


Christmas Eve 2023

WELCOME DRINK 

Foie Gras Chupa Chups, Chocolate, Almond Crunch and Mango Molasses

Marinated Bluefin Tuna, Homemade Guacamole, Pickled Radish on Tomato Tartlet

Pani-puri Stuffed With Braised Pork Cheek, Pine Nuts & Chilli Parmentier

Shrimp Carpaccio in Cannelloni Stuffed with Coconut and Octopus, Citrus and Dried Tomato Oil

APPETISER

Crispy Fried Sea Bass, Fried Spiced Chickpeas, Spinach, With Horseradish In Tartar Sauce

TO START

Grilled Scallops Over Seafood Stuffed Cannelloni, Pea and Almond Cream, Sweet Wine Caviar And Crispy Herb

FROM THE SEA

Turbot Tenderloin Over Truffled Cauliflower Puree, Crispy Fennel Dice, Roasted Edamame Ointment And Galley

Soup

FROM THE EARTH

Low Temperature Lamb Ingot, Dried Fruits, Partridge Pickle, Violet Potato Gnocchi, Fresh Mint Gel

SOMETHING SWEET

Strawberry & Bergamot Over Sweet Basil Cream, Pistachio & Matcha Earth

with Citrus & Cardamom Gel

WINERY

Natural Mineral Water, Beers. Finos and Olorosos, Soft Drinks,

White Wine Marqués de Riscal D.O Rueda,

Red Wine Conde de San Cristobal D.O. Ribera del Duero, Cava Ars Collection,  Coffee and Infusions.

Precios por persona. Precios con 10% IVA incluido y válidos salvo error tipográfico. El nº definitivo de 

comensales se confirmará 48h antes del evento siendo éste el nº mínimo a efectos de facturación.

150€



Christmas Eve 2023

Children's Menu
(from 4 to 11 years old)

APPETIZER

Mini Veal Burger On Glass Bread And Cheddar Cheese Cream

TO START

Poultry Broth With Garnish

FROM THE EARTH

Medallions Of Beef Sirloin With Mashed Potatoes

FROM SWEETS

Chocolate And Caramel Bar(almond Sponge Cake, Salted Caramel Toffee, Nuts, 

Milk Chocolate Coating)

CELLAR

Mineral Water, Assorted Soft Drinks, Assorted Juices And Children's Cava.

Precios por persona. Precios con 10% IVA incluido y válidos salvo error tipográfico. El nº definitivo de 

comensales se confirmará 48h antes del evento siendo éste el nº mínimo a efectos de facturación.

55€



TERMS & CONDITIONS

Prices per person VAT included

The Gala Dinner will take place in the main restaurant of the 18th century with live 
music 

Prepayment of 100% of the menu for confirmation  of the event 

For partial or total cancellation, 100% expenses will be charged from 48 hours 
before the event.

Non-commissionable

Dinner dress required

ON BEHALF OF VINCCI HOTELES

Live music

Living room decoration with Christmas motifs

Cloakroom Service

Selection of “Pestiños” and “Mantecados” (Spanish Christmas Sweets)

SPECIAL REQUESTS

If you have any food intolerance, please let us know. We will be happy to adapt 
our menu


