


€25

€25

Menu 1A
Monkfish salad  

with ocean vinaigrette

Piece of slow roasted lamb  
with rosemary

Fine apple tatín with  
dulce de leche ice cream

BEVERAGES

Montesierra white wine 
D.O. Somontano

Naturium red wine  
D.O. Ca. Rioja

Water, soft drinks, beer,  
coffee and tea

Menu 1B
Asturian cheese salad  

with contrasting details  
and apple vinaigrette

Hake bonbon stuffed  
with spider crab and  

seafood cream
or

Entrecote of Asturian beef with 
boletus sauce and foie gras

Chocolate cake

BEVERAGES 

Montesierra white wine 
D.O. Somontano

Naturium red wine  
D.O. Ca. Rioja

Water, soft drinks, beer,  
coffee and tea

Table 
service

Stars Brut  
Reserva Cava €3

Celebration 
Menus



Celebration 
Menus

Menu 2A
Savoury frixuelo crepes  
stuffed with spider crab  

in seafood sauce

Grilled sea bass with cava 
or

Beef cachopo with mushroom  
and piquillo pepper sauce

Tiramisu with raspberry sorbet

BEVERAGES

Montesierra white wine 
D.O. Somontano

Naturium red wine  
D.O. Ca. Rioja

Water, soft drinks, beer,  
coffee and tea

Menu 2B
Crunchy cheese ravioli  

with apple and citrus salad

Pil-pil cod loin  
with vegetable ratatouille  

and basil

House cheesecake

BEVERAGES 

Montesierra white wine 
D.O. Somontano

Naturium red wine  
D.O. Ca. Rioja

Water, soft drinks, beer,  
coffee and tea

€30

€30

Table 
service

Stars Brut  
Reserva Cava €3



€40

Celebration 
Menus

Menu 3
Langoustine and pineapple  
salad on raf tomato tartar  

and cherry vinaigrette

Supreme of grilled sea  
bass over cuttlefish  
and squid spaghetti

Braided Iberian pork  
sirloin on puff pastry and canard 

mousse with Pedro Ximénez

Cream of two chocolates  
with coconut sorbet

BEVERAGES

Viña Vilano white wine 
D.O. Rueda

Naturium red wine  
D.O. Ca. Rioja

Water, soft drinks, beer,  
coffee and tea

Table 
service

Stars Brut  
Reserva Cava €3



Gala 
Menu 1

€55

Gala Menu 1
Foie gras and mango bonbon  

with citrus fruit salad

Roasted monkfish tail  
with caramelised onion cream  
and horn of plenty mushrooms

Beef loin medallions with  
truffled parmentier potatoes  

and boletus sauce BEVERAGES

Viña Vilano white wine 
D.O. Rueda

Naturium red wine  
 D.O. Ca. Rioja

Stars Brut Reserva Cava

Water, soft drinks, beer,  
coffee and tea

DESSERT

Warm chocolate cake  
with vanilla ice cream

Table 
service



Menu  
gala 2

€65

Menu de Gala 2
Lobster salad with vinaigrette

Grilled monkfish over  
seafood risotto

Asturian beef sirloin  
with wild mushrooms  

and foie gras

BEVERAGES

Viña Vilano white wine 
D.O. Rueda

Naturium red wine  
 D.O. Ca. Rioja

Stars Brut Reserva Cava

Water, soft drinks, beer,  
coffee and tea

DESSERT

White chocolate cylinder with  
red fruits and Tahitian vanilla

Table 
service



€20

€17

Welcome Appetizers 1
Bite of potato tortilla

Cider gazpacho shot  
with crunchy bread

Tuna empanada

Cured beef, cheese and  
caramelised apple sandwich

Satay chicken brochette

Scrambled eggs with picadillo 
beef on a maize base

—

Montesierra white wine 
D.O. Somontano

Naturium red wine  
 D.O. Ca. Rioja

Water, soft drinks, beer

Welcome Appetizers 2
Assorted Iberian cured meats

Breaded potera calamari

Croquettes with La Peral cheese 
and reinette apple compote

Crab loaf crunch with  
oyster mayonnaise

Brochette of Vidiago cheese 
macerated with fine herbs

Cod and confit pepper  
empanada

Octopus salad bowl

—

Montesierra white wine 
D.O. Somontano

Naturium red wine  
 D.O. Ca. Rioja

Water, soft drinks, beer

Minimum number of guests 20 
Less than 20 guests + €1.50

Standing 
service

Approx. duration 
30 min.

