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https://www.youtube.com/watch?v=rddpeDgauNk&list=PLXb-LgKrjn6PmiNjnDeI5sgmWcSStKv2j&index=22
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TRS IBIZA HOTEL

* ONLY ADULTS LUXURY “INFINITE INDULGENCE” RESORT

* TRS HOTELS BRAND :
* TOTALLY REFURBISHED IN 2022 T S o L F
* 378 ROOMS . i

e 4 MEETING ROOMS | B I Z A

_ H 0 T E..L. o : S
* LARGEST MEETING ROOM: 365 m? (350 people in theatre style)
« ADDRESS: Cami del Portixol, 1, 07820 Sant Antoni de Portmany, Ibiza, Spain

‘-3 e HOW TO ARRIVE: By car, taxi or bus, 35 minutes from the airport

H San Agusti des Vedra

* GPS: N 38°59'24.458"” E 12 17'35.042”

ssssssssss

* LOCAL CURRENCY: €uro | VAT: 10%

* GROUP BOOKINGS: mice.ibiza@palladiumhotelgroup.com
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Ses Salines A
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https://goo.gl/maps/jSynas9s7FagiKMBA

Holel Map

EDIFICIO 1 - BUILDING 1

Planta
Planta -
Planta -
Planta -
Planta
Planta -
Planta -

EDIFICIO 2 - BUILDING 2

Planta -
Planta -

RN AN NN NN NNV

Floor7 - 1701-1742
Floor 6 - 1601-1643
Floor5-1501-1543
Floor4 -1401-1452
Floor 3 - 1301-1352
Floor2-1201-1252
Floor1-1101-1145

Floor1-2101-2128
Floor 0 - 2001-2022

"4 .
&P Capricho
3 £l Gaucho

3 Helios

BARES - BARS

O Aurum lobby bar

5 Gravity sky bar

O Waiting bar Cala Gracio
@ (o pool bar

O cais pool bar

+ Lobby

Tienda - Shop
Ascensores - Elevators

Parking

“/ Gimnasio - Gym

Piscina Gaia - Gaia Pool
Zentropia Palladium Spa & Wellness
Piscina fo - fo Pool

Cargadores eléctricos - Electric car chargers

TRS IBIZA HOTEL | 3






Room Rack

COMMERCIAL NAME ROOM TYPE MAX OCC TOTAL
104

DELUXE

DELUXE SEA VIEW
DELUXE SEAFRONT VIEW

JUNIOR SUITE

JUNIOR SUITE SEA VIEW
JUNIOR SUITE PANORAMIC SEA VIEW

SUITE

SUITE SEA VIEW

SIGNATURE LEVEL JUNIOR SUITE JACUZZI TERRACE
SUITE PANORAMIC SEA VIEW

SIGNATURE LEVEL DELUXE
SIGNATURE LEVEL STUDIO SUITE

SIGNATURE LEVEL JUNIOR SUITE JACUZZI TERRACE
SIGNATURE LEVEL ROOFTOP JUNIOR SUITE JACUZZI TERRACE
SIGNATURE LEVEL JUNIOR SUITE SWIN UP

SIGNATURE LEVEL ALL TOGETHER SUITE

SIGNATURE LEVEL PRESIDENTIAL SUITE

TOTAL

*All the rooms can be converted into twin rooms.

