BUENAVIST)

cASA DE COJ\V”DAS

BEST TIME W T

TO EAT
When there’s
hunger and meat

Wine and dine,
always fine.

A meal a day, keeps bunger away

riy
' ' Soup and bread,
Beer with stew keeps you fed
lastes anew

EGGS IN
‘ ‘ THE BOWL

Beef and beans, k .
fiit for queens makes you
whole

TAPAS A

BuenaVlSta Bread in hand,
Tbe}’ are the best! life is grand

GROUPS 2026




BUENAVISTA
SINCE 1918

Restaurant Buenavista is an establishment
with a long history and tradition. A family
business that first opened in 1918 and quickly
became a popular spot among intellectuals,
artists, and bourgeois of the early century,
thanks to its proximity to the Goya Theater,
but also among the working classes and local
families. Over a century, the business has
been managed by successive generations of
the family, who have added their personal
touch to this historic place.

Local cuisine to celebrate life

OO

Meet and celebrate in an emblematic
and historic establishment. Enjoy a gas-
(ronomic space that maintains its local
essence since 1918, with unique design
and furnishings. Casa de Comidas Bue-
navista is more than a restaurant. It is
your home and that of all your guests.

I LV
Restaurant entrance - 1970

OUR HISTORY
What a glory

"

Wine and dine
always fine




CELEBRATE

Rooms and menus
for groups



......

All our rooms are unique and special. Their
exceptional design is directly linked to the
history of this house. Warm lights, noble
materials, and soft colors contribute to a
relaxed and sophisticated atmosphere, ideal
for any type of celebration or meeting.

Rooms and menus for groups

At DBuenavista restaurant, we reinvent
timeless classics and use the best seasonal
products, ensuring that every celebration or
meeting is a success, as each dish combines
the culinary tradition of Barcelona with the
finest selection of fresh market products.




ROOMS

Tradition and modernity
with local essence



El Prive

Espai 1918

LAY A A S A

Exclusivity. Intimacy. Privacy. EI Privé can
accommodate 12 people and its privacy
is ideal for celebrations, meetings, events,
lunches, dinners, cocktails, and all kinds
of corporate or family events in maximum
privacy and comfort. The Privé is a room that
transports us to the private sections of the
original Buenavista restaurant founded in
1918 at this very location.

History and vintage aesthetics. Prestige
of a hall full of history. Espai 1918 can
accommodate 12 people and refers to the
year the restaurant was inaugurated, a kind
of historical private room. Enjoy, moreover,
ideal seclusion for celebrations, meetings,
events, lunches, dinners, cocktails, and all
kinds of private events.

Prive 1918

This is a spacious room with a capacity for 26 people, composed of two modular spaces: Espai
1918 and El Privé. It has a total of 52 m* and is ideal for larger groups needing a comfortable
space to celebrate and share.




GASTRONOMIC
OFFER

Choose a menu or
customize your own



FORTUNY
MENU

NONELL

MENU

APPETIZER

100% acorn-fed
Iberian ham
croquettes

STARTERS
TO CHOOSE

Seafood Cream Soup
or

Creamy rice with

seasonal mushrooms

SECOND TO
CHOOSE

Market fish Donostiarra
style with roasted
vegetables (escalivada)

or
Catalan-style chicken
stew with raisins and
pine nuts

DESSERT

Madagascar egg
and vanilla custard

RRP €47.,50 per person

BUENAVISTA
WINES

Buena white wine
(White Grenache, D.O.
Terra Alra)

Vista red wine (Red
Grenache, D.O. Terra
Alta)

OOOOOOOOOOOOOOOOOO:

DRINKS

Water, coffee and
infusions

DOOOOOOOOOOOOOOOO0

APPETIZERS
TO SHARE

Zucchini Carpaccio
with goat cheese,
mint, and hazelnut
vinaigrette

100% acorn-fed
Iberian ham
croquettes

Spicy bravas with a
touch of heat

Mini sandwich of
Iberian pork jowl
with Urgelia cheese

STARTER

Cuttlefish with
chickpeas and
seasonal mushrooms

MAIN
COURSE

Braised beef cheek

with red wine and

potato parmentier
or

Cod with samfaina

(Catalan ratatouille)

OO0

RRP €64,50 per person

DESSERT

Madagascar egg
and vanilla custard

DOV

BUENAVISTA
WINES

Buena white wine
(White Garnacbe, D.O.
Terra Alta)

Vista red wine (Red
Grenache, D.O. Terra
Alta)

OOOOOOOOOO:

