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COFFEE
BREAK

GRAN HOTEL MONTERREY

Nº 1
Coffee 
Assortment of infusions and teas 
Orange juice 
Mineral water 

Nº 2
Coffee 
Assortment of infusions and teas 
Fruit juices 
(pineapple, peach, apple) 
Orange juice 
Mineral water 
Cookies 
Assortment of pastries 

Nº 3
Coffee 
Assortment of infusions and teas 
Orange juice 
Fruit juices 
(pineapple, peach, apple) 
Mineral water 
Fruit skewers 
Mini savoury pastries 
Rocket, “queso fresco” and salmon bagels
Mini ham and cheese tramezzini 

Nº 4
Coffee 
Assortment of infusions and teas 
Orange juice 
Fruit juices 
(pineapple, peach, apple) 
Natural spring water 
Cookies 
Assortment of pastries 
Mini rocket, “queso fresco” and tuna tramezzini
Serrano ham, Parmesan and rocket bites 
Chocolate mousse served with a strawberry 
skewer

Nº 5
Coffee 
Assortment of infusions and teas 
Freshly squeezed orange juice 
Carrot and ginger juice 
Fresh Granny Smith apple juice 
Antioxidant juice made from beetroot and 
red berries 
Natural spring water 
Energy smoothie with rice milk, strawber-
ries, nuts, honey and banana 
Fruit skewers
Rocket, “queso fresco” and salmon wrap 
Whole wheat mini bites of turkey, lamb’s 
lettuce and goat cheese 
Carrot cake 
Almond cake 

* Prices are per person, including VAT 
* Service of 30 minutes
* Supplement for permanent coffe break: €4 per guest

*Supplement for serving lunch or dinner poolside/in the hotel gardens: €8 per guest Applicable to all menus. 



EXECUTIVE
LUNCH 

GRAN HOTEL MONTERREY

Menu 1
Warm coca pastry with escalivada (roasted 
vegetables), goat cheese, olives from Aragon 
and green asparagus

Salmon supreme with a vegetable medley, 
teriyaki sauce and black sesame seeds

Brownie with mango sorbet, toffee and white 
chocolate mousse

Menu 2
Crudité salad with Parmesan shavings, Italian 
tomatoes and walnuts

Twice-cooked pork leg with roasted apple 
pudding and plums in a Malaga wine sauce
 
Fruit salad with lemon lime sorbet

Menu 3
Raf tomato salad with avocado, anchovies in 
vinegar and bonito glazed with sweet and 
sour onions from Figueres

Duroc pork sirloin with pineapple chutney, 
Spanish migas (fried bread crumbs) and a 
mustard sauce 

Our version of tiramisu 

Menu 4
Warm cream of leeks with prawns, crunchy 
pork dewlap, pine nuts and mascarpone 
cheese

Cod fillet with piquillo peppers, green 
asparagus and olive spread

Apple tart tartin with vanilla and raspberry ice 
cream

Menu 5
Salmorejo (chilled tomato soup) with green 
apple sorbet, prawns, strawberries and onion 
bread croutons

Hake suquet (Catalan fish stew), mussels and 
calamari with potato puree and a touch of saffron

Cheesecake with raspberry sorbet and seasoned 
strawberries

Menu 6
Coca pastry with gorgonzola, glazed 
vegetables, walnuts and a touch of pesto

Slow cooking veal with a mushroom mousse 
and glazed spring onions served in veal juice 
seasoned with fine herbs 

Textures of chocolate with tangerine sorbet
* Prices are per person, including VAT 
* All the menus include water and wine of the house
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*Supplement for serving lunch or dinner poolside/in the hotel gardens: €8 per guest Applicable to all menus. 



