
Bienvenidos a Cubana!
Enjoy Cubana’s authentic Cuban surroundings, our unique Cuban ambience plus

our welcoming Latino vibe. Mix this together with our tasty tapas dishes and the

best in Latino music – you’ve got a recipe for the perfect party! 

Spoilt for choice?? - Just leave it to us...

Need some help, or want to reserve your dates

give us a call... 01142 760 475

T A P A S  R E S T A U R A N T & C U B A N  B A R



How it works?...
CHOOSE THE IDEAL MENU FOR YOUR PARTY
Take the hassle out of ordering individually and enjoy one of our THREE excellent value for money party set menus.  

The set menus are perfect for guests to sample a variety of Cubana’s most popular award-winning tapas 
including superb alternative dishes for vegetarians. Any vegan guests within in your party can choose 

individual dishes from our vegan tapas menu.

Our most popular evening sittings are 6.15pm-8pm, 7pm-8.45pm, 7.30pm-9.15pm, 8.15pm, 9pm and 9.30pm.  
Please note our earlier sitting times starting at 4.15pm, 5pm and at 5.30pm all fall within our Happy Tapas offer during which  

each of the 3 set menus are reduced by £5.00 per person (For parties of 30 or less, excluding Saturdays and Bank Holiday Sundays).  
Our Happy ‘Classic’ tapas set menu 1 is discounted to £21.50 per person and our Happy “Deluxe” tapas set menu to £24.95 per person.

1:

Pan y Puré de aceitunasµ[v]
Black olive and mixed herb tapenade served
with slices of toasted ciabatta bread

Tomate, mozzarella y
basílico µ[v]
Buffalo mozzarella, ripe tomatoes and 
fresh basil drizzled in olive oil

Tortilla ESPAñOLA µ[v]
Wedges of traditional Spanish omelette made
with Potato, onion and free range eggs

Gambas tigres µ
Tiger prawns wrapped in filo pastry, deep fried
and served with a garlic mayonnaise dip 
and salad garnish

Cordero en vino tinto* µ
Tender lamb pieces slowly braised in red wine,
red onions and fresh thyme

Albondigas*µ
Cubana’s famous meatballs made with fresh
mince beef, coriander and onion served in a
tomato and red wine sauce

Pollo y chorizo* µ
Chicken breast pieces and sliced red peppers
covered in a creamy tomato and paprika sauce,
topped with chorizo sausage

Asado de verduras µ[v]
A selection of fresh roasted mediterranean 
vegetables tossed in olive oil and balsamic 
vinegar

Arroz con verduras µ[v]
Long grain rice cooked with mixed vegetables

Patatas BRAVas µ[v]
The Spanish old favourite - fried potatoes
topped with a spicy tomato sauce

*VEGETARIAN MEALS INCLUDE THE 

FOLLOWING 3 DISHES IN PLACE OF 

THE 3 DENOTED MEAT DISHES...

Risotto µ[v]
Vegetarian risotto made with saffron rice, 
fresh Mediterranean vegetables, goats cheese,
cream & mixed herbs

Berenjenas al horno µ[v]
Oven baked aubergine layers cooked with a
fresh tomato and parmesan cheese sauce

Ensalada de Feta µ[v]
Greek style salad made with Feta
cheese, tomatoes, cucumber & olive oil

£19.50 per person
PRICE PER PERSON, 

MINIMUM 2 PEOPLE

Take the hassle out of ordering Individually and enjoy one of our
excellent value for money set menus.

Choose from either of our TWO carefully prepared set menus - the best way of sampling 

a variety of Cubana's most popular tapas dishes including a superb vegetarian option.