Estandar
Estandar
Estandar
Junior Suite

Junior Suite
Junior Suite

Suite

Suite

Junior Suite
Suite
Estandar
Suite

Junior Suite
Junior Suite

Junior Suite

Suite

Suite

2 adults
2 adults
2 adults
3 adults

3 adults
3 adults
3 adults

3 adults
3 adults
3 adults
2 adults
3 adults

3 adults
3 adults
3 adults

3 adults

3 adults

RN AN AN ANV NN NN N

72
42
13

14
16
13

14
14
5

26

2

14
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il Specfications AN R
s

ROOM 1 - IBIZA

ROOM 2 - IBOSIM 75 807
ROOM 3 - YEBISAH 75 807
ROOM 4 - EBUSUS 125 1345
ROOMS 1+2+3+4 -

TANIT 365 3929
ROOMS 1+2+3 240 2583
ROOMS 2+3+4 275 2960
ROOMS 1+2 165 1776
ROOMS 2+3 150 1615

= WI-F

80

350

130

170

100

70

1,
-“@- SUNLIGHT
I

20

20

50

204

90

120

60

50

222

TTT

U-SHAPED | BOARDROOM

20

15

15

24

42

33

];Iﬂ SCREENS AND PROJECTORS

18
18

24

36

30

) AUDIO SYSTEM

[ ]
'.'.‘e

BANQU ET

30
30
50
200
100
120
70

60

>\ CAR & PRODUCT LAUNCHES

LENGTH m | HEIGHT m | DAYLIGHT EQUIPMENT
COCKTAIL

40

40

90

350

180

200

120

90

12,52
6,00 12,52
6,00 12,52
10,00 12,52
29,30 12,52
19,30 12,52
22,00 12,52
13,30 12,52
12,00 12,52
* INCENTIVES

TBC
TBC
TBC
TBC
TBC
TBC
TBC

TBC

' CONFERENCES

TBC

TBC

TBC

TBC

TBC

TBC

TBC

TBC
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Bars & Restaurants 7 }@%@%@%§\\V@g§\\¢%§ 4 A }@

Bars and Snack
bars

.9

O POOL BAR GAIA POOL BAR

Type of cousine: International snacks Type of cousine: Cocktail bar

Max. capacity: 80 Max. capacity: 150

Preferred service: Stand up dinners Preferred service: Welcome
receptions

GRAVITY SKY BAR AURUM LOBBY BAR

Type of cousine: Cocktail bar Type of Cousine: Cocktail bar

Max. capacity: 200 Max. capacity: 150

Preferred service: Drinks Preferred service: Welcome
receptions

CAPRICHO HELIOS EL GAUCHO
Type of cousine: International Type of cousine: Mediterranean Type of cousine: Steakhouse
Re Sta u ra nts Max. capacity: 315 Max. capacity: 120 Max. capacity: 100

Preferred service: Food stations Preferred service: Served menu Preferred service: Served menu
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https://www.youtube.com/watch?v=ThSJ6_SKEdU&list=PLXb-LgKrjn6PmiNjnDeI5sgmWcSStKv2j&index=33
https://www.youtube.com/watch?v=ThSJ6_SKEdU&list=PLXb-LgKrjn6PmiNjnDeI5sgmWcSStKv2j&index=33
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| B OPTION 1 OPTION 2 PREMIUM
H 0 T E L

White Whine Pavina Verdejo, Vino de Castilla y Vermouth Can Rich

i{ﬁ; Welcome Drlnks Ledn White wine Javier Sanz Verdejo, D.O.Rueda

: N

AN Red Wine You & Mg, D.O. Rioja Red wine Can Rich Seleccidon Crianza, Vino de la Terra de Ibiza
Rosé Wine Karman e, D.O. Rioja Rosé wine A de Arinzano, D.O. Aragén-Navarra
Cuveé 1887 Brut Nature, D.O. Cava Moét & Chandon Brut Imperial, A.O.C Champagne

5?;{?;: (Colfee Breaks Sangria Classic Sangria and Cava Sangria

N

AN Heineken and Heineken 0,0 beer Heineken and Heineken 0,0 beer
Mineral water and soft drinks Mineral water and soft drinks

-;,33

/;{ S Fmger Buffe Snacks Snacks

18 € | pax 45 € | pax

DS Open Bar

AN

NS Indulgence D

=

VN [dulgence Dinner

_,:,.,:

U\ Ment de gala

Rates are per person, VAT included. Service lenght is one hour. Available from 20 people.
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SPANISH WELCOME SUMMER WELCOME DRINK IBIZA WELCOME DRINK
DRINK
T E L
i
= TAPAS SNACKS SNACK
si© Welcome Drinks s
- Mini croquette with Iberian Ham Mini toast with smoked salmon and philadelphia Assorted varieties of Ibizan Cocas; with meat, fish and vegetables
Toasted manchego cheese with quince jelly cheese Toasted sobrasada and Iberian cheese, with honey and sesame
Crispy falafel with chickpeas and cilantro, served with Fish fritter with saffron alioli
— -
%{K\: Coffee Breaks WINES tahini sauce
o Mini croquette with Iberian Ham WINES
Toasted manchego cheese with quince jelly WINES Wine from the Land of Ibiza:
Cava cuvee 1887 brut nature 75cl « Can Rich White wine 75cl
A{é Fmger Buffe Mimosa with Cava cuvee 1887 brut nature 75cl with « Can Rich Rosé wine 75cl
fresh Orange juice « Can Rich Red wine 75cl
« Cava Cuvee 1887 Brut Nature 75cl
o
U\ Upen Bar
o 15 € | pax 15 € / pax 18 € | pax
NS Indulgence Di
—
U\ [dulgence Dinner
_,:,,:
U\ Ment de gala