Menu 1
- Bonilla potato crisps from Galicia 
- Seasoned olives 
- Warm coca pastry with vegetables, 

mushrooms and goat cheese 
- Mini caprese salad with basil and rocket 

pesto
- Tinned fish and seafood with a seaweed salad
- Salmon toast topped with avocado and 

yoghurt 
- Guacamole with a prawn skewer and toasted 

corn
- Hummus and crudité verrines with crispy 

bread topped with olive spread
- Sausage from Pallars on a stick with apple 

aioli
- Iberian ham croquetas 
- Breaded calamari with citrus mayonnaise
- Crispy prawns with tartar sauce 
- Verrine of octopus, sobrassada sausage and 

potato mousse
- Mini veal and foie burger with rocket and 

Parmesan

RICES
- Cadaqués style fideuà (vermicelli noodles) 
- Squid ink rice with alioli 

DESSERT BUFFET 
- Greek yoghurt with strawberries, walnuts and 

honey jelly
- Sachertorte 
- Fruit salad cup 
- Brownie 
- Mini cheesecake 
- Tru�es 

Menu 2
- Bonilla potato crisps from Galicia 
- Seasoned olives 
- Cebo de campo ham (free-range, fodder-fed) by the 

cut served with tomato-rubbed bread 
- Small olivier potato salad with piquillo pepper 

mousse and marinated anchovy
- Fusilli pasta salad with mozzarella, olive spread and 

pistachios 
- Pumpkin and Parmesan cappuccino 
- Guacamole with a prawn skewer and toasted corn
- Iberian ham croquetas 
- Breaded calamari with citrus mayonnaise 

CHEESES FROM AROUND THE WORLD 
Grana Padano, Farcell goat cheese, Tête de Moine, 
cured manchego, rosemary goat cheese, gorgonzola, 
Urgèlia served with mini breadsticks, toasts, quince 
and jams.

ON THE GRILL 
- Mini veal and foie burger with rocket and Parmesan 
- Skewer of Presa Ibérica (shoulder cut of pork) and 

pineapple 
- Bite-sized appetizer of rib eye steak served with 

apple and a mustard sauce

RICES
- Cadaqués style fideuà (vermicelli noodles) 
- Squid ink rice with alioli 

DESSERT BUFFET 
- Greek yoghurt with strawberries, walnuts and honey jelly 
- Sachertorte 
- Fruit salad cup 
- Brownie 
- Mini cheesecake 
- Tru�es 

COCKTAIL
GRAN HOTEL MONTERREY

* Prices are per person, including VAT
* All the menus include water and wine of the house 
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Menu 1
CURED MEATS 
Iberian ham shoulder served with ciabatta 
bread with tomato and extra virgin olive oil
Platter of Iberian cured sausages (Iberian 
salchichón, Iberian chorizo, morcón)

VERMOUTH, PINCHOS AND BEERS
ASSORTMENT OF SPANISH AND 
INTERNATIONAL BEERS

Bonilla potato crisps from Galicia with 
Espinaler sauce
Assortment of seasoned olives 
Tinned anchovies, Raf tomato and sweet and 
sour onion from Figueres
Coca pastry with escalivada (roasted 
vegetables) and anchovies from L’Escala 
Foie sandwich with apple and Moscatel wine
Salmon cube marinated in red pepper and dill 
with a honey mustard sauce
Iberian ham croquetas 
Crispy prawn with tartar sauce 

CHEESES FROM AROUND THE WORLD  
Grana Padano, Farcell goat cheese, Tête de 
Moine, cured manchego, rosemary goat 
cheese, gorgonzola, Urgèlia served with mini 
breadsticks, toasts, quince and jam

RICES
Cadaqués style fideuà (vermicelli noodles) 
Squid ink rice with alioli

GALA DINNER
COCKTAIL

GRAN HOTEL MONTERREY

ON THE GRILL 
Mini veal and foie burger with rocket 
and Parmesan
Skewer of Presa Ibérica (shoulder cut of 
pork) and pineapple 
Bite-sized appetizer of rib eye steak 
served with apple and a mustard sauce

