
Events menus 

 

 
W E D N E S D A Y 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
B A R C E L O N A F O R U M 

 



S T A N D I N G B U F F E T 

 
Cold starters 

Seasonal cream shot 

Cucumber salad with soy and sesame oil with wakame seaweed 

Tricolor salad with hard-boiled egg, dried tomato, olives and parmesan shavings 

Mini tartlet with foie mousse 

Potato omelette 

 
Selection of hot dishes 

Mini sandwich with pate, dried tomato, soft cheese and arugula 

Cod croquettes 

Beef stewed in its own juice with chocolate and Padrón pepper 

Vegetable gyozas 

Sea bream with tomato pesto 

 
Selection of desserts 

Baked apple with cinnamon and citrus 

Mini exotic 

Fruit skewer 

 
Drinks 

Still and sparkling water 

Coffee and teas 

 
 

 
The duration of the service is 1 hour and 30 minutes. 
The minimum number of guests is 25 people. 
For information about allergens in our dishes, please consult the hotel. 



D R I N K S   P A C K A G E S 

 
Alcohol-free package 

Soft drinks 

Juices 

 

 
White Wine & Beer package 00 

Soft drinks 

Juices 

Beers 00 

Raimat Zero 

Cava Codorniu Zero 
 
 

Wine pack 

Soft drinks 

Juices 

Beers 

Clamor (D.O. Costers del Sangre) 

Santes Tempranillo (D.O. Motsant) 

 

 
Cava pack 

Soft drinks 

Juices 

Clamor (D.O. Costers del Sangre) 

Santes Tempranillo (D.O. Motsant)  

Cava Raimat Chardonnay-Xarello Brut 

Nature Ecologico 

 

 
Premium cava package 

Soft drinks 

Juices 

Beers 

La Charla (D.O. Rueda) 

Viña Pomal Selección 500 (D.O. Rioja) 

Ars Collecta Blanc de Noir Reserva 


