
DELICIOUS TAPAS SET MENUS

+ FANTASTIC COCKTAILS 
AND WINES FROM AROUND 
THE WORLD 

+ AMAZING RUM SELECTION

> BUFFET IN THE BAR 

     WARM & FRIENDLY SERVICE

AND...THE BEST IN LIVE MUSIC, 
LATIN DJ’S, AND A BUZZING 
DANCE FLOOR
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BOOK YOUR 2025 CHRISTMAS PARTY NOW!
CALL 0114 2760475           
Christmas Parties run from 
Thursday 27 November to Tuesday 30 December 2025
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DELICIOUS TAPAS SET MENUS > BUFFET IN THE BAR 
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CHRISTMAS PARTY
TINO STYLE!

CHRISTMAS PARTY
TINO STYLE!L L
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CUBANATAPASBAR.CO.UK
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DAYTIME TAPAS 
SET MENU
£26.50 per person
Available every day during December 
from Midday until 3.30pm

DAYTIME RESTAURANT SITTINGS:
12:00pm-1:45pm > 1:00pm-2:45pm >
1:30pm-3.15pm > 2.00pm-3.45pm >
3.00pm-4.45pm >  3.30pm-5.15pm
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BUFFET IN THE BAR MENU
£19.95 per person
Available every day during December from midday onwards 
in the downstairs bar (minimum party is 20 people).

Reservation times are on 
the hour from midday 
and available until 9pm.
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'CLASSIC'
EVENING TAPAS 
SET MENU
£32.50 per person
Available from 4pm onwards

EVENING RESTAURANT SITTINGS
FOR BOTH MENUS:
4pm-5.45pm > 5pm-6.45pm > 5.30pm-7.15pm >
6pm-7.45pm > 7pm-8.45pm > 7.30pm-9.15pm >
8pm-9.45pm > 9pm onwards >
9.30pm onwards > 10pm onwards
If you are dining with us in the evening on, or after our 
4pm sitting (sit-down meal) in the main restaurant, you 
simply need to choose one of these two set menus for 
all of your party. Please see below for details of both 
the 'Classic' and the 'Deluxe' set tapas menus.

For each sitting, parties are able to keep the table as per the 
times listed (above) before moving to the downstairs bar/dance 
floor area to continue the festivities. Sittings at 9pm/9.30pm 
and 10pm will be able to keep the table all evening. 
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CHRISTMAS 
INDIVIDUAL 
TAPAS MENU
ONLY AVAILABLE TO PARTIES  
OF UP TO 8 GUESTS OR LESS

Parties of up to 8 people also have the option of 
choosing from our Christmas a la carte menu and 
will be able to order on the day/night – 
no pre-order is required

DAYTIME/EVENING RESTAURANT SITTING TIMES
Choose from the above times shown in sections 1 & 2
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OPTIONAL EXTRAS 
- ARRIVAL DRINKS
Get your Christmas party started 
with a warm, festive welcome.  
£6.50 per person

Welcome drinks can be brought to your table in the
restaurant or served in our downstairs bar on arrival. 
Choose from: > Spanish style mulled wine
   > Prosecco
   > Sangria
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CUBANA 
CHRISTMAS PARTY PACGES 
SUMMARY

oR
'DELUXE'
EVENING TAPAS 
SET MENU
£37.50 per person
Available from 4pm onwards
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CHECK AVAIBILITY
PLEASE SEE SCROLL DOWN BELOW TO VIEW FULL DETAILS OF ALL OUR CHRISTMAS PACKAGES

To check availability please click on the following email link: info@cubanatapasbar.co.uk
and enter the basic details for your preferred Christmas party package 

Or call us on 01142 760475 Our address: Unit 4 Leopold Square, Sheffield, S1 2JG



EACH PERSON WILL RECEIVE A SHARE OF ALL THE FOLLOWING FRESH TAPAS DISHES THE FOLLOWING FRESH TAPAS DISHES

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

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

PAVO Y 
CHORIZO*
µ GF
Tender turkey pieces , Spanish 
chorizo sausage, sliced red 
peppers cooked in a creamy 
tomato and paprika sauce

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, and a touch of chilli 

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

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

Patatas MANSAS  
µ [v] GF
Fried potatoes lightly dusted 
with paprika and served with 
a garlic mayonnaise dip

VEGETARIAN MEALS [v]
INCLUDE THE FOLLOWING 
3 DISHES IN PLACE 
OF THE 3* DENOTED 
MEAT/SEAFOOD DISHES:

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

Risotto con 
Setasµ [v] GF
Wild mushroom risotto made 
with Arborio rice, olive oil and 
parsley topped with shavings 
of Parmesan cheese