Tapas Set Menu
Each person will receive a share of ALL the following fresh tapas dishes...
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Each person will receive a share of ALL the following fresh tapas dishes:

µ = Hot Tapas                    µ = Cold Tapas                    [v]   = Vegetarian                    GF  = Gluten Free

Pan y Puré de aceitunas  
µ [v] 
Black olive and mixed herb tapenade served
with rustic artisan ciabatta bread

Burrata y tomate µ [v] GF
Burrata, soft creamy cheese made from Buffalo milk, 
mozzarella and cream finished with cherry tomatoes 
and a basil emulsion

Gambas tigres µ
Breaded tiger prawns served with a tangy garlic  
mayonnaise 

Albóndigas* µ GF
Cubana’s famous meatballs made with fresh minced 
beef and coriander served in a tomato sauce

Cordero en vino tinto µ GF
Tender lamb pieces slowly braised in red wine,  
onions and fresh thyme

Pollo y chorizo µ GF
Chicken breast pieces, Spanish chorizo sausage, 
sliced red peppers cooked in a creamy tomato  
and paprika sauce

Asado de verduras µ [v] GF
A selection of fresh roasted mediterranean 
vegetables tossed in olive oil & balsamic vinegar

Arroz con verduras µ [v] GF
Long grain rice cooked with mixed vegetables

Patatas bravas  µ [v] GF 

The Spanish old favourite - fried potatoes topped  
with a spicy tomato sauce

*VEGETARIAN MEALS INCLUDE THE 
FOLLOWING 3 DISHES IN PLACE OF 
THE 3 DENOTED MEAT DISHES...

Risotto con Setas 
µ [v] GF
Wild mushroom risotto made with Arborio rice,  
white onion, olive oil and parsley topped with  
shavings of rennet free Parmesan cheese

Berenjenas al horno 
µ [v] GF
Oven-baked aubergine layers cooked with a  
fresh tomato and rennet free parmesan cheese sauce

Pimientos Relleno   
µ [v] GF
Roasted red pepper stuffed with wild mushroom 
and spinach and topped with melted Tetilla cheese

£26.50 per person

Classic Tapas set Menu



Pan y Puré de aceitunas µ[v]
Black olive and mixed herb tapenade served

with toasted ciabatta bread

Tortilla ESPAñOLA µ[v]
Wedges of traditional Spanish omelette 
made with Potato, onion and free range eggs

Mozzarella y jamón µ
Buffalo mozzarella pieces wrapped in 

crispy parma ham

Albondigas*µ

Cubana’s famous meatballs made with 

fresh mince beef, coriander and onion 

served in a tomato and red wine sauce

Gambas Pill Pill µ
Oven baked tiger prawns, deveined and 
cooked in garlic & olive oil, with sliced 
red peppers, a touch of chilli 

Pollo con guisantes* µ[v]
Tender chicken breast pieces cooked 

with smoked bacon, peppers and 

peas in a red wine and tomato sauce

Champiñones con queso 
de cabra µ[v]
Button mushrooms and fresh spinach leaves 

in a white wine sauce, topped with 

creamy goats cheese

Chorizo* µ
Flavoursome pan fried Spanish 

Chorizo sausage

Asado de verduras µ[v]
A selection of fresh roasted mediterranean 

vegetables tossed in olive oil and 

balsamic vinegar

Arroz con verduras µ[v]
Long grain rice cooked with mixed vegetables

Patatas a lo pobre µ[v]
Sauteed lightly spiced potatoes cooked 
with onions, peppers and garlic

*VEGETARIAN MEALS INCLUDE THE 

FOLLOWING 3 DISHES IN PLACE OF 

THE 3 DENOTED MEAT DISHES...

Risotto µ[v]
Vegetarian risotto made with saffron rice, 

fresh Mediterranean vegetables, goats cheese,

cream & mixed herbs

Berenjenas al horno µ[v]
Oven baked aubergine layers cooked with a

fresh tomato and parmesan cheese sauce

Ensalada de Feta µ[v]
Greek style salad made with Feta cheese, 

tomatoes, cucumber & olive oil

£23.50 per person
PRICE PER PERSON, 

MINIMUM 2 PEOPLE

DeluxeTapas Set Menu
Each person will receive a share of ALL the following fresh tapas dishes...
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START WITH SOMETHING SPECIAL...

2:

Our ‘Deluxe’ menu has a wider selection and includes some of 
our most premium tapas dishes, a real party treat indeed!

