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Appetizer 1

Cold

Iberian ham délices
Spoon of “Esqueixada” (shredded salt cod salad)
Marinated sardines with spiced tomatoes
Diced salmon au café
Rock mussels with fresh tomatoes and basil
Chips flavoured with star anise
Toast of blue cheese with raspberries

Hot

King prawn brochette with black sesame bread
Chicken and Jabugo ham croquettes
Brie cheese and Jabugo ham stuffed sandwich
Foie and sour apple pastry “au Moscovado”
Mushroom vichyssoise with a truffle cappuccino
Qualil’s egg toast with onion marmalade
Asparagus tempura with soy mayonnaise foam

Vermouth
Sherry
Cocktails
Soft drinks and beer
White wine Montesierra Somontano
Red wine Montesierra Somontano
Cava Bertha Brut Nature

Price per person: 34€ (7% VAT included)
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Appetizer 2

Cold

Iberian ham délices
Spoon of “Esqueixada” (shredded salt cod salad)
Marinated sardines with spiced tomatoes
Diced salmon au café
Rock mussels with fresh tomatoes and basil
Chips flavoured with star anise
Toast of blue cheese with raspberries
Oysters with an apple and lemon minestrone
“Vellut” of artichokes with clams

Hot

King prawns brochette with black sesame bread
Chicken and Jabugo ham croquettes
Brie cheese and Jabugo ham stuffed sandwich
Foie and sour apple pastry “au Moscovado”
Cream of mushrooms with truffle cappuccino
Qualil’s egg toast with onion marmalade
Asparagus tempura with soy mayonnaise foam
Manchego cheese fritters
Seafood “Fideua”

Vermouth
Sherry
Cocktails
Soft drinks and beer
White wine Montesierra Somontano
Red wine Montesierra Somontano
Cava Bertha Brut Reserva

Price per person: 40€ (7% VAT INCLUDED)
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Menu 1
Traditional consommeé with vegetable minestrone

Gilthead bream fillet with potatoes au bay leaf and
citrus fruit vinaigrette

Confit of duck with spring onions au Muscatel (sweet
wine)

*kk*k

Choice of Sherbets

*kk*k

Wedding Cake

*kk*k

White wine Torres Vifia Sol
Red wine Torres Coronas
Cava Privat Brut
Mineral water

Liquors

Price per person: 67€ (7% VAT INCLUDED)
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Menu 2

Artichoke soup au Parmesano cheese with king
prawns in a sweet wine

Cod fillet with caramelized apples and sabayon of
rosemary honey

Shoulder of lamb with roast potatoes and Provencal
herbs

*kk*k

Choice of Sherbets

*kk*k

Wedding Cake

*kk*k

White wine Torres Vina Sol
Red wine Enate Crianza
Cava Bertha Brut Reserva
Mineral water

Liquors

Price per person: 72€ (7% VAT INCLUDED)
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Menu 3

King prawns and fresh vegetable salad with a mustard
emulsion

Hake fillet with clams au Jabugo ham

White veal fillet with potatoes and seasonal
mushrooms

*kk*k

Choice of Sherbets

*kk%k

Wedding Cake

*kk*k

White wine Raimat Chardonnay
Red wine Senorio de Lazan Reserva
Cava Bertha Brut Nature
Mineral water

Liquors

Price per person: 78€ (7% VAT INCLUDED)
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Menu 4

Cantaloupe melon soup with oysters au Cabernet
Sauvighon

Coastal sea bass with carrots, asparagus and emulsion
of baked garlic

Veal escalopes with “morillas” (type of mushroom)
risotto and truffle juice

*kk*k

Choice of Sherbets

*kk*k

Wedding Cake

*kk*k

White wine Torres Vina Sol
Red wine Remelluri Reserva Rioja
Cava Bertha Brut Nature
Mineral water

Liquors

Price per person: 83€ (7% VAT INCLUDED)
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Menu 5
White garlic with grapes and Denia prawns

Turbot confit au Jabugo ham with a vegetable
“coca” (pastry)

Suckling pig confit with crispy spinach coated with
orange and ginger

*kk*k

Choice of Sherbets

*kk%k

Wedding Cake

*kk*k

White wine Do Ferreiro Rias Baixas
Red wine Usatges Negre Priorat
Cava Bertha Gran Reserva
Mineral water

Liquors

Price per person: 89€ (7% VAT INCLUDED)
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Menu 6

“Esqueixada” (shredded salt cod salad) with lobster
and a coral emulsion

Fillet of sole with prawns and lemongrass

Veal sirloin with hot liver and “ceps” (type of
mushroom)

*kk*k

Choice of Sherbets

*kk%k

Wedding Cake

*kk*k

White wine Torres Vifia Esmeralda
Red wine Protos Crianza Ribera del Duero
Cava Juveé i Camps Reserva Familia
Mineral water

Liquors

Price per person: 101€ (7% VAT INCLUDED)
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OTHER OPTIONS FROM OUR WINE CELLAR
Menu 1

White wine: Raimat Chardonnay
Red wine: Enate Unico Tinto

Menu 2

White wine: Raimat Chardonnay
Red wine: Marqués de Caceres

Menu 3

White wine: Roura Sauvignon Blanc
Red wine: Remelluri Reserve

Menu 4

White wine: Roura Sauvignon Blanc
Torres Vina Esmeralda
Red wine: Senorio de Lazan Reserva Somontano

Menu 6
White wine: Roura Sauvignon Blanc

Red wine: Sefnorio de Lazan Somontano Reserva
Cava: Bertha Siglo XXI
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CHOICE OF SHERBETS
(3 scoops)
Lemon
Orange
Mandarin orange
Forest fruits
Cava
Mango
Raspberry
Mint

CHOICE OF WEDDING CAKES
Massini
Strawberry and cassis mousse
Sacher
White chocolate with crusty praliné
Chocolate trio (mousse, bizcocho and chocolate
piece)

Lemon mousse
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TERMS AND CONDITIONS

- Reservation is to be confirmed upon payment of a deposit
of 25% of the total amount, which will secure the date of
your wedding.

- The remaining 75% is to be paid seven days before the
banquet.

- In the event of cancellation for any reason, the hotel will
charge as follows:

Up to 30 days prior to the event: No charge
Between 29 days and 8 days prior: The deposit
Between 7 days and 3 days prior: 50% of total amount
48 hours prior: 100% of total amount

- A guaranteed number of guests are required 72 hours prior
to the reception.

INCLUDED

- Tasting menu for 2 people

- Menu prints (translation into chosen language)
- Floral table setting

- Special treat for the bride and groom

OPTIONAL SERVICES

- Menu courses may be combined in order to create the menu
that best suits your needs.

- Free bar supplement: 14€ (7% VAT included) per person

- Children’s menu: 38€ (7% VAT included)

- Accommodation for guests at special rates.

- Special decoration.

- Live band and disc-jockey service.
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