
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
C H R I S T M A S  G R O U P S  

2 0 2 5  
 
 
 



M E N U  1   

S T A R T E R S  ( C H O O S E  O N E )  

Ganxet beans with pickled mushrooms, poached egg and roast jus 

Open omelette with butifarra del perol, cod and green asparagus 
Spinach, blue cheese, raisins and pine nuts croquette 

M A I N  C O U R S E S  ( C H O O S E  O N E )  

Scallops with Jerusalem artichoke purée and Iberian pork cheek 
Creamy Pals rice with artichokes, asparagus and Parmesan 

Grilled monkfish with black garlic velouté and sweet potato crisps 

D E S S E R T S  

Glass of Juvé & Camps Essential Púrpura Cava 

Egg flan with cream and carquiñoli 

Christmas sweets 
 

Bread, still or sparkling water and coffee included. 

Price: 69 

W I N E S  

WHITE 

El Mensajero Blanco Selección | D.O. Empordà | Macabeo 
Fenomenal | D.O. Rueda | Verdejo 

 

RED 
Venta Las Vacas | D.O. Ribera Del Duero | Tinto Fino 

La Locomotora | D.O.Ca. La Rioja | Tempranillo 



 
M E N U  2   

S T A R T E R S  ( C H O O S E  O N E )   

Sweet potato, pumpkin, mushroom and seed soup 
Ganxet beans with pickled mushrooms, poached egg and roast jus 

Courgette flowers stuffed with goat’s cheese in tempura 

M A I N  C O U R S E S  ( C H O O S E  O N E )  

Grilled turbot with roasted pepper and potato mille-feuille 

Paccheri with Iberian pork ragù 

Free-range grilled chicken with smoked potato purée and prunes 

D E S S E R T S  

Glass of Juvé & Camps Essential Púrpura Cava 

Xuixo with coffee cream, chocolate ice cream and Baileys jelly 
Christmas sweets 

 
Bread, still or sparkling water and coffee included. 

Price: 76 

W I N E S  

WHITE 
El Mensajero Blanco Selección | D.O. Empordà | Macabeo 

Fenomenal | D.O. Rueda | Verdejo 

 
RED 

Venta Las Vacas | D.O. Ribera Del Duero | Tinto Fino 

La Locomotora | D.O.Ca. La Rioja | Tempranillo 



 
M E N U  3   

S T A R T E R S  ( C H O O S E  O N E )   

Open omelette with butifarra del perol, cod and green asparagus 
Sweet potato, pumpkin, mushroom and seed soup 

Aubergine milanese with tuna, yoghurt and capers 

M A I N  C O U R S E S  ( C H O O S E  O N E )  

Grilled turbot with roasted pepper and potato mille-feuille 

Grilled veal fillet with Café de París sauce 

Dry rice with squid, Palamós prawns and a hint of saffron 

D E S S E R T S  

Glass of Juvé & Camps Essential Púrpura Cava 

Chocolate quenelles with bread, Finca Serena olive oil and salt  
Christmas sweets 

 
Bread, still or sparkling water and coffee included. 

Price: 85 

W I N E S  

WHITE 
El Mensajero Blanco Selección  | D.O. Empordà | Macabeo 

Fenomenal | D.O. Rueda | Verdejo 

 
RED 

Venta Las Vacas | D.O. Ribera Del Duero | Tinto Fino 

La Locomotora | D.O.Ca. La Rioja | Tempranillo 



 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
OUR POLICIES  

• Menus available from 1 December 2025 to 5 January 2026. 

• All rates include 10% VAT. Our prices are valid for groups of 8 to 40 guests. 
• To confirm the reservation, a prepayment of 50% of the contracted services is 

required. 
• Seven days before the event, the remaining 50% and the final number of guests 

will be requested. 

• Free cancellation up to 15 days prior to the event. 

 
 

 



 

  

 
 
 
 
 

 

 

 
F O R  M O R E  I N F O R M A T I O N :  

groups@mastorrent.com 
t. 972 303 292 

 
hotelmastorrent.com 

 
 