Rates are per person, VAT included. Service lenght is one hour. Available from 20 people.



A
T S AMERICAN
ALTY FFEE BREAK FFEE BREAK TR
COFFEE BREAK SWEET COFFEE BREAK S CO cCo S
I 2 A

| B Coffee, tea, milk, infusions and wa#er Coffee, tea, milk and vegetable drinks, infusions, Coffee, tea, milk and vegetable drinks, infusions|  COff€€, tea, milk and vegetable
H 0 T E L : . - drinks, infusions
Natural Juices: and mineral water

and water

Natural mixed drinks: and mineral water

Soft drinks Natural drinks (choose two options):

Fresh Orange Juice

2\

Natural Juices:

N Welcome Drinks

Assortment of pastries: Fresh Orange Juice

Butter croissant Tomato, celery and gin bloody Mery Fresh orange juice

Pineapple, spinach, celery and orange juice

Pineapple, spinach, celery and orange

Whole grain croissant Cava Mimosa

Orange, carrot, ginger, and apple juice

:—- L Coffee Breaks Cream-filled pastry Assortment of pastries: Assortment of "Saladitos™

Chocolate-filled pastry Butter croissant Toasted ham and cheese sandwich

juice
Orange, carrot, ginger and apple juice
Soft drinks

D
0N

Whole wheat croissant Salmon brioche with spinach and cheese

Chocolate-filled pastry Close tuna and Ibizan pepper coca Tomato, celery and gin bloody Mery

- Finger Buflel Cookies

Carrot cake cup

Fresh cheese, tomato, and arugula toast Choose two sweet options

DA
0\

Cookies Butter croissant
Whole grain croissant
Chocolate-filled pastry

Carrot cake

A

Open Bar

7

Choose two salty options
Toasted ham and cheese sandwich
Salmon brioche with spinach and cheese

Close tuna and Ibizan pepper coca

- Indulgence Dinner

N
70\

Fresh cheese, tomato, and arugula toast

26 € / pax
16€/pax 22€/pax P

(
N

M

=< 1 12€ | pax
NN Menu de gala

Rates per person, VAT included. Service lenght is 30 minutes.
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H 0 T E L
S Welcome Drinks

- (olTee Breaks

Finger Butfel

 Open Bar

[ndulgence Dinner

Men de gala

All our menus include in the price beverage package during service period that contains red and white wine from our cellar, water, beer and soft drinks. Rates are per person, VAT included. Service lenght is 1 hour and 30 minutes approximately.

DESIGN YOUR OWN FINGER BUFFET MENU FROM A WIDE VARIETY OF OPTIONS :

FINGER FOOD 1

Choose 6 appetizers:
1 Salty appetizer

1 Mini sandwich

1 Raw appetizer

1 Cold appetizer

1 Fried appetizer

1 Petit four

Extra appetizer 6 € / pax

50 € / pax

FINGER FOOD 2

Choose 9 appetizers:
2 Salty appetizers

1 Mini sandwiches

1 Raw appetizer

1 Cold appetizer

2 Fried appetizers

1 Mini Skewer

1 Petit four

Rextra appetizer 6 € / pax

70 € / pax

— MENU

FINGER FOOD 3

Choose 12 appetizers:
2 Salty appetizers

2 Mini sandwiches

1 Raw appetizer

1 Cold appetizer

3 Fried appetizers

1 Mini Skewer

2 Petit Four

Rextra appetizer 6 € / pax

90 € / pax



A

cilantro

HOMEMADE COLD SOUPS MINI SANDWICHES FRIED APPETIZERS

» Traditional gazpacho « Salmorajo with
with vegetable shavings crispy ham MINI FOCACCIA * Pulled po.rk bag with chi.potle CROQUETAS & ROLLS: with egg truffle
piperada «  White garlic with « Ricotta, figs and arugula mayonnaise, pickled onion and « Iberian ham  with + Crispy pastry pintxo