Berenjenas 
al hornoµ [v] GF
Oven baked aubergine layers 
cooked with a fresh tomato 
and Parmesan cheese sauce

£26.50 PER PERSON
FROM MIDDAY TO 3.30pm

EACH PERSON WILL RECEIVE A SHARE OF ALL THE FOLLOWING FRESH TAPAS DISHES

CHRISTMAS
DAYTIME
SET MENu

We also have a  >> VEGAN TAPAS MENU offering an extensive selection of suitable tapas from 
which any vegans within in your party can choose up to four individual vegan tapas dishes 

– these can be ordered on arrival, on the day of your party.
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µ = Hot Tapas
µ = Cold Tapas
[v] = Vegetarian

GF = Gluten Free



EACH PERSON WILL RECEIVE A SHARE OF ALL THE FOLLOWING FRESH TAPAS DISHES

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

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

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

CORDERO EN 
VINO TINTO*
µ GF
Tender lamb pieces slowly
braised in red wine, onions
and fresh thyme 

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

PAVO Y CHORIZO*
µ GF
Tender turkey pieces, Spanish 
chorizo sausage, sliced red 
peppers cooked in a creamy 
tomato and paprika sauce  

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

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

Patatas MANSAS  
µ [v] GF
Fried potatoes lightly dusted 
with paprika and served 
with a garlic mayonnaise dip

VEGETARIAN MEALS [v]
INCLUDE THE FOLLOWING 
3 DISHES IN PLACE 
OF THE 3* DENOTED 
MEAT/SEAFOOD DISHES:

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

Risotto con 
Setasµ [v] GF
Wild mushroom risotto made 
with Arborio rice, olive oil and 
parsley topped with shavings 
of Parmesan cheese

Berenjenas 
al hornoµ [v] GF
Oven baked aubergine layers 
cooked with a fresh tomato 
and Parmesan cheese sauce

EACH PERSON WILL RECEIVE A SHARE OF 

CIC
CHRISTMAS
EVENING
SET MENu KL

£32.50 PER PERSON
FROM 4pm ONWARDS
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µ = Hot Tapas
µ = Cold Tapas
[v] = Vegetarian

GF = Gluten Free

We also have a  >> VEGAN TAPAS MENU offering an extensive selection of suitable 
tapas from which any vegans within in your party can choose up to four individual 

vegan tapas dishes – these can be ordered on arrival, on the day of your party.



EACH PERSON WILL RECEIVE A SHARE OF ALL THE FOLLOWING FRESH TAPAS DISHES
START WITH SOMETHING SPECIAL...

Antipasto Español µ
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

VEGETARIAN ANTIPASTO OPTION - ANTIPASTO VEGETARIANO µ [v]
A selection of Spanish cheeses - Mahon, Tetilla and Manchego, Andalucian green and black olives, 

served with rustic artisan ciabatta bread, grated fresh tomato dip and extra virgin olive oil

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

CORDERO EN 
VINO TINTO*
µ GF
Tender lamb pieces slowly
braised in red wine, onions
and fresh thyme 

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

PAVO Y CHORIZO*
µ GF
Tender turkey pieces, Spanish 
chorizo sausage, sliced red 
peppers cooked in a creamy 
tomato and paprika sauce  

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

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

Patatas MANSAS  
µ [v] GF
Fried potatoes lightly dusted 
with paprika and served 
with a garlic mayonnaise dip

VEGETARIAN MEALS [v]
INCLUDE THE FOLLOWING 
3 DISHES IN PLACE 
OF THE 3* DENOTED 
MEAT/SEAFOOD DISHES:

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

Risotto con 
Setasµ [v] GF
Wild mushroom risotto made 
with Arborio rice, olive oil and 
parsley topped with shavings 
of Parmesan cheese

Berenjenas 
al hornoµ [v] GF
Oven baked aubergine layers 
cooked with a fresh tomato 
and Parmesan cheese sauce

EACH PERSON WILL RECEIVE A SHARE OF ALL THE FOLLOWING FRESH TAPAS DISHES
START WITH SOMETHING SPECIAL...

