
 
 

 

The little details always stay with you… 
 

That’s why we offer very special conditions for your banquets with 100 guests or more: 
 
� Cocktail served in the banqueting pergola of our Mediterranean garden. 
 

� Wedding night in one of our Gran Deluxe bedrooms with a free Jacuzzi on the terrace for the use of the 
newlyweds and breakfast served in the bedroom and checkout until 3pm, guaranteed (bedroom subject 
to availability). 

 

� Special price bedroom for guests: from 115.00 euro + VAT in a Deluxe bedroom, with buffet breakfast 
included (price subject to availability and change). 

 

� 5 free parking spaces. The other guests may leave their cars in our public car park by paying the current 
charges. 

 

� Free children’s menu for children aged 11 and under (up to 12 children). 
 

� Printing of personalised place cards, a choice of tablecloths and of floral centrepieces for the tables 
included. 

 

� Holding of civil ceremonies in our Mediterranean garden or in one of our function rooms. The price is 
€500 + 16% VAT and includes PA system, floral decorations and the staging of the ceremony. 

 

� Any combination of the dishes included on the menus that the customer wishes may be chosen. The rate 
charged will be based on what is chosen. 

 

� Plan of the tables and screens in the function room. 
 

� Free, six-person menu-tasting session where there are 100 guests or more; for less than 100 guests, 
enquire with the Head of Banqueting. Menu-tasting sessions will take place at a lunchtime, during the 
week and ten days notice must be given in order for the session to be organised. 

 

� Celebrate your first anniversary at our hotel with a free night in a Gran Deluxe bedroom, buffet breakfast 
included (subject to availability). 

 

� If you need help finding a DJ, photographer or limousine service, please do not hesitate to ask us for 
suggestions. 

 

� 7% discount for banquets held Sunday to Thursday, inclusive; offer does not include public holidays or 
days before public holidays. 

 

� Two-hour free bar: €20 per person (including VAT). Additional hour: €8 multiplied by 50% of the number 
of guests (Including VAT). 

 

� Function room open until 4:00am (wedding night); for lunchtime banquets please consult the Head of 
Banqueting. 

 

Payment conditions: 

Deposit of €1500 when the contract is signed. 

90% of the total amount price of the banquet must have been paid within one month of the wedding. 

The remaining 10% is paid the day following the wedding, when leaving the hotel. 



 

 

 

 

Aperitif 
 

Smoked duck skewers with pineapple and black olives 

Selection of sushi 

Chicken satay skewers 

Morcilla blood-sausages in sweet filo pastry 

Scallops with strudel-style pastry 

Spider crab croquettes 

Serrano ham crostini 

Butterfly prawns 

Dates with smoked bacon 

Mushroom and prawn tartlets 

Salmon and egg pinchos 

Bacalao croquettes 

Chorizo and tomato mini roll 

Txangurro (Basque crab) vols au vent 

Miniature Vietnamese nem nuong cuom (spring rolls) 

Pigs’ trotters in filo pastry with mushrooms 

Foie-gras with hand-made brioches 

Tacos filled with Spanish cheeses 

 

Drinks 

 

Red and white wine* 

Cava brut* 

Soft drinks and juices 

Beer 

Vermouth 

 

* Wines and cava, as selected from the weddings wine list 

8 canapés to be chosen from our selection of hot and cold dishes 

(1.5 units per person and type) 

 



 
 

 

 

Menu One 

 
Goat’s cheese wheel over puff pastry, sundried tomatoes 

 and Modena balsamic vinaigrette 

 

**** 

 

Poularde over sautéed vegetables, crispy filo pastry 

 with rosemary and gravy 

 

**** 

 

Any dessert or wedding cake 

 

 

Coffee and infusions 

 

Mineral water, soft drinks and beer 

Hoya de Cadenas Denominación de Origen Utiel – Requena 

El Miracle Denominación de Origen Valencia 

Dominio de la Vega Brut. Etiqueta Blanca 

 

 

€95 (Including VAT) 

 



 
 

 

 

Menu Two 

 
Marinated salmon with cream of dill sauce and mesclun 

 with champagne vinaigrette 

 

**** 

 

Confit duck with pears in a red wine sauce, wild green asparagus 

 and a reduction of berries 

 

**** 

 

Any dessert or wedding cake 

 

 

Coffee and infusions 

 

Mineral water, soft drinks and beer 

Hoya de Cadenas Denominación de Origen Utiel – Requena 

El Miracle Denominación de Origen Valencia 

Dominio de la Vega Brut. Etiqueta Blanca 

 

 

€98 (Including VAT) 

 



 
 

 

 

Menu Three 
 

Gilt-head bream with creamy potatoes and a white wine sauce 

 

**** 

 

Ibérico pork tenderloin with oven-roasted tomatoes and courgettes, 

 red wine sauce and crispy Serrano ham 

 

**** 

 

Any dessert or wedding cake 

 

 

Coffee and infusions 

 

Mineral water, soft drinks and beer 

Icono chardonay Denominación de Origen Valencia 

Icono shiraz Denominación de Origen Valencia 

Dominio de la Vega Brut. Etiqueta Blanca 

 

 

€105 (Including VAT) 

 



 
 

 

 

