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LAEXCELENCIADELA.
MEJORCOCINACASERA.
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Nuestra pasnén por la cocinanace de un deseo de compartlr Io mejor e :
de las recetas caseras, aquellas que nos recuerdan momentos Yy
vivencias en torno a un buen plato. %= _- T

En Royal Chef ofrecemos distintas soluq,ones pcra que, cadc: _dia >
nuestros chentes puedan disfrutar de uncreomlda casera preparada

culinaria.
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THE EXGELLENGE OF THE

~ FINEST HOMEMADE FOOD.

Our passion for food comes from the desire to share the best
homemade recipes: the ones that remind us of the times and
_experiences when.we enjoyed agood meal.

RoyalChefprovidesdifferent solutions sothateveryday, ourcustomers

———can enjoy a ready cooked homemade meal, which respects the

~flavours of the traditional recipe and complies with all hygiene and

- —food safety regulations. The challenge to combine the gastronomic

~ tradition of ourrecipes with the latest food technology inspires us to

_continue to improve ond grow with the same spirit as when we started
-~ backin 2009.

R e U..,Mem.ﬂce..pusta. roasts. dnd international cuisine, all our recipes are
‘prepared with dedication and selected raw materials that are carefully
- chosen with the clear objective of attaining culinary excellence.
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. 'SQEFEQS__ Mediterrdmess Platos Tradiciondles
Metlil-ewqheqh Havours Traditiondl dishes

ESP&"‘ilidddeé &ﬁrml— Sabores del mundo
a' oyrmet SP&CAQhIﬂes World Hdvours
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Sabores Mediterrdness

editerrdnedn Havours *

Cocina mediterrdnea en tu mesa.
Mediterranean cuisine on your table.

PRODUCTO FORMATO REF.
Paella Mixta / Mixed Paella 350 g. 2000
Paella Mixta / Mixed Paella 1.000 g. 2050
Paella de Marisco / Seafood Paella 350 g. 2001

Paella de Marisco / Seafood Paella 1.000g 2051

Paella Marinera / Sailor's Paella 350g. 2002
Paella Marinera / Sailor’s Paella 1.000 g. 2052
Paella Valenciana / Valencian Paella 350 g. 2005
Paella Valenciana / Valencian Paella 1.000 g. 2055
Paella con Verduras / Vegetable Paella 350g. 2006
Paella con Verduras / Vegetable Paella 1.000 g. 2056
Arroz Negro / Black Rice 350g. 2400
Arroz Negro / Black Rice 1.000 g. 2450
Fideud / Fideua (Noodles Paella) 350g. 2500
Fideua / Fideua (Noodles Paella) 1.000 g. 2550
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Platos Tradiciondles

Traditiowdl dishes

Como hecho en casaq, recordando los sabores de siempre.

Just like homemade meals, bringing back memories of the best flavours ever.

PRODUCTO FORMATO REF.
Callos de ternera guisados / Veal tripe in sauce 500 g. 1005
Callos de ternera guisados / Veal tripe in sauce 1.000 g. 1001
Callos de ternera guisados / Veal tripe in sauce 2500g. 1000
Callos de ternera HORECA / Veal tripe in sauce HORECA 2,500 g. 1010
Oreja de cerdo adobada (skinpack) / Marinated pork ear (skinpack) 400 g. 1106
Oreja de cerdo adobada / Marinated pork ear 400 g. 1107
Oreja de cerdo adobada / Marinated pork ear 800 g. 1101
Oreja de cerdo adobada / Marinated pork ear 1.500 g. oo
Oreja de cerdo al djillo (skinpack / Pork ear with garlic (skinpack) 400 g. me
Oreja de cerdo al gjillo / Pork ear with garlic 400 g. mz
Oreja de cerdo al ajillo / Pork ear with garlic 1500 g mo
Oreja de cerdo cocida / Poached pork ear 400 g. 1307
Oreja de cerdo cocida / Poached pork ear 1500 g. 120
Oreja de cerdo cocida entera / Whole poached pork ear 1.000 g. n21
Oreja de cerdo en salsa / Pork’s ear in sauce 500g. 135
Morro de cerdo cocido entero / Whole poached pork snout 500 g. 1205
Morros de cerdo en salsa / Pork snout in sauce 1.000 g. 1200
Careta de cerdo cocida / Poached pork mask 400 g. 1307
Careta de cerdo cocida / Poached pork mask 1.500g. 1300




Especidlidades Gourmet

Grourmet specidlities

Las mejores carnes en distintas recetas.
The best meat in different recipes.

PRODUCTO FORMATO REF.
Codillo de jamén entero / Whole pork knuckle 650g. 3000
Codillo de jamén partido / Sliced pork knuckle 650 g. 3010
Costillas de cerdo cortadas / Sliced Pork Ribs 350 g. 3100
Costilla de cerdo / Pork’s ribs 500 g. 3101
Carrilladas de cerdo en salsa / Pork cheek in sauce 280g. 3200
Carrilladas de cerdo en salsa / Pork cheek in sauce 600 g. 3250
Jamoncitos de pollo al gjillo / Chicken drumsticks with garlic 500 g. 4000
Alitas de pollo barbacoa / Barbecue chicken wings 300 g. 4010
Alitas de pollo barbacoa / Barbecue chicken wings 800 g. 4050
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Qabores del munde
World Havours

Una vuelta por las cocinas del mundo sin salir de casa.
Sample cuisines from all over the world without leaving home

PRODUCTO FORMATO REF.
Macarrones con Chorizo / Macaroni with tomato and chorizo 280g. 5000
Tallarines a la Carbonara / Carbonara tagliatelie 280g. 5010
\Cf:V:_k de tallarines con pollo y verduras / 280 g. 5011
icken and vegetables wok noodles
Tallarines al Curry con Gambas / Prawn curry noodles 280 g. 5012
Espaguetis a la BoloAesa / Spaghetti Bolognese 2804g. 5020
Risotto de Setas / Mushroom risotto 280g. 5100
Arroz con Pollo al Curry / Curried chicken with rice 300g. 5110
Ensaladilla Rusa con AtGn / Russian salad with tuna 300g. 6000
Ensaladilla Rusa con Atan / Russian salad with tuna 1.000 g. 6050
Migas Manchegas / Sauteed Manchegan breadcrumbs 200 g. 1900
Migas Manchegas / Sauteed Manchegan breadcrumbs 1.000 g. 1905
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Agotzaina“

agotzaina.com
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