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COCKTAIL MENU

Under the mistletoe

Russian salad with tuna tartare
Salmon blini with sour cream and dill
Creamy prawn tartare with a citrus kick
Chargrilled vegetable toast with anchovy
Crispy king prawn with kimchi mayo
Foie gras truffle bite
Charred leek with romesco sauce
Light cod fritter with alioli
Velvety pumpkin and orange cream
Slow-braised oxtail pastry pocket

Mini burger with BLESS signature sauce

Zesty lime and lemon tartlet

Chocolate and nut symphony

Drinks included
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A TABLE MENU

By the fireplace

STARTERS

Slow-cooked egg, seasonal mushrooms
and fungi cream

P77l 2 72727 Charcoal-roasted aubergine, Il 7777l
LIS IITI SIS TSI/ miso and yoghurt vinaigrette II/PI/IPIS SIS

Velvety vichyssoise with cured scallop
and pancetta veil

MAIN COURSES
Roasted sea bass, grilled bimi and kimchi dressing
Monkfish in green sauce with winter vegetables
Braised lamb shoulder, garlic cream and potato purée

Grilled beef tenderloin, parsnip purée
and périgourdine sauce

DESSERTS

Lemon and white chocolate millefeuille

70% chocolate mousse with nut praline

Includes drink and a welcome appetiser
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Prices and Conditions

COCKTAIL STYLE MENU

Duration: 1 hour and 30 minutes
8 savory references + 2 sweet references

10 savory references + 2 sweet references

LY
11 savory references + 2 sweet references LIPS IP IS IS IS/

Drinks included

A TABLE MENU | 80€

Includes a 30-minute pre-dinner aperitif with three selections from
the cocktail menu.

The menu features three courses (one starter, one main and one
dessert, the same for all guests) to be chosen in advance of the event.

Beverages included.
Supplements:

+ Additional aperitif selection
+ Additional starter

+ Additional main course

STATIONS

Oyster Station 13€ per guest
Iberian Ham Station 950<€ per leg, for every 100 guests
Christmas Sweets Station 1€ per guest

National and International Cheese Station 15€ per guest
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FPairings

SIMPLE PAIRING
Included with the hotel’s menu service

White wine: D.O.Ca Rioja, Muga Blanco Barrica
Red wine: D.O.Ca Rioja, Con de Yanguas

Still & sparkling water, soft drinks, juices, beer & alcohol-
free beer

GOLD PAIRING
Supplement per person in addition to the menu price

White wine: D.O. Rias Baixas, Martin Cédax

Red wine: Vinos de la Tierra de Extremadura, Habla del
Silencio

Cava: D.O. Cava, Conde de Haro Brut

Still & sparkling water, soft drinks, juices, beer and
alcohol-free beer

PREMIUM PAIRING
Supplement per person in addition to the menu price

White wine: D.O. Rueda, José Pariente
Red wine: D.O.Ca Rioja, Muga Seleccién Especial

Champagne: A.O.C. Comte de Montaigne Blanc de
Blancs

Still & sparkling water, soft drinks, juices, beer and
alcohol-free beer

* All rates include applicable VAT
* Subject to change depending on availability, vintage or adjustments to the gastronomic offer
* Orders must be confirmed at least one week prior to the event
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OPEN BAR

MADRID

Includes the first two hours. +19€ per person for each

additional hour.

Belvedere

Grey Goose

Bombay Sapphire

Larios 12

Larios Rosé

Bacardi 8

Santa Teresa Gran Reserva
Brugal Anejo

White Label

Dewar's

8 Makers Mark

Bailey's

Licor de Hierbas
Frangelico

Kahlua

Seedlip Garden sin alcohol
Seedlip Grove sin alcohol

RB Creative Tonic Water
RB Berry

RB Exotic Yuzu

RB Elegant Soda

RB Ironic Limon

RB Expressive Orange
The organics Ginger Ale
Coca Cola

Coca Cola Zero

Sprite

Heineken

Heineken 0’0

Zumo de pifa

Zumo de tomate

Zumo de melocotén
San Pellegrino

Acqua Panna

OPEN BAR PREMIUM

Includes the first two hours. +21€ per person for each

additional hour.

Belvedere Organics

Grey Goose

Sipsmith Green

Roku

Larios Rosé

Santa Teresa 1796

Brugal 1888

Diplomatico Reserva Exclusiva
Glenmorangie Original 10
Dewars 12 years

Makers Mark 46

Tequila Patrén Silver
Bailey's

Licor de Hierbas
Frangelico

Kahlua

Seedlip Garden sin alcohol
Seedlip Grove sin alcohol

* All rates include applicable VAT

* Subject to change depending on availability, vintage or variations in the gastronomic offer.

RB Creative Tonic Water
RB Berry

RB Exotic Yuzu

RB Elegant Soda

The organics Ginger Ale
RB Ironic Limon

RB Expressive Orange
Coca Cola

Coca Cola Zero

Sprite

Heineken

Heineken 0'0

Zumo de pifia

Zumo de tomate

Zumo de melocotén
San Pellegrino

Acqua Panna

* Orders must be confirmed at least one week prior to the event
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mice.madrid@blesscollectionh@tels.com - Tel. + 34 910 86 13 83
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