Menu Four 
 

Pickled quail and loose-leaf lettuce salad with raspberry vinaigrette 

 

**** 

 

Veal tenderloin with oven-roasted potatoes and gravy 

 

**** 

 

Any dessert 

 

**** 

 

Wedding cake 

 

 

Coffee and infusions 

 

Mineral water, soft drinks and beer 

Icono chardonay Denominación de Origen Valencia 

Icono shiraz Denominación de Origen Valencia 

Dominio de la Vega Brut. Etiqueta Blanca 

 

 

€110 (including VAT) 

 



 
 

 

 

Menu Five 
 

 

Blue cheese and rocket salad with anchovy dressing 

 

**** 

 

Confit of bacalao with sundried tomatoes and wild green asparagus 

 

**** 

 

Tender cut of Ibérico pork with fig and mushroom compote 

 

**** 

 

Any dessert 

 

**** 

 

Wedding cake 

 

 

Coffee and infusions 

 

Mineral water, soft drinks and beer 

Marqués de Riscal Verdejo Denominación de Origen Rueda 

Marqués de Riscal 1860 

Dominio de la Vega Brut. Etiqueta Blanca 

 

 

€120 (including VAT) 

 



 
 

 

 

Menu Six 
 

Mezclum of loose-leaf lettuce with glazed vegetables and 

 cherry tomatoes with whole-grain mustard vinaigrette 

 

**** 

 

Wild sea bass with vanilla potatoes and green vegetables 

 with Port wine sauce 

 

 

**** 

 

Shoulder of milk-fed lamb 

 

**** 

 

Any dessert 

 

**** 

Wedding cake 

 

 

Coffee and infusions 

 

Mineral water, soft drinks and beer 

Marqués de Riscal Verdejo Denominación de Origen Rueda 

Marqués de Riscal 1860 

Dominio de la Vega Brut. Etiqueta Blanca 

 

 

€124 (including VAT) 

 



 
 

 

 

Menu Seven 
 

Lobster and mixed leaves salad with oriental vinaigrette 

 

**** 

 

Beef Tenderloin with deep-fried crispy cassava, wild green asparagus 

 and Grand Veneur sauce 

 

**** 

 

Any dessert 

 

**** 

 

Wedding cake 

 

 

Coffee and infusions 

 

Mineral water, soft drinks and beer 

Marina alta Denominación de Origen Alicante 

Valdublon Crianza Denominación de Origen Ribera del Duero 

Dominio de la Vega Brut. Etiqueta Negra 

 

 

€130 (including VAT) 

 



 
 

 

 

Menu Eight 
 

Seafood bisque with lobster wontons 

 

**** 

 

Duo of hake and carabinero prawns with veal gravy reduction 

 and Pedro Ximénez sweet sherry 

 

**** 

 

Poularde foie-gras and nut stuffing with chestnut and truffle sauce 

 

**** 

 

Any dessert 

 

**** 

 

Wedding cake 

 

 

Coffee and infusions 

 

Mineral water, soft drinks and beer 

Marina alta Denominación de Origen Alicante 

Ceremonia Denominación de Origen Utiel - Requena 

Dominio de la Vega Brut. Etiqueta Negra 

 

 

€135 (including VAT) 

 



 
 

 

 

Menu Nine 
 

Canadian Lobster with black-olive chutney, mango sauce and wild rocket 

 

**** 

 

Gallega style turbot with wild green asparagus and cherry tomatoes 

 

**** 

 

Tenderloin of beef over oven-roasted peppers, potatoes au gratin and crispy Idiazabal 

 

**** 

 

Any dessert 

 

**** 

 

Wedding cake 

 

 

Coffee and infusions 

 

Mineral water, soft drinks and beer 

Enrique Mendoza Chardonnay 

Marques de Riscal Reserva 

Dominio de la Vega Brut. Etiqueta Negra 

 

 

€167 (including VAT) 

 



 
 

 

Desserts 

 

Coffee temptation with macadamias 

White chocolate with pistachios and jivara chocolate sauce 

White passion with mixed berries 

Mango cannelloni with chocolate sauce 

Chocolate hemisphere with almond biscuits 

Passion fruit temptation with guanaja chocolate ice cream 

Tiramisu semifrío with creamy coffee sauce 

Chocolate mousse sprinkled with guanaja chocolate and almond biscuits 

Chocolate trilogy 

 

 

Wedding cake 
 

Classic wedding cake with meringue and crystallised fruits 

Three chocolates cake 

Strawberry cheesecake with red-berry compote 

Black forest gateau / White forest gateau 

Massini cake 

Cream of apricot cake 

Dark or white chocolate Montserrat cake 

Sacher cake 

Coffee mouse cake 

 

Sorbets  
 

Pineapple and Malibu 

Mango with mint 

Lemon with cava 

Lemon and basil 

Rosemary 

Olive oil 

Passion fruit and Campari 

 

Add your sorbet to your menu for €4 

 



 

 

 

 

Children’s Menu 
 

Aperitif 

 

Croquettes and calamari rings 

 

Main course 

 

Senyoret rice 

or 

Escalope with fries 

or 

Pizza 

or 

Hamburger with fries 

 

Dessert 

 

Various flavours of ice cream 

or 

Chocolate cake 

 

 

€34 per child (including VAT) 

 