DELUXE
CHRISTMAS
EVENING
SET MENu
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µ = Hot Tapas
µ = Cold Tapas
[v] = Vegetarian

GF = Gluten Free

We also have a  >> VEGAN TAPAS MENU offering an extensive selection of suitable tapas from 
which any vegans within in your party can choose up to four individual vegan tapas dishes 

– these can be ordered on arrival, on the day of your party.
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 THE FOLLOWING FRESH TAPAS DISHES

£37.50 PER PERSON
FROM 4pm ONWARDS

PER PERSONPER PERSON
 ONWARDS ONWARDS



CUBANA
CHRISTMAS
BUFFET
In the bar
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In the bar
£19.95 PER PERSON
MINIMUM 20 PEOPLE IN
THE DOWNSTAIRS BAR

EACH PERSON WILL RECEIVE A SHARE OF ALL THE FOLLOWING FRESH TAPAS DISHES
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Tomate, 
mozzarella
y basílico
µ [v] GF
Fresh mozzarella, cherry 
tomatoes, mixed olives and 
fresh Basil leaves drizzled in 
olive oil

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

ALITAS DE POLLO*
µ GF
Tender chicken wings 
marinated in olive oil, 
garlic and smoked paprika

GAMBAS TIGRES
µ
Breaded tiger prawns 
served with a tangy garlic 
mayonnaise

Croquetas de 
Jamon*  µ
Deep-fried croquets made 
with a blend of ham and 
béchamel sauce

Salteado de 
Champiñones 
al ajIllo  µ [v] GF
Sautéed garlic mushrooms 
cooked with fresh thyme 
and a touch of white wine

Patatas MANSAS  
µ [v] GF
Fried plain potatoes 
lightly dusted with paprika 
and served with a garlic 
mayonnaise dip

VEGETARIAN MEALS [v]
INCLUDE THE FOLLOWING 
3 DISHES IN PLACE 
OF THE 3* DENOTED 
MEAT/SEAFOOD DISHES:

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

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

Berenjenas al 
hornoµ [v] GF
Oven baked aubergine layers 
cooked with a fresh tomato 
and Parmesan cheese sauce

BUFFET IN THE BAR is available in our downstairs cocktail bar throughout the week - daytimes and 
evenings. Our ground floor bar is perfect for an informal party from anywhere between 20 to 220 people. 
Reservation times are available on the hour from midday until 9pm. We can reserve a segregated/private 
area downstairs for your party over a one hour and 45 minute period. Following your allocated booking 
time, your party will have the option of continuing the festivities in the downstairs cocktail bar.

We also have a  >> VEGAN TAPAS MENU offering an extensive selection of suitable tapas from 
which any vegans within in your party can choose up to four individual vegan tapas dishes 

– these can be ordered on arrival, on the day of your party.
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µ = Hot Tapas          µ = Cold Tapas         [v] = Vegetarian          GF = Gluten Free

HOT TAPAS

IndiVidual 
ChrIstmas
TApas MENu

Gambas tigres µ  
Breaded tiger prawns served 
with a tangy garlic 
mayonnaise   £7.45

PAVo y chorizo 
µGF
Tender turkey pieces, Spanish 
chorizo sausage, sliced red peppers 
cooked in a creamy tomato and
paprika sauce  
£8.25

Albóndigas µ GF
Cubana’s famous meatballs 
made with fresh minced beef 
and coriander served in a 
tomato sauce   £8.45

chorizo µ GF
Flavoursome pan fried Spanish 
sausage made in La Rioja   
£8.25

Cordero en 
vino tintoµ GF
Tender lamb pieces slowly 
braised in red wine, onions 
and fresh thyme   £8.50

Gambas Pil Pilµ GF
Pan fried tiger prawns, deveined 
and cooked in garlic & olive oil, 
with sliced roasted peppers, 
a touch of chilli   
£8.95

Pincho de 
Ternera µ GF
Grilled Rib Eye Steak pieces 
with red peppers marinated with 
fresh lime, garlic and olive oil 
served on a skewer   
£9.45  

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   
£7.95

Tortilla 
ESpañola µ [v] GF
Wedges of traditional Spanish 
omelette made with free range 
eggs, potatoes and onions –
fresh from the pan!  
£6.85

Calamares a la 
andaluza µ
Lightly fried, crispy squid cooked
to perfection sprinkled with a touch 
of sliced red and green chilli – 
served with a garlic mayo dip   
£8.75

Buñuelos de 
bacalao GF
Deep fried salted cod and potato 
fritters served with a side of lime 
and coriander mayonnaise.
£8.50

Pincho de pollo 
µ GF
Grilled chicken breast pieces 
marinated with garlic, cumin 
and paprika served with red 
peppers on a skewer   
£8.25

pimientos y huevo 
CON Patatas 
crujientes µ [v] GF
Crispy potatoes sauteed with 
red peppers topped with a 
free range egg   £7.80

Patatas dulces y 
pimientos µ [v] GF
Roasted sweet potatoes and red 
peppers with a hint of chilli, garlic, 
herbs & spices   £7.25