DESSERT BUFFET 
Greek yoghurt with strawberries, 
walnuts and honey jelly
Sachertorte 
Fruit salad cup 
Brownie 
Mini cheesecake 
Tru�es 

SUPPLEMENTS

Champagne and Oysters 
Moët & Chandon champagne and 
oysters (2 per person) 

Sushi 
Maki sushi with condiments 

Luxury rice dishes 
Red shrimp and monkfish fideuà 
(vermicelli noodles) Our blue lobster 
paella 

100% Bellota Iberian ham (acorn-fed)
by the cut served with tomato-rubbed 
bread

* Prices are per person, including VAT
* The menu include water and wine of the house 
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Create your own menu 

COCKTAIL RECEPTION

- Bonilla potato crisps from Galicia with Espinaler 
sauce 

- Assortment of seasoned olives 
- Cockles with lime and avocado 
- Foie sandwich with apple and Moscatel wine 
- Iberian ham croquetas 
- Crispy prawns with tartar sauce 
- Verrine of octopus, sobrassada sausage and 

potato mousse

FIRST COURSE 
- Marinated salmon salad with a honey mustard 

emulsion, cherry tomatoes, avocado and Greek 
yoghurt 

- Sprouts salad with lobster, mango, yoghurt 
tartar sauce, asparagus and a pistachio and 
citrus vinaigrette  

- Timbale of micuit with apple, glazed potatoes, 
Pedro Ximénez reduction and a small sprouts 
salad 

- Contemporary Caesar salad with organic chicken 
confit and aged Parmigiano-Reggiano 

- Canellonni of free-range chicken and tru�es 
with prawns and a mushroom mousse 

- Cream of crab with saffron gnocchi, Dublin Bay 
prawns and red shrimp 

- Shrimp from Blanes, octopus and scallops with 
artichokes, glazed tomato and Romesco sauce  

- Potato puree with spider crab-filled ravioli, chive 
and pine nut oil

GALA DINNER
MADE TO ORDER

GRAN HOTEL MONTERREY

FISH
- Parmentier topped with hake and cockles, 

vegetable medley and a white wine sauce 
- Monkfish stew, prawns, clams and glazed tomatoes 

with potato puree 
- Cod with bean puree, escalivada (roasted 

vegetables), pine nut oil and olives from Aragon   
- Turbot meunière with a vegetable medley, celery 

mousse and almonds 

MEAT
- Shoulder of lamb served with a mille-feuille of 

potatoes, smoked aubergines served in seasoned 
lamb juice 

- Veal fillet with mushrooms, asparagus and Ratte 
potatoes seasoned with rosemary and served with 
an old-fashioned mustard sauce 

- Presa Ibérica (shoulder cut of pork) with polenta, 
asparagus and herb mustard 

- Slow cooking veal shank with tru�e parmentier 
and mushrooms, served in veal juice 

DESSERTS
- Apple tarte tartin with vanilla ice cream and green 

tea cream 
- Textures of chocolate with pineapple sorbet and 

spices 
- Our version of strawberry cheesecake  
- Chocolate lava cake with passion fruit sorbet and 

white chocolate mousse  
- Jasmin tea sachertorte with tangerine sorbet and 

white chocolate mousse  
- Roasted fig sablé with walnut ice cream and maple 

syrup  
- Chocolate lava cake with strawberries and passion 

fruit sorbet  

* Prices are per person, including VAT
* Drinks not included 
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DRINKS
PACKAGE

GRAN HOTEL MONTERREY
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*Supplement for serving lunch or dinner poolside/in the hotel gardens: €8 per guest Applicable to all menus. 

Drinks package

Water
White wine Verdeo
Red wine Altos Ibéricos Crianza
Brut Nature Cuvée Especial

* Prices are per person, including VAT

Drinks package premium

Water
White wine El Jardin de Lucia
Red wine Celeste Roble
Brut Nature Cuvée Especial