| B 1 Z A Beetroot gazpacho and  grapes focaccia mayonnaise with egg and chistorra
H o TEL goat cheese shavings « Roasted tomato tartare with * Boletus and truffle
fresh herbs focaccia MINI BLINIS mayonnaise ASIAN DELIGHTS:
ZZ SALTY APPETIZERS « (Goat cheese, fried eggplant, « Baba ganoush blini with feta ) Gprgonzola croquette Pgnko-Breaded shrimp
A\ Welcome DﬂnkS olives and honey focaccia cheese or tofu and vegetables with apple compote with swest sauce
AN SPANISH OMELETE: mini quiche Lorraine y 9

» Fried egg with truffle focaccia .

Turkish-style chicken blini

» Chickpea falafel with

* Vegetable gyoza

. Creamy Spanish . Pumpkin, mint and tzatziki sauce with kimchi sauce
omelete with iberian cashew nuts mini « Turkish-style chicken blini « Cod croquette with  Siu Lug Bao ( steamed
ham quiche Lorraine BURGERS: - Chickpea hummus blini and piquillo muslin buns) with eel sauce

XL . - T . crudites * Mini oxtail roll and sesame
%{ S (‘olTee Breaks Crealrr;y sptahn;shﬁl MINI COL_D TACOS Mini beet burger with « Mini duck roll « Crispy karaage
AN omelete with truitle «  Taco with salmon, caramelized onion and chicken with  black

« Creamy spanish cheese and fresh herbs Japanese mayonnaise BATTEREDMAND sesame  mayonnaise

omelete.wﬂh . « Taco with pickled  Crispy chicken, parmesano and PASTRIES and ginger
. caramelized c?nlon mushrooms and peach compote . Goat cheese roll with °© Takiyori | (  octopus
=z Fln er Buffet « Creamy spanish smoked ham tomato jam balls) with tonkatsu
%&K\\\ g omelete with sausage . Tg5c0 with guacamole MINI BAOS: . Tempura zucchini with sauce and katsuobushi
and pico de gallo miso sauce * Vegetable  samosas

(

e
70\

(

 Open Bar

MINI QUICHE: .

Taco with marinated
roasted peppers and

Spring onion, bacon, )
smoked sardine

chives and cheese mini
Quice Lorraine

Parmesan, honey and
parma ham mini quiche
Lorraine

Boletus and spinach

« Shrimp bao with roasted garlic
hollandaise sauce, basil and
lemon curd

RAW APPETIZERS

TARTAR:
« Beef tartare with Ponzu sauce -

CEVICHE AND AGUACHILES:

Bass ceviche with kunkuat &

* Mini fish cone with aioli

 Filo pastry stick with
vetegables

 Crispy pastry pintxo

with curry sauce

PETIT FOUR

* Crunchy truffle filled

with chocolate and
salted caramel

mixed berries
Lemon curd tartlet

Pl .
= ' Vegan brownie
IR ]ndu]gence Dinner and toasted sesame gildas . Chessecake it
AL'\\ MINI SKEWERS « Salmon tartare with wasabi and ¢ Salmon ceviche with lime &
: SOy mayonnaise rocotto
Beef kafta with yogurt : . . BEVERAGE PACKAGE
sauce  Mushroom tartare with truffle ¢ Red aguachile with cucumber, INCLUDED
cream and bread sand mango and chipotle chili

= y: Tomato and feta
%{k\ enu de gala cheese or toasted tofu - White wine from our

Crispy prawn with
coconut

Yakitori beef style

Rates are per person, VAT included. Service lengh is 1 hour and 30 min approximately..

