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Vin®MN Corporate Groups

Premium Spain Wine & Paella Events

Welcome to Vino MN, where we specialize in crafting unforgettable Spanish culinary and wine
experiences for corporate groups. Our offerings are designed to bring the vibrant flavors of Spain to
your team, enhancing any corporate event with an authentic cultural twist. From casual gatherings to
luxurious VIP events, our packages cater to a wide range of budgets and preferences.

Wine & Beverage Options

Tasty Spain Wine Cocktail - Tinto de Verano

Enjoy a refreshing Spanish summer wine cocktail that is light, approachable, and perfect for casual

team events. This is an ideal choice for budget-conscious gatherings, providing a taste of Spain. +$
Curated Spanish Wine Tasting

Savor a balanced selection of two Spanish wines that pair perfectly with any paella dish. White options
may include Txakoli, Albarifio, or Verdejo, while red options feature Tempranillo or Monastrell. This
tasting is perfect for team offsites, cultural events, and cost-conscious groups. +$$

Premium Wine Tasting

Elevate your experience with a tasting of 4 higher-end Spanish wines, including top-tier Albarifios, aged
Verdejos, premium Rioja, or Ribera del Duero reds. Enjoy this with guided storytelling for a memorable
experience. +$$$

Premium + Sherry & Fortified Wine Tasting

Embark on a five-wine journey through Spain’s traditional fortified wines such as Fino, Manzanilla,
Tempranillo, and Monastrell, with a final World Heritage wine Amontillado, Oloroso, or Pedro Ximénez.

This is ideal for VIP events and luxury corporate experiences. Per person: +$$$$

Paella Food Packages The only from Spain in Minnesota

Our paellas are restaurant-grade and it can be cooked live on-site at your office, meeting venue, or
retreat location for an interactive and flavorful experience.



Spanish Omelette - Starter included in all food packages

Begin your culinary journey with a classic Spanish starter. Our Spanish omelette is made with slow-

cooked potatoes, onions, and farm-fresh eggs, served as elegant pintxo-style bites.
Seafood Paella - Top Choice

Indulge in premium seafood including shrimp, mussels, clams, calamari, saffron, and fresh citrus for an

elegant, luxurious option. This is perfect for executive and client dinners. Per person: $$
Chicken Paella - Traditional Valencian Paella

Enjoy saffron rice with free-range chicken, butter beans, and peppers in a traditional Valencian-style

preparation, perfect for mixed groups. Per person: $
Vegetarian Paella - Amazing taste for a vegetarian dish

Delight in saffron rice with seasonal vegetables, roasted peppers, artichokes, aspergus, mushrooms, and

fresh herbs for a vibrant, light, and deeply flavorful experience. Per person: $

Sample Full Packages

These sample per-person can be customized based on group size and selections.

Paella Showcase (Wine cocktail only - No Tasting) $100-$150 per person

e Spanish omelette starter
e Choice of chicken, vegetarian, or seafood paella
e Wine cocktail

Essential Corporate Experience $120-$180 per person

e Spanish omelette starter
e Chicken or vegetarian paella
e Curated wine tasting

Spanish Wine Journey (No Food) $125-$200 per person

e Premium wine tasting or Sherry & Fortified Wine Experience v/
e Spain and wine storytelling



Signature Cultural Dinner $180-$225 per person

Spanish omelette starter v/
Seafood or vegetarian paella v/
Premium wine tasting v/

Live cooking and wine storytelling v/
Top Experience $225-$300 per person

Spanish omelette starter v/

Choice of premium seafood or another paella v/
Premium wine tasting v/

Sherry add-on or welcome pour v/

Full service and elevated presentation

Let Vino MN transform your corporate event into an extraordinary experience with our premium
Spanish paella and wine offerings. Whether you're aiming for a casual team gathering or a luxurious

cultural dinner, our tailored experiences ensure a memorable occasion for all.

For a quote, contact Roberto at roberto@vinomn.com
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