Salteado de 
Champiñones
al ajIllo µ [v] GF
Sautéed garlic mushrooms cooked 
with fresh thyme and a touch of 
white wine   £6.95

Berenjenas al 
horno µ [v] GF
Oven baked aubergine layers
cooked with a fresh tomato and
rennet free parmesan cheese sauce   
£7.95

Asado de 
verduras µ [v] GF
A selection of fresh roasted
mediterranean vegetables tossed in 
olive oil and balsamic vinegar   
£6.75

Pincho DE 
Verduras µ [v] GF
Grilled mediteranaean vegetables 
marinated in fresh coriander, mint, 
garlic oil & lemon juice, served on a 
skewer   £6.95

Espárragos 
trigueros µ [v] GF
Grilled asparagus served on a bed 
of spinach, tomatoes and 
manchego cheese   £7.75

Pimientos 
Rellenos µ [v] GF
Roasted red pepper stuffed with 
wild mushroom and spinach and 
topped with melted Tetilla cheese   
£8.25
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ONLY AVAILABLE TO PARTIES  
OF UP TO 8 GUESTS OR LESS



COLD TAPAS PAELLA

ACCOMPANIMENTS
Aceitunas 
andaluzas 
Y PANµ [v]
Fresh green and black olives lightly 
drizzled in lemon juice, mixed herbs 
and basil oil served with rustic 
artisan ciabatta bread   £6.50

Arroz con 
verduras µ [v] GF
Long grain rice cooked with 
mixed vegetables   £4.65

Patatas mansas  
µ [v] GF
Fried potatoes lightly dusted with 
paprika and served with a garlic 
mayonnaise dip   £4.95  

Patatas bravas  
µ [v] GF
The Spanish old favourite - 
fried potatoes topped with a spicy 
tomato sauce   £6.25

Pan µ [v] 
Rustic artisan ciabatta bread served 
with a slightly spicy olive oil and 
balsamic vinegar dip   £4.25

Pan de ajo 
calentitoµ [v]
Toasted rustic artisan ciabatta 
bread topped with garlic paste  
£5.25

Pan de ajo 
calentito
con queso µ [v]
Toasted rustic artisan ciabatta 
bread topped with garlic 
& manchego cheese   £7.25

Ensalada 
Mixta µ [v] GF
A fresh, mixed salad made with 
mixed lettuce, tomatoes, cucumbers, 
asparagus, green and black 
andalucian olives with a side basil, 
olive oil and balsamic vinegar
dressing   £5.25

Ensalada de Feta  
µ [v] GF
Greek style salad made with 
Feta cheese,tomatoes, cucumber, 
fresh chillies & olive oil   
£7.85

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   
£8.50

SELECCIÓN 
de QUESOS µ [v] 
A selection of Spanish cheeses - 
Mahon, Tetilla and Manchego 
served with picos breadsticks   
£8.25  

Boquerones 
µ GF
Anchovy fillets marinated in 
chilli, parsley, garlic and lemon 
dressing   
£6.85

VEGAN MENU
We have a vegan menu 
offering an extensive 
vegan selection 

PLEASE ASK TO 
SEE OUR VEGAN 
TAPAS MENU
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Minimum order starts from 
2 people. Prices per person (pp).
Our paellas are cooked to order 
using only the freshest ingredients 
and served in a traditional paella 
pan at the table. 
We require 45 minutes to prepare. 
(Or you can call us ahead to 
pre-order). 
ONLY AVAILABLE SUNDAYS 
TO THURSDAYS IN DECEMBER

Seafood 
Paella µ GF
£26.00pp

Seafood paella 
with chorizo
£29.50pp

VegetaRIAN 
Paella  µ [v] GF
£21.00pp

IndiVidual 
ChrIstmas
TApas MENu

L
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ONLY AVAILABLE TO PARTIES  
OF UP TO 8 GUESTS OR LESS
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LCUBANA CHRISTMAS PARTY 

BKING INFORMATION
ABOUT OUR TAPAS MENUS
All our Christmas set menus makes booking easy. 
No need to pre-order individual dishes, we’ve made it 
hassle free, simply enjoy one of our superb value for 
money Christmas party set menus, specially created 
for you to sample a variety of Cubana’s most popular 
tapas dishes. We have excellent vegetarian 
alternative dishes (in place of the meat dishes).
We also have a >> VEGAN TAPAS MENU offering an 
extensive selection of suitable tapas from which any 
vegans within in your party can choose up to four 
individual vegan tapas dishes – these can be ordered 
on arrival, on the day of your party.
Our first-floor restaurant can cater for up to 170 guests, 
and the ‘Havana Room’ can be made private for groups 
of up to 60 people
Please note we will NOT be running our usual 
“Happy Tapas” or “Happy Drinks” offers 
throughout December.

