We work with charter companies, captains, and
brokers to deliver an impeccable experience to their

clients.

$

Special conditions available for
partners. Contact us to collaborate.

Book your onboard
experience

¢, +34 670 93 99 23
M info@marinabravo.es
@ marinabravo.es

@marinabravoevents



