
Palamós White Prawns Marinated in Citrus Fruits with Imperial Caviar

Scallops with Roasted Cashew Nuts and Curry Purée

Sole Rack with Beurre Blanc, Leek Oil and Nasturtium Leaves

Cava Cocktail with Blackberries and Thyme

Duck Magret with Golden Salt, Orange Jelly and Carrot Purée

Rocher Filled with Chocolate Mousse and Hazelnut Crunch

Petits Fours

GALA NEW YEAR’S EVE MENU

PROGRAMME

20:00h –Welcome with a Glass of Champagne 

Pommery and Amuse-Bouche

20:30h – Gala Dinner Menu

00:00h - Favors and Countdown Chimes

00:05h - The Bonfire of Forgotten Things

00:10h – Party & DJ

MENU

Discounts not Applicable.

WINE PAIRING

Pommery Brut Royal, A.O.C. Champagne

Losada Godello, Bodega Losada Vinos de Finca, D.O. Bierzo

Bassus Pinot Noir, Bodega Hispano-Suizas, D.O. Utiel-Requena

Dress Code – Gala Cocktail Attire
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