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Picnic Setting Prices

A picnic setting includes;

- 2 hours picnic time

- Delivery & Pick up

- Setting up & packing down

- Blankets, tables & cushions

- Plates, cutlery, glasses & napkins
- Table decoration & rattan lanterns

Persons 2-3 4 5 6 7 8 9 10 11 12
Price € 2438 | 3058 | 330,6 | 3884 | 40495 | 4504 | 537,2 | 570,25 | 6281 | 6405
TAX21% | 5172 64,2 69,4 816 | 8505 | 946 [ 1128 | 11975 131,9 | 1345
Total 295 370 400 470 490 545 650 690 760 775

Between 13 - 18 persons it's 60€ p/p inc. TAX.
For bigger groups please get in touch for a custorm quotation.

Add-on Prices

Backdrops;
- Festoon lights 65
- Macramé 65
- Mexcian pompoms | Fairy Lights 65
- Garlants 45
>Tipi tent (1.5 mtr.) with decoration 90
>Naked Tipi with flowers or lights 75
>Umbrella Hawai with base (2 available) 65
>Beach umbrella with fringes (white or yellow) 35
>Gift corner (lanterns, pampas vase, gift basket, gift sign, mini carpets) 50
>Rent a digital polaroid camera (includes 10 films) 45
+10 films 15
>Hand painted wooden signs on request

Feel free to request other extra's and we'll get in touch with the possibilities.
All prices are EX 21% TAX
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THEMENU

Tostada with tomato, serrano ham & cheese

Tostada with smashed avocado & feta

BREAKRFAST UNTIL 12.00

CrOISSANT et

Tostada With tomato ..coeeeeeeeeeeieee e

Tostada With tomMato & aVOCAO ....oveeeeeeee e

Fresh fruit & (soy) yoghurt (+ granola 1€ extra)

sandlioiches ! wiaps

(All sandwiches are served on 2 slices of delicious rustic
sourdough bread)

Falafel (vegan) ......ccccovviveniiiiniiee, 9€
Falafel, pickled red cabbage, rocket, tomato &

vegan sriracha yogurt

Roasted chicken
Chicken, mayonnaise, avocado, tomato &

romain lettuce

Hummus (vegan) .....ccccceeeeviniiiiiceeennn. 9€
Hummus, pickled red cabbage, avocado,

roasted red pepper & romain lettuce

Goats cheese ......cccocveviiiiiiiiiiiiicn, 9€
Goats cheese, roasted red pepper,

pickled cucumber, rocket & balsamic syrup
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Homemade brownie (vegan) ........... 5€



SALADS AND BOWLS

Curry Cauliflower (vegan option available) .........cccccoeeviiiiiiiiiiiiiiiiiiiiiiiiiinnnnnnnn. 12.5€
Beauty in a bowl: roasted chicken or homemade hummus served with spinach, quinoa, roasted sweet
potato, roasted cauliflower, pickled red cabbage & chive. Served with a Ras el Hanout dressing

Greek Goodness (only from April-Sept) ...ccceuuueeeiiiriiiiiiieiiiiiiiriirriiceeeeeeeeeennes 12.5€
The Moos version of a fresh & light Greek salad; Romain lettuce, rocket, cucumber, red pepper,
tomato, red onion, feta, olives, walnuts, pomegranate & oregano. Served with a balsamic dressing

Miso Aubergine (vegan) (only from June-Sept) ...ccceeeeeeiiriiiiirunniiiiinniieeennnnnnne. 13.5€
The very first ever Moos salad, still going strong! Roasted, miso infused aubergine served on a bed of
rocket with basmati slow cooked wild rice, roasted mushroom, roasted cherry tomato, pickled

cucumber, sesame seeds & spring onion. Served with a pickled miso dressing

The Falafel BOWIl (VEGAN) ....coiiiiiiueeiiiiiiiiiiiiccieeeneeteieeeeceeereeeeenneeeeessssesennnnes 14.5€

Our famous crunchy homemade falafel on a bed of quinoa, with roasted cauliflower, spinach,
pickled cucumber, pickled red cabbage & roasted red pepper. Served with a homemade tzatziki dressing

CheeSy GOt ..coeiiiieeeieiiiiiiiiiiiiieieereeeeneeeeeeereeernanssseesssseessnnnsssssssssssssnnnnsnsssss 14.5€
A Moos classic! Creamy goats cheese on a bed of rocket and spinach with quinoa, tomatoes, roasted red
pepper, pickled cucumber, pickled red onion, walnuts, strawberry, pumpkin seeds & parsley. Served with
a balsamic dressing

Power Protein (VEgan) .......ceceiiuuiiiiuiiiiuiiiiniiieinieitinnieieneentenseseenseseasssenssses 14.5€

Vegan power! A Moos classic: ‘Spinach, rocket, quinoa, chickpeas, azuki beans, edamamepeas, roasted
chili almonds, red onion, roasted broccoli, sesame seeds. Served with an orange — harissa dressing

Chicken Parmesan ........cceueiiieeiiieeiiiiiietineeteneeeteneeeeeneesensssensessensssssnssssnnsssennes 14.5€
The winner of 2021! Filling bowl! with quinoa, roasted chicken, asparagus, parmesan, tomatoes, roasted
cashew nuts, boiled egg & poppy seeds on a bed of kale and romain lettuce. Served with a homemade
pesto dressing

Poké Bowl (vegan) (only from June-Sept)......cccceeerriiiirmuniiiiiniiiirennneccieennnnennnns 15.5€

An original Moos recipe with marinated Watermelon instead of tuna! Basmati rice, tempeh,
watermelon, edamame, avocado, pickled onion, tomato, raddish, spring onion & sesame seeds

Add roasted chicken in any salad for 2€

GURRIES

Thai red curry (vegan or add chicken for 2€)
Spicy red curry with broccoli, green beans & red pepper, infused with coconut milk & spices.
Served With Basmati FiCE ..........ccciiuiiiiiiiiiiiiei e 14€

Yellow chickpea curry (vegan or add chicken for 2€)
Delicious yellow curry with chickpeas, broccoli and peas, infused with coconut milk and spices.
SErVed WIth DASMQATI FICE ..veveeeiieeeiieeeiee ettt et e et e et e e et e e et e e st esnstaeenseeentaaenseeennses 14€




Carrot Llonga

(Carrot, celery, apple) ..c.cooeiiiiiiiiiiiiii 6.5€
The Moos
(Apple, carrot, pineapple, beetroot) ..........ccccecviiiiin. 6.5€

Green Detox
(Spinach, celery, cucumber, apple & ginger) ............. 6.5€

TAPAS PLATTER

Platter with cauliflower wings, serrano
ham, manchego cheese, hummus, bread
and 0liVeS c.ooeveeeiiiie 25€

/
wines
White ... 22€ bottle
Red ... 22€ bottle
Cava ... 22€ bottle
Rose ..., 25€ bottle
Champagne .................... 109€ bottle




R info@moosibiza.com
{ 0034 682 466 035
WWW.moosibiza.com

Facebook & Instagram
@moosibiza
@intothewildpicnics