µ = Hot Tapas                    µ = Cold Tapas                    [v]   = Vegetarian                    GF  = Gluten Free

Albóndigas* µ GF
Cubana’s famous meatballs made with fresh minced 
beef and coriander served in a tomato sauce
 

Gambas Pil Pil µ GF
Pan fried tiger prawns, deveined and cooked in garlic  
& olive oil, with sliced roasted peppers, a touch of chilli

Res y Frijoles Negros* µ GF 

Slow cooked tender beef and black beans made with 
cumin, onions and garlic and a touch of coriander 
 

chorizo* µ GF
Flavoursome pan fried Spanish sausage 
made in La Rioja

Champiñones con queso     
de cabra 
µ [v] GF
Mixed mushrooms and fresh spinach leaves  
topped with creamy goats chees

Asado de verduras µ[v] GF
A selection of fresh roasted mediterranean 
vegetables tossed in olive oil & balsamic vinegar

Arroz con verduras µ [v] GF
Long grain rice cooked with mixed vegetables

Patatas a lo pobre  
µ [v] GF
Sautéed potatoes lightly spiced and cooked 
with onions, red peppers and garlic

*VEGETARIAN MEALS INCLUDE THE 
FOLLOWING 3 DISHES IN PLACE OF 
THE 3 DENOTED MEAT DISHES...

SELECCIÓN de QUESOS  
µ [v] 
A selection of Spanish cheeses - Mahon, Tetilla  
and Manchego served with picos breadsticks

Risotto con Setas 
µ [v] GF
Wild mushroom risotto made with Arborio rice,  
white onion, olive oil and parsley topped with  
shavings of rennet free Parmesan cheese

Berenjenas al horno 
µ [v] GF
Oven baked aubergine layers cooked with 
a fresh tomato and rennet free parmesan 
cheese sauce

Pimientos Relleno   
µ [v] GF
Roasted red pepper stuffed with wild mushroom 
and spinach and topped with melted Tetilla cheese

Antipasto Español
An antipasto style selection of Spanish cured meats, cheeses and olives 

Serrano ham, Catalunian cured sausage (Fuet), Iberian salchichon - Manchego and Tetilla cheese,
Andalucian green and black olives, served with rustic artisan ciabatta bread,

grated fresh tomato dip and extra virgin olive oil

£29.95 per person



ACCOMPANIMENTS
Your party will also receive these 3 accompaniments
in addition to the 7 tapas dishes selected above

Pan y Puré de aceitunas r [v]
Black olive and mixed herb tapenade served with slices 

of toasted ciabatta bread

Arroz con verduras r [v]
Long grain rice cooked with mixed vegetables

Patatas a lo pobre r [v]
Sauteed lightly spiced potatoes cooked with onions, 

peppers and garlic

VEGETARIANS IN YOUR PARTY
Vegetarians within your party will receive these 3 
dishes instead of the meat dishes selected above

Pincho Verduras r [v]
Grilled mediteranaean vegetables marinated in fresh coriander, 

mint, garlic oil & lemon juice, grilled & served on a skewer

Berenjenas al horno r [v]
Oven baked aubergine layers cooked with a fresh tomato and

parmesan cheese sauce

Espárragos trigueros r [v]
Grilled asparagus served on a bed of spinach, tomato and 

manchego cheese

Please tick your choices

and enclose this page

with your booking form.

r  =  Hot Tapas

r  =  Cold Tapas

[v] =  Vegetarian

Option 1 (Choose 2 dishes from here)

r  Tomate, mozzarella y basílico [v]
      Buffalo mozzarella, ripe tomatoes and fresh basil 

      drizzled in olive oil

r Tortilla ESPAñOLA [v]
      Wedges of traditional Spanish omelette made with 

      Potato, onion and free range eggs

r Gambas tigres
      Tiger prawns wrapped in filo pastry, deep fried and served 

      with a garlic mayonnaise dip & salad garnish

r Boquerones
      Anchovy fillets marinated in a light vinigarette dressing

Option 2 (Choose 2 dishes from here)

r Risotto [v]
      Vegetarian risotto made with saffron rice, fresh Mediterranean

      vegetables, goats cheese, cream & mixed herbs

r Champiñones [v]
      Pan fried sautéed garlic musrooms

r Asado de verduras [v]
      A selection of fresh roasted mediterranean vegetables 

tossed in olive oil and balsamic vinegar 

r Ensalada de Feta [v]
      Greek style salad made with Feta cheese, tomatoes, 

      cucumber & olive oil

Option 3 (Choose 3 dishes from here)