DRINKS

Water, coflee and
infusions

COOOOOOOOOOOOOOOOOO



RUSINOL

MENU

TO SHARE

IHand-cut Iberian
acorn-fed ham

Crystal bread
flatbread with
tomato and Siurana
D.O. olive oil

Burrata with confit
tomato, basil oil,
and aged Modena
vinegar

Cod fritters with lime
and honey

Andalusian-style
beach squid with red
mojo sauce

MAIN
COURSES

Grilled sea bass with
Donostiarra sauce

&
Iberian pork shoulder
“Pais de Quercus”
with potato and
piquillo parmentier

DESSERT

Buenavista Biscuit
glacé cut

OOOOOOOOOOOOOOOOO0

BUENAVISTA
WINES

Buena white wine
(White Grenache, D.O.
Terra Alta)

Vista red wine (Red
Grenache, D.O. Terra
Alta)

OOOOOOOOOOOOOOOOOO:

DRINKS

Water, coffee and
infusions

RRP €76.50 per person  o00000000000000000

INDIVIDUAL
TASTING

Marinated tuna belly

Grilled curdled

scampi

Mediterranean-style
bouillabaisse

Basque-style turbot
with confit potatoes

Beef tenderloin with
foie and red wine
reduction

Selection of aged
Catalan cheeses

OO

DESSERT

Buenavista Biscuit
glacé cut

BUENAVISTA
WINES

La Armonia white
wine (Chardonnay D.O.
Costers del Segre D.O.)

Austum red wine
(D.O. Ribera del Duero)

DRINKS

Water, coffee and
infusions

RRP €95,00 per person 0000000000000



KIDS MENU

STARTER
%;% Chicken soup with angel hair pasta
MAIN COURSE

Grilled veal fillet with
homemade French fries

DESSERT

Egg flan with Madagascar vanilla

2 scoops of ice cream

DRINKS

Water and Soft Drinks

RRP €36,00 per person



Customize your menu

Discover our personalized menu service, menu, choosing from a wide variety of
where yourvision and taste are the inspiration exquisite dishes from our menu and with the
for a unique gastronomic journey. We offer highest quality ingredients, for an excellent

you the freedom to configure a tailor-made culinary experience.




EVENTS

Room rental and
special menus



More events

Antiga Casa

Buenavista.

We offer rooms and special menus for Our rooms are modular and versatile, and

events, such as your company presenta- are equipped with the latest home automa-
tions, institutional acts, or other family tion and audiovisual technologies to ensu-

celebrations. re your event is a complete success.

Complement your event with the best local cuisine in Coffee break, cocktail, or standard
menu format. You can also personalize it with seasonal menu dishes. Let our team advise
you or directly consult our events catalog.




CONDITIONS

Product availability: At Casa de Comidas Buenavista, we work with fresh and seasonal products,
so some items may not be available at the time of your event. In such cases, they will be replaced
with another product of equal or higher quality and price, and any menu changes will always
be communicated.

Groups and room rental: these menus are designed for groups of 10 to 26 people. If there are
fewer than 10 people or no group/event menu is chosen, a room rental fee of €250 will apply.

The event will be confirmed with a €300 advance deposit, indicated on the proforma invoice
that we will send along with the payment link. This amount will be deducted from the final
invoice. The remaining balance and any extra consumptions will be paid at the restaurant on
the day of the event. In case of cancellation less than 7 days before the scheduled date and
time, no refund will be issued.

Reservation confirmation and number of guests: the final number of guests and the chosen
menu must be communicated to the restaurant at least 7 days before the booking. This will be
the number of people billed.

Adaptations for allergies or intolerances: menu adaptations can be made in cases of food
allergies or intolerances, provided they are communicated in advance. The minimum price for
a customized menu is €47.50 per person.

Children’s menu: we offer a children’s menu for kids up to 8 years old, priced at €306.

Food and beverage policy: for your safety and that of other guests, it is not permitted to consume
food or drinks that have not been prepared and/or served on our premises.

Extra hour supplement: if the service end time (from 00:00 h) is exceeded, an additional charge
will apply.

Prices include VAT.




CONTACT

Address

Ronda de Sant Antoni 84, 08001, Barcelona

Connections

Metro
Universitat (L1, L2)
Catalunya (L1, L3, FCG, R)

Day Bus

55, D50, H16, H12, V13, 02,
22,67, 7, B24, L95, 59, 67,
B20, V1

Night bus
N4, N6

Aerobus
Arrivals: Plagca Universitat
Departures: Placa Catalunya

General contact

Phone +34 93 490 90 90

E-mail: events@restaurantbuenavista.es

www.restaurantbuenavista.es

Social media

IG: @casadecomidasbuenavista

FB: Casa de comidas Buenavista

IN: Casa de comidas Buenavista




