
Christmas 
Celebrations



Christmas menu 1
APPETISERS

Iberian ham and tomato toast

Escudolla (meat and vegetable stew) 
court-bouillon with Galets  

(shell shaped pasta)

Mini stewed meat croquettes

FIRST COURSE

Caramelised brie cheese salad with 
raspberries, almonds and Iberian 

ham crisps
or

Duck confit cannelloni with foie 
cream sauce

SECOND COURSE

Hake supreme with Hermitage crust 
and cava and clams sauce

or
Low temperature cooked Iberian 

pork loin roast with honey and 
stout, in its juices and chestnuts

negra, su salsa y castañas

DESSERTS

Chocolate pecan nut brownie 
and Baileys Ice Cream

or
Cream and egg yolk Swiss roll 

with mandarin and red  
berries sorbet

Waffles and nougat

Christmas 
menu 1

WINERY

White wine / D.O. Empordà

Red wine / D.O. Empordà

Glass of cava with desserts 

Mineral waters

Coffee and infusions



Christmas menu 2
APPETISERS

Escudolla (meat and vegetable stew) 
bouillon with Galets 
(shell shaped pasta) 

Mini escudella stewed meat 
croquettes

FIRST COURSE

Scallops salad with caramelised 
artichokes and Iberian ham crisps 

or
Mushroom lasagne with foie gras 

and Boletus edulis (Cep) mushroom 
béchamel

SECOND COURSE

Maigre supreme with txangurro 
(spider crab) cream sauce and 

julienne-style vegetables
or

Succulent red wine roasted veal, 
horn of plenty mushrooms and 

pumpkin gratin

DESSERTS

Baba with rum with piña colada 
ice cream

or
Mandarin sorbet 
with red berries

Waffles and nougat

WINERY

White wine / D.O. Empordà

Red wine / D.O. Empordà

Glass of cava with desserts 

Mineral waters

Coffee and infusions

Christmas 
menu 2



Great Bellavista menu
TABLE APPETISERS

Iberian ham with 
tomato toast

Catalan cheese platte 
with relishes

L’Escala anchovy toast 
and caramelised onion

Rock mussels with white wine 
and opened at the table

Prawn tempura with red 
pepper and beer

1/2 crayfish au gratin with 
mild alioli and almonds

SECOND COURSE

Monkfish medallion with crab 
and velvet crab sauce

or
Veal tenderloin with pumpkin 

and foie gratin

DESSERTS

Chocolate Fritters with Pecan Nuts 
and Bourbon Vanilla Ice Cream

or
Caramelised pineapple carpaccio, 

red berries, English cream and 
raspberry sorbet

Waffles and nougat

Great 
Bellavista 
Christmas 

menu

WINERY

White wine / D.O. Empordà

Red wine / D.O. Empordà

Glass of cava with desserts 

Mineral waters

Coffee and infusions



Christmas cocktail menu 1
COLD

Vegetable chips with Boletus edulis 
(Cep) mushroom powder

Vegetable focaccia with 
L’Escala anchovies

Foie and Jijona nougat mousse brioche

Smoked salmon canapé 
with cream and caviar

Iberian cold meats platter 
with tomato toast

Crab and Pineapple Salad

Catalan cheese with relishes, 
crackers and thin crisp breadsticks

Figueres onion omelette with 
seasonal artichokes

HOT

Mini chicken with truffle cannelloni
Escudolla (meat and vegetable stew) 

bouillon with Galets  
(shell shaped pasta)

Mini escudella stewed meat 
croquettes

Dates with bacon

Crispy prawn with romesco 
and filo pastry

Cod with garlic and parsley fritters

Rock mussels with white wine 
and opened at the table

Small crayfish sautéed 
with salt and pepper

Turf and surf rice casserole  
(sepia ribs, prawns, mushrooms)

WINERY

Wines / D.O. Empordà

Water, coffee and infusions

DESSERTS

Chocolate Nut coca

Waffles and nougat + glass of cava

Cocktail 
Menu 1



Christmas cocktail menu 2
COLD

Parmesan lollipops

Foie nougat

Iberian ham platter with tomato toast

Prawn salad with cocktail sauce

Smoked salmon canapé with 
cream and caviar

Catalan cheese platter with relishes, 
crackers and thin crisp breadsticks

Tuna tartare with recapte (onions, 
eggplants, peppers, tomatoes,  

red peppers) sauce

“Canned” octopus salad 

Anchovy with hummus 
and tomato confit

HOT

Mini duck cannelloni with foie

Escudolla (meat and vegetable stew) 
bouillon with Galets (shell shaped pasta)

Mini escudella stewed meat 
croquettes

Dates with bacon

Crispy prawn with romesco 
and filo pastry

Sea urchin stuffed with scallop and 
prawn cream sauce

Mini beef tenderloin skewer 
with Maldon salt

Mini monkfish skewer with smoked 
La Vera peppers

Suckling pig with Parmentier 
and quince tasting

 Shelled lobster with cuttlefish 
creamy (Illa de Riu) rice

DESSERTS

Chocolate and Raspberry Truffles

Mini cream and pistachio cone

Waffles and nougat + glass of cava

Cocktail 
Menu 2

WINERY

Wines / D.O. Empordà

Water, coffee and infusions



This budget estimate includes
VAT

Specified cuisine and winery.

Standard material. Prices valid for groups 
between 10 and 80 people. For more 
or less diners, consult supplements.

Consult supplements for 
outdoor celebrations.

The number of diners 
must be finalised 7 days prior 

to the event.

To choose a single option 
for all diners.

There is a cuisine available 
for special and 
allergen diets.

Should you wish to contract any 
service with an external company 
or professional, a written request 
must be made and possess prior 

authorisation from the hotel.

General 
information

Menus not valid on 24, 25, 26 and 31 December 2019 as well as 1 and 6 January 2020.



Contact
T. +34 872 080 670
Pujada Polvorins, 1

17004 Girona
info.pbellavista@urh-hoteliers.com