cellar
o \Water and soft drinks

 Red wine from our

cellar

» Beer
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-~ Welcome Drinks

Collee Breaks

Finger Bulle(

Open Bar

- Indulgence Dinner

Men de gala

OPTION 1

Water, Heineken Beer and Soft Drinks
Gin Larios

Gin Puerto de Indias

Gin Puerto de Indias Rose
Stolichnaya Vodka

Eristoff Vodka

Brugal Anejo Vodka

Santa Teresa GR

Rum Bacardi White

Rum Dewar's White Label Whiskey
Jim Beam Bourbon

Tequila Jose Cuervo Silver

Hierbas Ibicencan Liqueur Can Rich
Whiskey Cream

Amaretto Liqueur

Non-alcoholic option

Puerto de Indias Rose 0,0

Non-alcoholic liqueur
25 € [ pax

Extra hour 18 € /pax

OPTION 2 PREMIUM

Water, Heineken Beer and Soft Drinks
Bombay Shappire Gin
Larios 12 Gin

Larios Rose Gin
Belvedere Vodka

Grey Goose Vodka

Rum Brugal Extra Viejo
Bacardi Rum 8

Bacardi White Rum
Dewar's Whisky 152
Bourbon Markers Mark
Tequila Patron Silver
Herbal Liqueur Can Rich
Bailys

Amaretto di Saronno
Non-alcoholic option
Puerto de Indias Rose 0,0

Non-alcoholic liqueur
45 € | pax

Extra hour 45 € /pax

Rates are per person, VAT included. Service lenght is one hour. Available from 20 people.



CHOOSE A FIVE FOOD STATIONS FROM THE SELECTION BELOW: FROM 110 €/ PAX

I B I 7 A « LITTLE ITALY CORNER - GRILLED
HoT E L Homemade focaccia filled with Fresh mozzarella, iberian ham and Mini burger with tomato jam and arugula
e, truffie. Skewers of roasted mini cherries with basil cream
%—{K -:.::— W@ICOme DﬂnkS Homemade focaccia filled with arugula and olive pate Chicken kafta with satziki sauce
Z\\Y . .
Herb focaccia filled with lemon cream, salmon and cottage cheese
- SPANISH CROQUETTES
« SUSHI
o California roll of sal Shiladelohia ch . 4 tobi Iberian ham and mousseline croquette
= alifornia roll of salmon, Philadelphia cheese, cucumber and tobico
%&K\(‘: COffee Breaks P Mushroom and truffle mousseline croquette
o roes
Chickpea and coriander falafel with honey and sesame mousseline
Assorted Maki: Vegetal | Tuna | Salmon
N : - STEAK TARTAR SHOW
Assorted Niguiri: Flamed salmon | Spicy tuna | Prawn
%GEE Fln o BUff@ Salmon tartar with brioche, mustard cream and pickles
DA g * ASIAN DUMPLINGS National beef tartar with truffled mayonnaise
Vegetables Gyozas with sirasha mayonnaise and sesame e« CEVICHE NINKEY
Chicken Gyozas with vegetables and teriyaki sauce Croaker cevihe with rocotto chili, tiger milk, sweet potato cream and toasted
§~?’_§ O o Bﬂl‘ Seafood Gyozas with kinchi mayonnaise and furikake corn
9@{&\\\ p - TACOS Chicharon ceviche with yellow pepper, tiger milk, sweet potato and kancha
Crispy spiced chicken taco with chipotle mayonnaise, coriander and corn
. piclkled onion - SWEET DREAMS
%*";: lndUIgence Dlnner Crispy chrimp taco in panko with sweet jalapefo and peanuts
95,“{&\\\ Crispy corn taco with guacamole, pico de gallo and coriander. A sweet sensation with petiti fours and homemade macarons
INCLUDED THE FINAL TOUCH
%y: d I BEVERAGE Iberic Ham 5J, served with crystal bread and tomato 900 €
IS :
%,.lk eml C ga d Water, soft drinks and beer Live Oyster bar, the best French Selection "fine de Claire" 7€/piece
White and red wine from our
cellar

All our menus include in the price beverage package during service period. Rates are per person, VAT included. Service lenght is 2 hours approximately. This service is available from 80 people. .



