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COCKTAIL MENU 1

Caprese skewer

Roasted vegetable wonton flatbread with goat’s cheese

Marinated salmon cubes with avocado mojo and crispy onions

Pickled tuna with tomato tartare

Mini vegetable pita with Heura plant-based protein and tzatziki

Our signature patatas bravas

Mini beef burger with tomato, caramelised onions and Manchego cheese
Fried chicken skewer with kimchi mayonnaise

Ham and chicken croquette

King prawn with Ibérico pork belly and teriyaki sauce

Fresh fruit skewer
Selection of petits fours
Christmas sweets

Drinks: Water, beer, soft drinks and juice / Red Wine - Heraclio Alfaro (D.O Catalunya) / White
Wine - Flor de Vetus Verdejo (D.O Rueda) / Cava Freixenet Blanc de Blancs Brut Nature

70°¢

VAT included.
Price per person.

Information on allergens and food intolerances is available on request.



COCKTAIL MENU 2

Carrot hummus with Idiazabal cheese and microgreens

Beef fillet steak tartare

Salmon tiradito with spicy sweetcorn cream and pico de gallo
Pastrami roll with courgette, cream cheese, sun-dried tomatoes and rocket
Chargrilled octopus with smoked mashed potato and paprika
Cochinita pibil tacos

Truffled Ibérico ham and cheese toasted sandwich

Mini crispy chicken burger with Cheddar cheese and guacamole
Fried baby squid with citrus aioli

Vegetable tempura with romesco sauce

Porcini mushroom croquette

Fresh fruit skewer
Selection of petits fours
Christmas sweets

Drinks: Water, beer, soft drinks and juice / Red Wine - Heraclio Alfaro (D.O Catalunya) / White
Wine - Flor de Vetus Verdejo (D.O Rueda) / Cava Freixenet Blanc de Blancs Brut Nature

76°

IVA incluido.
Precio por persona.

Information on allergens and food intolerances is available on request.



CONDITIONS

The same cocktail menu must be selected for the entire group.

The hotel can accommodate an increase of up to 10% in the number of guests,
provided that at least 2 days' notice is given before the event.

A deposit of 30% of the total event cost is required at the time of booking.

Menus can be adapted to accommodate dietary requirements, including vegan,
vegetarian and food intolerances, provided that at least 72 hours' notice is given.

The service lasts approximately 90 minutes and requires a minimum of 25 guests.

An additional hour of drinks service, including soft drinks, beer, wine and cava, is
available for €15 per person, VAT included.

Information on allergens and food intolerances is available on request.
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