Our Christmas Eve Buffet brings together seasonal ingredients,
timeless festive favourites and contemporary touches
to celebrate one of the most special nights of the year.
A table to gather around, raise a glass
and welcome Christmas together.

LOCATION 15 (010) PRICE

La Terraza From 7.30 pm €130 p.p.




Roast Leg of Lamb
With rosemary and garlic jus

Oven-Baked Salmon

Free-Range Roast Chicken
With morel mushroom sauce

Rosemary Roasted Potatoes

Creamy Pumpkin Risotto

Beef Stew in Red Wine

Selection of Smoked Fish

Salmon - Trout - Cod - Herring

Served with blinis, créme fraiche,
capers and red onion

Prawn, Avocado & Mango Salad

Roasted Beetroot, Blood

Orange & Goat's Cheese Salad

Spanish Seafood Salad

Seasonal Vegetables

Saffron Pilaf Rice
With dried fruits and nuts

Cauliflower Gratin
With black truffle and
Comté cheese

Clams Marinara

Mild Vegetable & Legume Curry

Selection of Iberian Cured Meats

Iberian Ham - Chorizo - Salchichdn - Lomo
Served with 'cristal' bread

and extra virgin olive oil

Quinoa Tabbouleh

Duck Confit, Endive
& Raspberry Salad

Roasted Wild Mushrooms



California Roll

Spicy Tuna Roll

Brie de Meaux
France - Soft-ripened cheese

18-Month Comté
France - Pressed cheese

Roquefort
France - Blue cheese

Aged Manchego
Spain - Pressed cheese

Christmas Tree
Christmas Bauble
Rocher Pecan Bauble

Turréon Bauble

Salmon Avocado Roll Vegan Roll

Tempura Prawn Roll

24-Month Parmigiano Reggiano
Italy - Hard cheese

Gorgonzola Dolce
Italy - Creamy Blue cheese

Gruyére

Switzerland - Pressed cheese

Accompaniments
Walnut bread, fig bread, crackers, fresh grapes, dried figs,

quince paste, truffle honey and caramelised walnuts

Red Berry Bombe
Raspberry Panna Cotta Finger

Lemon Tartlet with Meringue

WHITE Raimat Chardonnay eco - Bodegas Raimat - D.O. Costers del Segre
RED Vifna Pomal, Seleccién 106 - Bodegas Bilbainas - D.O. Ca. Rioja
CAVA ARS Colecta Blanc de Blancs - Bodegas Codorniu