%@ Welcome Drinks

ol

NS (0ffee Breaks

AN

DS linger Buffel

DS Open Bar

DS Ndulgence Dinner

2 Gala Menu

CHOOSE BETWEEN AVAILABLE OPTIONS: 1 STARTER -1 MAIN COURSE - 1 SORBET -

WELCOME APPETIZER

« Salmorejo with crispy ham
« Boletus croquettes and truffle cream

« Panko prawn with sweet chili sauce

STARTERS(CHOOSE 1
OPTION)

« Creamy basil pesto-filled burrata
accompanied by roasted tomato tartare,
tosasted pine nuts and sprouts

e Shrimp cream soup with creamy kimchi &

cilantro tartare and smoked bread flakes

MAIN COURSES
(CHOOSE 1 OPTION)

MEAT

National veal sirlon with Pink pepper port souce &
parmetier potatoes and sprouts
Suckling pig with apple and roasted pumpkin

cream with demi-glass

FISH

Confit cod with its squid ink pil-pil sauce, toasted
potato purée with honey and nuts
Braised sea bass loins with smoked vegetable

trmp0, raisins and tender sprouts

VEGAN

Crispy artichokes with pine nut, sun-dried tomato,
apricot accompanied by vegan cheese cream,
fresh herbs and sweet and sour balsamic
Couliflower with macadamia nut praline, flower

salt and truffle

SEAFOOD

Grilled lobster with its coral meuniere, crispy

potatos and sprouts Suplement of 35€/pax

1 DESSERT 100 € / PAX

DESSERTS

« Milk chocolate coulant accompanied by whipped

vanilla cream and cocoa

« Coconut dacquoise cake, mango mousse with red

berry filling and mango glaze

BEVERAGE PACKAGE INCLUDED

White wine Pavina Verdejo, |.P.G. Vi de Castillay
Leodn

Red wine Karman, D.O. Rioja

Rosé win You & Me, D.O. Ribera

Cuveé 1887 Brut Nature, D.O. Cava

Sangria

Heineken and Heineken 0,0 Beer

Mineral water and soft drinks

Cofee and teas

Note that all attendees must choose the same menu. Rates are per person, including 10% VAT. Available from 20 to 150 people, lenght of service is 1 hour and 30 min. Please advice any other diet requirement.
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"% Welcome Drinks

Collee Breaks

DS linger Buffel

Al

DS Open Bar

[ndulgence Dinner

(ala Menu

CHOOSE BETWEEN AVAILABLE OPTIONS: 1 STARTER -1 MAIN COURSE - 1 SORBET -

MAIN COURSES(CHOOSE

WELCOME APPETIZER 1OPTION)

« Salmorejo with crispy ham
« Toasted goat cheese and tomato jelly toast
« Boletus croquettes and truffle cream

« Panko prawn with sweet chili sauce

STARTERS(CHOOSE 1

OPTION)

« Creamy basil pesto-filled burrata
accompanied by roasted tomato tartare,
tosasted pine nuts and sprouts

« Shrimp cream soup with creamy kimchi &
cilantro tartare and smoked bread flakes

« Beetroot salad with roasted pear, mixed
greens, edible flowers, nuts and roasted

vegetables with ginger vinaigrette

SORBETS

« Mandarin
« Green apple
e Lemon

MEAT

Filet mignon with Perigordine sauce, truffled
parmentier potatoes and sugar snap peas

Suckling pig with apple cream and roasted pumpkin
with demi-glace

Roast Lamb with creamy basil pesto, potato cake
and dark beer sauce

FISH

Confit cod with its squid ink pil pil, toasted potato
puree, honey and nuts

Seared sea bass fillets with vegetables
accompanied by sesame and pumpkin foam mole
Caramelized actopus with cashew escabeche, sun-
dried tomato, caramelized onion, toasted mango
and olive caviar

VEGAN

Crispy artichokes with pine nut, sun-dried tomato,
apricot accompanied by vegan cheese cream, fresh
herbs and sweet and sour balsamic

Couliflower with macadamia nut praline, flower salt
and truffle

SEAFOOD

Grilled lobster with its coral meuniere, crispy
potatos and sprouts Suplement of 35€/pax

1 DESSERT 140 € / PAX

DESSERTS(CHOOSE 1
OPTION)