r Albondigas
    Cubana’s famous meatballs made with fresh mince beef, 

      coriander and onion served in a tomato and red wine sauce

r Pollo y chorizo
     Chicken breast pieces and sliced red peppers covered in 

      a creamy tomato and paprika sauce, topped with 

      chorizo sausage

r Pollo con guisantes
      Tender chicken breast pieces cooked with smoked bacon, 

      peppers and peas in a red wine and tomato sauce

r Cerdo y calabacin
      A South American speciality casserole made with 

      succulent leg of pork cooked with courgettes, 

      tomatoes, onions and mixed herbs

r Cordero en vino tinto
      Tender lamb pieces slowly braised in red wine, red 

      onions and fresh thyme

r Costillas
      Tender pork spare ribs cooked in a tangy barbeque 

      and orange sauce 

r Chorizo
      Flavoursome pan fried Spanish Chorizo sausage

    

    

3:
‘Make your own’ Tapas Set Menu

This menu allows you to choose your own Tapas dishes (on behalf of everyone in your party).

Simply make your number of choices as shown in the sections below.

Simply choose TWO DISHES FROM OPTIONS 1 & 2 together with THREE DISHES FROM OPTION 3 to suit the tastes 

of all your party guests. Everyone will then receive a share of each of your selected tapas dishes.

£21.50 per person
All pre-order choices should be confirmed 

3 days prior to the date of your booking.

Burrata y tomate [v] GF
Burrata, soft creamy cheese made from Buffalo milk, mozzarella  
and cream finished with cherry tomatoes and a basil emulsion 

SELECCIÓN de QUESOs [v]  
A selection of Spanish cheeses - Mahon, Tetilla and 
Manchego served with picos breadsticks

Gambas tigres  
Breaded tiger prawns served with a tangy garlic 
mayonnaise

Boquerones GF
Anchovy fillets marinated in chilli, parsley, garlic 
and lemon dressing

Albóndigas GF
Cubana’s famous meatballs made with fresh minced beef  
and coriander served in a tomato sauce

Pollo y chorizo GF 

Chicken breast pieces, Spanish chorizo sausage, sliced  
red peppers cooked in a creamy tomato and paprika sauce

Res y Frijoles Negros GF  
Slow cooked tender beef and black beans made with cumin,  
onions and garlic and a touch of coriander

Cordero en vino tinto GF
Tender lamb pieces slowly braised in red wine, onions  
and fresh thyme

chorizo GF
Flavoursome pan fried Spanish sausage made in La Rioja   

Risotto con Setas [v] GF
Wild mushroom risotto made with Arborio rice, 
white onion, olive oil and parsley topped with 
shavings of rennet free Parmesan cheese

Champiñones [v]  
Pan fried sautéed garlic mushrooms

Pimientos y huevo con patatas  
crujientes [v] GF  
Crispy potatoes sauteed with red peppers topped with 
a free range egg

Ensalada de Feta  [v] GF
Greek style salad made with Feta cheese,
tomatoes, cucumber, fresh chilies & olive oil

Pincho DE Verduras [v] GF
Grilled mediteranaean vegetables marinated in fresh coriander, mint, 
garlic oil & lemon juice, grilled & served on a skewer

Berenjenas al horno [v] GF  
Oven baked aubergine layers cooked with a fresh tomato 
and rennet free parmesan cheese sauce

Espárragos trigueros [v] GF  
Grilled asparagus served on a bed of spinach, tomatoes  
and manchego cheese

Aceitunas andaluzas y pan [v] 
Fresh green and black olives lightly drizzled in lemon juice,  
mixed herbs and basil oil served with fresh sourdough bread

Arroz con verduras [v] GF  
Long grain rice cooked with mixed vegetables

Patatas a lo pobre  [v] GF  
Sautéed potatoes lightly spiced and cooked with onions, 
red peppers and garlic

Asado de verduras  [v] GF
A selection of fresh roasted mediterranean 
vegetables tossed in olive oil & balsamic vinegar

OPTION 1  (Choose 2 dishes from here) OPTION 3  (Choose 3 dishes from here) 

