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Iberic  Ham

Iberic Ham is considered by most as the finest ham in the World.

It comes from a specific region in Spain and Portugal called “Iberian 
Peninsula”, however the Spanish Iberian Ham is the most well 
known.

Compared to other European hams, Spanish Ham has a more 
uniform texture, more intense flavor and is usually less moist 
because of the long curing stage (3 years). This is especially true of 
hams from acorn-fed Ibérico Bellota pigs.

The art of Ham carving is passed by generations, and it will make 
your wedding and unforgettable experience thanks to both the 
quality of the authentic hams and the visual fest our ham carving 
master presents.

Valid for 2026. Prices are reflected in USD. Services only available for private events. Taxes included.



Iberic  Ham

JAMÓN DE BELLOTA, 100% IBÉRICO
A black tag means the ham is from an acorn-fed, pure-breed free-
range animal. Mother 100% pure breed, Father 100% pure breed. 
Finest Ham.

JAMÓN DE BELLOTA, 75/50% IBÉRICO
A red tag means the ham is from a free range, acorn-fed, 75/50% 
Iberico pig. Mother 100% pure breed, Father either 50% cross or 
Duroc.

JAMÓN DE CEBO DE CAMPO, 100/75/50% IBÉRICO
A green tag means the ham is from a free range, grain fattened Ibérico 
pig, which can be pure or cross-bred.

JAMÓN DE CEBO, 100/75/50% IBÉRICO
A White tag shows that the ham was made from a more intensively 
reared, cereal and compound feed fattened, generally cross-bred, 
Ibérico pig.

Valid for 2026. Prices are reflected in USD. Services only available for private events. Taxes included.



Iberic  Ham

Black Label- Jamón 100% Ibérico “Pata Negra”

Red Label- Jamón Ibérico De Bellota

Green Label- Jamón Ibérico Cebo De Campo

White Label- Jamón Ibérico De Cebo

5 Jotas 
Jamón 100% Ibérico de Bellota

Jamón 75% Ibérico de Bellota

Jamón Ibérico de Cebo de Campo

Jamón Ibérico de Cebo
1 kg = 2.2lb
8kg = 17.6 lb

Valid for 2026. Prices are reflected in USD. Services only available for private events. Taxes included.



Terms  & Conditions

Valid for 2026. Prices are reflected in USD. Services only available for private events. Taxes included.

Average Weight of the Leg is 8kg – however, it may 
vary +- 1kg. 8kg = 17.6 lb / 1kg = 2.2lb

Each leg is for about 75-100 guests. Purchase of full 
leg is required. Any left overs, will be sealed and given 
to the couple.

Service will be for 2.5 hrs max.

Service will include bread and accompaniments.

It is required a 50% non refundable deposit in order to 
reserve the service.

Please inquire with your Wedding Specialist the 
availability before proceeding with any payment.

In case you would like to take ham back home, please 
consult with Customs if there are any restrictions for 
travelling.
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