Milk chocolate coulant accompanied by whipped
vanilla cream and cocoa

Coconut dacquoise cake, mango mousse with red
berry filling and mango glaze

Lemon mousse, lemon jelly covered with White

chocolate crisp

BEVERAGE PACKAGE INCLUDED

White wine Pavina Verdejo, |.P.G. Vi de Castilla 'y
Leon

Red wine Karman, D.O. Rioja

Rosé win You & Me, D.O. Ribera

Cuveé 1887 Brut Nature, D.O. Cava

Sangria

Heineken and Heineken 0,0 Beer

Mineral water and soft drinks

Cofee and teas

Note that all attendees must choose the same menu. Rates are per person, including 10% VAT. Available from 20 to 150 people, lenght of service is 1 hour and 30 min. Please advice any other diet requirement.



%@ Welcome Drinks

ol

NS (0ffee Breaks

AN

DS linger Buffel

DS Open Bar

DS Ndulgence Dinner

2 Gala Menu

CHOOSE BETWEEN AVAILABLE OPTIONS: 1 STARTER -1 MAIN COURSE - 1 SORBET -

WELCOME APPETIZER

Smoked salmorejo with confit tomato
Crispy faux omelette with egg and truffle
Iberian ham croquette

Goat cheese toast with fig and basil jam

Salmon ceviche with celery and jalapeno

tiger’'s milk
STARTERS(CHOOSE 1
OPTION)
 Crean basil pesto-filled burrata

SORBETS(CHOOSE 1 OPTION)

accompanied by roasted tomato tartare,
tosasted pine nuts and sprouts

Shrimp cream soup with creamy kimchi &
cilantro tartare and smoked bread flakes
Kale salad with tofu and a light miso and
sesame vinaigrette

Crispy foie gras and eel mille-feuille, fresh
herbs and citrus

Roasted tomato aguachile with sea bass,
prawns and fresh herbs

Zucchini cannelloni filled with smoked
salmon tartare, wakame mayonnaise,
roasted pineaple and mango

Tangerine, pomegranate & ginger
Green apple, lime & mint

Mint & lime mojito

Mango & passion fruit

Hibiscus flower & raspberry

MAIN COURSES(CHOOSE 1
OPTION)

MEAT

« Black angus beef tenderloin with perigordine sauce
& truffled parmentiere & snow peas

« Lamb terrine with parsnip cream, fresh herb gel,
dried apricots, demi-glace sauce and passion fruit

« Mar y Tierra of national beef tenderloin and
langoustine with peanut port demi glace, salt and
creamy celery and squash blossom.

« Suckling pig with apple and roasted pumpkin puree
with demi-glace sauce

FISH

* Monkfish with toasted corn crust, seaweed piperade
and cream of spring onions

 Wood.fired roasted turbot with macadamia nuts,
seaweed hollandaise sauce, roasted bimi and
sprouts

» Girilled lobster with its coral meniere sauce, snow
peas, bimi and kimchi cream

- Braised sea bass fillets with vegetables
accompanied by sesame mole foam and pumpkin

VEGAN

« Crispy artichokes with pine nut, sun-dried tomato,
apricot accompanied by vegan cheese cream, fresh
herbs and sweet and sour balsamic

« Couliflower with macadamia nut praline, flower salt
and truffle

« Tomato tatin with fresh herbs

1 DESSERT 180 € / PAX

DESSERTS

Brownie with chocolate shavings and milk
chocolate cream

Hazelnut sponge cake, pistachio mousse, praliné
and white cocoa shine

Breton cocoa shortbread, praliné cream, namelaka
and black chocolate coating with cocoa shine
Lemon mousse, lemon jelly covered with White
chocolate crisp

Coconut dacquoise cake, mango mousse with red

berry filling and mango glaze

BEVERAGE PACKAGE INCLUDED
White wine Pavina Verdejo, |.P.G. Vi de Castilla 'y

Leon

Red wine Karman, D.O. Rioja

Rosé win You & Me, D.O. Ribera
Cuveé 1887 Brut Nature, D.O. Cava
Sangria

Heineken and Heineken 0,0 Beer
Mineral water and soft drinks

Cofee and teas

Note that all attendees must choose the same menu. Rates are per person, including 10% VAT. Available from 20 to 150 people, lenght of service is 1 hour and 30 min. Please advice any other diet requirement.
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