OPTION 2  (Choose 2 dishes from here) 

ACCOMPANIMENTS

VEGETARIANS in your party

VEGETARIANS WITHIN YOUR PARTY WILL 
RECEIVE THESE 3 DISHES INSTEAD OF THE MEAT 
DISHES SELECTED ABOVE

YOUR PARTY WILL ALSO RECEIVE THESE 
4 ACCOMPANIMENTS IN ADDITION TO THE 
7 TAPAS DISHES SELECTED ABOVE

£28.50 per person

[v]	 = Vegetarian GF 	 = Gluten Free

All pre-order choices should be confirmed 
24 HOURS prior to the date of your booking.

PLEASE TICK YOUR CHOICES AND ENCLOSE 
THIS PAGE WITH YOUR BOOKING FORM



‘Make your own’ Tapas Set Menu

NAME OF PARTY ORGANISER

ADDRESS

TELEPHONE NUMBERS:  DAYTIME EVENING

EMAIL ADDRESS:

DATE OF PARTY

£28.50 ‘MAKE YOUR OWN’ SET TAPAS MENU

Please indicate your choice of tapas dishes below or tick the list and enclose with this form.

OPTION 1. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AND . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

OPTION 2. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AND . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

OPTION 3 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AND . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AND. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

TOTAL NUMBER OF PEOPLE IN PARTY ................ OF WHICH ..............  WILL BE HAVING THE VEGETARIAN ALTERNATIVES ON THE MENU

PLEASE INDICATE YOUR PREFERRED DINING TIME:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BOOKING TIMES/SITTINGS AVAILABLE ARE AS FOLLOWS 

5pm - 7pm and 5.30pm - 7.30pm (both Happy Tapas hour) / 7pm - 9pm / 7.30pm - 9.30pm / 9pm sitting (keep your table all night) 

and the 9.30pm sitting (keep your table all night). 

Our most popular evening sittings are 6.15pm-8.15pm, 7pm-9pm, 7.30pm-9.30pm, 8.15pm, 9pm and 9.30pm. Please note our earlier 

sitting times starting at 5pm and at 5.30pm both fall within our Happy Tapas Offer during which the Make Your Own menu is reduced 

by £5.00 per person (excludes Saturdays and Sundays).

For all of the above sittings you're able to stay at your table for the time listed above (every sitting is two hours long) at which point 

you are more than welcome to continue the evening with us in the ground floor bar/ dance floor area - the Latin DJ will begin playing 

around 9pm on Fridays and Saturdays.

PLEASE CALL TO CHECK AVAILABILITY BEFORE COMPLETING THIS BOOKING FORM 

Please ensure prompt arrival, as late arrivals will have an

obvious effect on the party following your own. If parties

have not arrived 15 minutes after their booking time, we will

presume non arrival, unless otherwise informed.

Thank you for your custom

B O O K I N G F O R M
We do not require a deposit but instead ask that party organisers contact Cubana 24 hours 

prior to the date of your booking to confirm final numbers within your party.

Cubana Tapas Bar, Unit 4, Leopold Square, Sheffield, S1 2JG

If you choose to go with our ‘Make Your Own’ (MYO) party set menu, please complete 

the form (below) to confirm the precise details of your booking and ensure the smooth 

running of your party for you and your guests. 

T A P A S  R E S T A U R A N T & C U B A N  B A R

4.15pm–6pm / 5pm–6.45pm  /  5.30pm–7.15pm (each of these sittings fall within our Happy Tapas Offer)

6.15pm– 8pm  /  6.15pm– 8pm  /  7pm– 8.45pm  /  7.30pm– 9.15pm  /  8.15pm  /  9pm  /  9.30pm 

Please note our earlier sitting times starting at 4.15pm, 5pm and at 5.30pm all fall within our Happy Tapas offer during which the  

Make Your Own menu is reduced by £5.00 per person (excludes Saturdays and Bank Holiday Sundays).  

For all of the above sittings you’re able to stay at your table for the time listed above (every sitting is one hour and forty-five minutes)  

at which point you are more than welcome to continue the evening with us in the ground floor bar/ dance floor area 

- the Latin DJ will begin playing around 9pm on Fridays and Saturdays.