Appetizers must always be  
accompanied by lunch or dinner service

Welcome 
Appetizers



Cocktail 
Hour 

Cocktail Hour 1
Cured meat buffet

Cheese brochette marinated  
in herb oil and dried tomato

Tuna empanada 

Rockfish pie  
with oyster mayonnaise

Pork shoulder with morrón pepper

Bite of potato tortilla

Cheese crunch  
with caramelised onion

Mini maize base  
with picadillo beef

Fried fish in a cone

Croquettes with La Peral cheese

Rice with wild mushrooms  
and asparagus

DESSERT

Mini fruit brochette

Assorted pastries

BEVERAGES

Montesierra white wine 
D.O. Somontano

Naturium red wine  
 D.O. Ca. Rioja

Water, soft drinks, beer,  
coffee and tea

Minimum number of guests 20 
Less than 20 guests + €2

Standing 
service

Approx. duration 
60 min.

Glass of Stars Brut  
Reserva cava €3

€25



Cocktail 
Hour 

Cocktail Hour 2 
Plate of cured beef with  

goat’s cheese

Spoonful of Galician octopus  
with fabada stew cream

Smoked salmon and strawberry  
and guacamole canapé

Seafood salad bowl  
with vinaigrette

Vol–au-vent stuffed with spider  
crab and tartar sauce

Stewed beef empanada

Stuffed mussels with aioli sauce

Picadillo beef and La Peral 
 cream in a cone

Grilled cuttlefish with garlic dressing

Brochette of seasoned pork  
and confit peppers

Sausage cooked in wine

BEVERAGES

Montesierra white wine 
D.O. Somontano

Naturium red wine  
 D.O. Ca. Rioja

Water, soft drinks, beer,  
coffee and tea

DESSERT

Frixuelo crepes stuffed with 
Bienmesabe almond pastry

Rice pudding

Apple pie

€28

Minimum number of guests 20 
Less than 20 guests + €2

Standing 
service

Approx. duration 
60 min.

Glass of Stars Brut  
Reserva cava €3



Cocktail 
Hour 

Cocktail Hour 3 
Iberian cured meats a 
nd Manchego cheese

Vidiago cheese pieces with cured 
beef and caramelised apple

Shot of lobster gazpacho  
with langoustine twister

Foie gras bonbon on spiced  
bread with pear compote

Fried cheese bites  
with confit tomato

Crab loaf crunch with  
soy mayonnaise

Roasted scallops  
with garlic dressing

Tempura cod fritters and guacamole

Iberian ham on a maize base  
with truffle oil

Cachopo beef lollipop 

BEVERAGES

Montesierra white wine 
D.O. Somontano

Naturium red wine  
 D.O. Ca. Rioja

Water, soft drinks, beer,  
coffee and tea

DESSERT

Homemade mini  
casadiella pastries

Rice pudding with toasted milk

Chocolate brownie

€32

Minimum number of guests 20 
Less than 20 guests + €2

Standing 
service

Approx. duration 
60 min.

Glass of Stars Brut  
Reserva cava €3



Cocktail 
Hour 

Cocktail Hour 4 
Buffet of Asturian cheeses

Salmon nigiri with wasabi cream
Rockfish pie with oyster  

mayonnaise
Cured beef and apple sandwich

Bite of potato tortilla
Cup of tuna belly salad

Cheese crunch  
with caramelised onion

Mini maize base  
with picadillo beef

Crunchy prawn dippers  
with soy

Mini meat bites with whole grain 
mustard sauce

Fried fish in a cone
Croquettes with La Peral cheese

Creamy rice with cod 

BEVERAGES

Montesierra white wine 
D.O. Somontano

Naturium red wine  
 D.O. Ca. Rioja

Water, soft drinks, beer,  
coffee and tea

DESSERT

Mini fruit brochette

Mini cups of rice pudding

Assorted pastries

€35

Minimum number of guests 20 
Less than 20 guests + €2

Standing 
service

Approx. duration 
60 min.

Glass of Stars Brut  
Reserva cava €3



Wines 
Supplements

Other wines
WHITE 

Altos de Torona  + €3,00 
D.O. Rías Baixas

Hnos Lurton  + €5,00 
 D.O. Rueda

Viñaredo Godello   + €6,00 
D.O. Valdeorras

RED

Beronia crianza  + €2,00 
D.O. Ca. Rioja

Damana 5  + €3,00 
D.O. Ribera del Duero

Flores de Callejo  +€ 6,00 
D.O. Ribera del Duero

Cava
Sidra de mesa Pomarina + €2,00 

Champagne
Taittinger brut reserve + €30,00

WITH SUPPLEMENT PER PERSON

WITH SUPPLEMENT PER PERSON



General 
Information

The menu and final  
number of guests must  

be confirmed five working  
days before the event.

We offer cuisine for  
special diets and special  

needs, and you can  
consult allergens.

If you’d like to hire a service with  
an external company or 

professional, you must make a 
request in writing and have prior 

authorisation from the hotel.

This estimate includes
VAT

Specified food and wine

Standard material



Contact
T. +34 985 535 157

Avda. de los Balagares, 34
33404 Corvera de Asturias - Asturias

info.balagares@urh-hoteliers.com 
www.zenbalagares.com


