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PORT FERIA

S H A P E D  B Y  Y O U

C O C K T A I L  A

Fuet
Dry blood sausage with Granny Smith apple
Iberian chorizo

C U R E D  M E A T S

 Brie cheese
 Idiazabal cheese
Grana Padano cheese

C H E E S E S

Almonds
Nuts
Crackers and breadsticks

C R U N C H Y

Valencia D.O. wines
Vermouths
Water, beer, soft drinks

B E V E R A G E S

2 1 €
P r i c e  p e r  p e r s o n
V A T  i n c l u d e d

* C O C K T A I L  S E R V I C E  4 5 '
* M I N I M U M  1 5  P E O P L E

2026 COCKTAIL



PORT FERIA

S H A P E D  B Y  Y O U

C O C K T A I L  B

Watermelon gazpacho
Brie cheese bite with tomato jam
Ajo arriero toast
Mini truffle ham and cheese sandwich
Marinated tuna salad on toast

C O L D  O P T I O N S

Fruit skewer
Passion fruit mousse

D E S S E R T S

Cod fritter
Beef cheek croquettes
Senyoret rice

H O T  O P T I O N S

Valencia D.O. wines
Water, beer, soft drinks

B E V E R A G E S

3 0 €
P r i c e  p e r  p e r s o n
V A T  i n c l u d e d

* C O C K T A I L  S E R V I C E  9 0 '
* M I N I M U M  2 5  P E O P L E

2026 COCKTAIL



PORT FERIA

S H A P E D  B Y  Y O U

2026 COCKTAIL

C O C K T A I L  C

Salmorejo with ham shavings
Salmon, cream cheese and dill bonbon
Spoon of esgarraet
Tuna tartare with soy and sesame
Coca bread with Iberian ham and grated tomato

C O L D  O P T I O N S

Fruit skewer
Passion fruit mousse
White chocolate brownie bites with pistachios

D E S S E R T S

Crispy pork secret with mushrooms
Beef cheek croquettes
Chicken skewers with sesame and teriyaki sauce
Mini burger with goat cheese and caramelized onion
Senyoret rice

H O T  O P T I O N S

Valencia D.O. wines
Water, beer, soft drinks

B E V E R A G E S

3 4 €
P r i c e  p e r  p e r s o n
V A T  i n c l u d e d

* C O C K T A I L  S E R V I C E   9 0 '
* M I N I M U M  2 5  P E O P L E



EVENTS DEPARTMENT 

eventos.valencia@porthotels.es

Carrer de Cullera, 67, 46035 València, Valencia
+34 963 64 00 52  |  portferia@porthotels.es
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