DIETARY REQUIREMENTS
If you have any dietary requirements please let us 
know, we will work with you to tailor your event and 
ensure everything runs smoothly helping make your
party a huge success.

CHRISTMAS BUFFET IN THE 
DOWNSTAIRS LOUNGE BAR
Buffets in the downstairs lounge bar is ideal for large 
group bookings. Our ground floor bar is perfect for an 
informal buffet party from anywhere between 20 and  
250 people.  
You will have your own private area for at least one 
hour and 45 minutes with seating for around half of 
your group - with buffets, many people prefer to 
stand and chat whilst eating/mingling.  
Your tapas buffet will be served approximately 30 
minutes after the start time of your reservation. 
Following your allocated booking time, your party 
will be able to continue the festivities in the 
downstairs area around the cocktail bar/dance floor.

FESTIVE DRINKS RECEPTION
Get your Christmas party started with a warm welcome.  
We have various arrival drinks packages for your 
guests. Choose from either Spanish style mulled wine, 
Cubana’s famous Sangria, or a nice refreshing glass 
of Prosecco served on arrival, either at your table or 
in the downstairs bar for only £6.50 per person.

LIVE MUSIC & ENTERTAINMENT
Live music is an integral part of Cubana’s offering. 
You can enjoy an array of talented musicians performing 
every single evening - Soul, Funk, Jazz, Blues, R&B, pop 
and along with the obligatory Christmas classics. 
UPSTAIRS RESTAURANT
Throughout December at Cubana we’ll be hosting our 
usual abundance of live music in our upstairs tapas 
restaurant from 7.30pm on Tuesday to Thursday 
evenings and from 9pm on Fridays and Saturdays. 
DOWNSTAIRS COCKTAIL LOUNGE BAR
On Wednesday & Thursday evenings during December 
there will be live music performances in the downstairs 
bar from 7pm-11pm and on Fridays live music is from 
6pm.
On Fridays and Saturdays, we will also be hosting 
Latino club nights with DJs playing from 9pm until 2am 
in the downstairs bar. 
Check out the artists who regularly play at Cubana here:
www.cubanatapasbar.co.uk/newsletter.php

DEPOSITS
We can hold your provisional booking for ten days in 
anticipation of receiving the deposit. A deposit of £5 
per person is required to confirm your booking
– for card payments call us on 0114 2760475

DECEMBER OPENING HOURS
During December, we will open for bookings on Tuesdays
to Sundays (6 days per week) from midday onwards (open 
at 2pm on Sundays). We will also open from 4pm on 
Monday 22 December. Please note, Cubana will be closed 
on Wednesday 24th, Thursday 25th and Friday 26th 
December, reopening on Saturday 27 December at midday.

GRATUITIES
At Cubana we do not impose or ask for a discretionary 
service charge on your final bill. We believe that the 
amount of gratuity kindly left for your servers should be 
a personal choice, reflecting the service you receive and 
the quality of your dining experience with us.  
We are committed to ensuring that your visit to 
Cubana is exceptional through top-notch service 
and our usual warm & friendly Latino hospitality, 
something many of you have come to expect and 
cherish over our 25 years of serving you.

CHECK AVAILABILITY
To check availability please >> CLICK HERE

and enter the basic details for your preferred 
Christmas party package 

Or you can call us on 01142 760475
to reserve your preferred date and time
Find us @ Unit 4 Leopold Square, Sheffield, S1 2JG
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Christmas@Cubana
BOTTOMLESS
BRUNCH

K

Cubana'S CHRISTMAS ‘Bottomless Brunch’ 
Every Saturday and Sunday afternoon 

- DURING DECEMBER
At Cubana, it’s so much more than just the 

fabulous drinks on offer!!  
We are offering a brunch package including a delicious combination of 

Spanish & Latin American brunch dishes alongside an 'on tap' display of 
Prosecco, Sangria, beers and more, for a full one hour and three quarters!

Available every Saturday & Sunday from Saturday 29 November to 
Sunday 28 December 2025. Sitting times between 12.15pm and 3pm. 

Prices start from £34.00pp.

>> CLICK HERE - to view all the details for Christmas Bottomless Brunch 

GET THE CREW TOGETHER...
AND INDULGE IN A CHRISTMAS CATCH-UP 
AT OUR BOTTOMLESS BRUNCH
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