* GRAND | HYATT

LA MANGA CLUB
GOLF & SPA

CELEBRATE THE ENCHANTMENT OF
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Menu 1
*

COCKTAIL CENTERPIECE

Foie gras brioche, Potato salad cone Iberian ham and Manchego cheese
with roasted free-range chicken, Iberian accompanied by rustic bread and
ham croquettes, Cod and prawn tartlet grated tomato. Marinated salmon

carpaccio. Fried crystal shrimp.

ENTREE DESSERT

Lamb ingot accompanied by rosemary Cieza peach tart accompanied by
sauce and gratin potatoes or Roasted cheese and quince ice cream
sea bass loin served with citrus pil-pil Colfeaorites

and seasonal vegetables. Petits fours

Christmas confections

4

€70 per individual | VAT included | House beverages included

Open bar featuring standard beverages for one hour:
€17 per individual
Open bar featuring standard beverages for a duration of two hougs#®
€21 per individual
Overtime:
€7 per individual
Complimentary shuttle service
(Groups of 50 individuals)

Kindly inform us of any allergies, intolerances, or specific dietary needs you may have.
Vegetarian and vegan selections are available.

The cocktail endures for 25 minutes.

Please confirm your selection of meat or fish one week in advance.

For further information or to make a reservation, please reach out to our sales manager,
Iciar Achirica, at +34 634973245 or via email at iciar.achiricarosique@hyatt.com or
lamangaclubresort.grand@hyatt.com.
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Menu 2
*

COCKTAIL CENTERPIECE

Smoked sardines with tomato jam Beef Roe and cured tuna accompanied
tartare on mini crispbread Boletus by almonds. Potato salad featuring
croquettes Curried prawn gyoza roasted free-range chicken. Red

prawn croquettes.

ENTREE DESSERT

Grilled veal sirloin steak accompanied by Baked cheesecake accompanied by
confit potatoes and grilled bimi, or Murcian citrus cream

roasted corvina served with saffron Colfeaorites

cream and baby vegetables alongside

Petits fours

otato pearls.
> & Christmas confections

4

€75 per individual | VAT included | House beverages included

Open bar featuring standard beverages for one hour:
€17 per individual
Open bar featuring standard beverages for a duration of two hougs#®
€21 per individual
Overtime:
€7 per individual
Complimentary shuttle service
(Groups of 50 individuals)

Kindly inform us of any allergies, intolerances, or specific dietary needs you may have.
Vegetarian and vegan selections are available.

The cocktail endures for 25 minutes.

Please confirm your selection of meat or fish one week in advance.

For further information or to make a reservation, please reach out to our sales manager,
Iciar Achirica, at +34 634973245 or via email at iciar.achiricarosique@hyatt.com or

lamangaclubresort.grand@hyatt.com.
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Menu 3

COCKTAIL CENTERPIECE

Foie gras brioche accompanied by Prawn carpaccio accompanied by
raspberry, red tuna tartare with kinqui, prawn head oil, soy pearls, and
and panko-crusted prawn served with A RN I o

sweet and sour sauce.

ENTREE DESSERT

Sirloin steak accompanied by duck foie gras Guanaja 70% chocolate adorned with
escalope, truffled potatoes, and baby white chocolate pieces encrusted in
vegetables, or turbot served with chopped raspberry.

cuttlefish in its ink, complemented by

Coffee or tea

creamy potatoes and baby vegetables. .
Petits fours

Christmas confections

4

€80 per individual | VAT included | House beverages included

Open bar featuring standard beverages for one hour:
€17 per individual
Open bar featuring standard beverages for a duration of two hougs#®
€21 per individual
Overtime:
€7 per individual
Complimentary shuttle service
(Groups of 50 individuals)

Kindly inform us of any allergies, intolerances, or specific dietary needs you may have.
Vegetarian and vegan selections are available.

The cocktail endures for 25 minutes.

Please confirm your selection of meat or fish one week in advance.

For further information or to make a reservation, please reach out to our sales manager,
Iciar Achirica, at +34 634973245 or via email at iciar.achiricarosique@hyatt.com or
lamangaclubresort.grand@hyatt.com.

GRAND |HYATT " -

LA MANCA CLUB
OLF &'SPA

L]




- o : -
. -
T .
L
. .
-

Happy

Christmas




	Christmas
	Menu 1
	COCKTAIL
	Foie gras brioche, Potato salad cone with roasted free-range chicken, Iberian ham croquettes, Cod and prawn tartlet

	CENTERPIECE
	Iberian ham and Manchego cheese accompanied by rustic bread and grated tomato. Marinated salmon carpaccio. Fried crystal shrimp.

	ENTREE
	Lamb ingot accompanied by rosemary sauce and gratin potatoes or Roasted sea bass loin served with citrus pil-pil and seasonal vegetables.

	DESSERT
	Cieza peach tart accompanied by cheese and quince ice cream
	Coffee or tea
	Petits fours
	Christmas confections
	€70 per individual | VAT included | House beverages included
	Open bar featuring standard beverages for one hour:
	€17 per individual
	Open bar featuring standard beverages for a duration of two hours:

	€21 per individual
	Overtime:

	€7 per individual
	Complimentary shuttle service
	(Groups of 50 individuals)




	Menu 2
	COCKTAIL
	Smoked sardines with tomato jam Beef tartare on mini crispbread Boletus croquettes Curried prawn gyoza

	CENTERPIECE
	Roe and cured tuna accompanied by almonds. Potato salad featuring roasted free-range chicken. Red prawn croquettes.

	ENTREE
	Grilled veal sirloin steak accompanied by confit potatoes and grilled bimi, or roasted corvina served with saffron cream and baby vegetables alongside potato pearls.

	DESSERT
	Baked cheesecake accompanied by Murcian citrus cream
	Coffee or tea
	Petits fours
	Christmas confections
	€75 per individual | VAT included | House beverages included
	Open bar featuring standard beverages for one hour:
	€17 per individual
	Open bar featuring standard beverages for a duration of two hours:

	€21 per individual
	Overtime:

	€7 per individual
	Complimentary shuttle service
	(Groups of 50 individuals)




	Menu 3
	COCKTAIL
	Foie gras brioche accompanied by raspberry, red tuna tartare with kinqui, and panko-crusted prawn served with sweet and sour sauce.

	CENTERPIECE
	Prawn carpaccio accompanied by prawn head oil, soy pearls, and citrus salt flakes.

	ENTREE
	Sirloin steak accompanied by duck foie gras escalope, truffled potatoes, and baby vegetables, or turbot served with chopped cuttlefish in its ink, complemented by creamy potatoes and baby vegetables.

	DESSERT
	Guanaja 70% chocolate adorned with white chocolate pieces encrusted in raspberry.
	Coffee or tea
	Petits fours
	Christmas confections
	€80 per individual | VAT included | House beverages included
	Open bar featuring standard beverages for one hour:
	€17 per individual
	Open bar featuring standard beverages for a duration of two hours:

	€21 per individual
	Overtime:

	€7 per individual
	Complimentary shuttle service
	(Groups of 50 individuals)




	Happy
	Christmas

