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 Christmas Eve and Three Kings Day 
 
 
 
 

Appetisers 
Roast meat croquette with its own jus 

Brioche with tuna tartare and chipotle mayonnaise 
 

Tasting menu 
Seafood bisque with fennel, prawn and apple 

Sea bass with cauliflower pil-pil and crispy cauliflower 
Slow-cooked veal with creamy truffle potatoes and confit baby onions 

 

Dessert 
Christmas sphere dessert 
Nougat and wafer rolls 

 

Drinks 
Mineral water, beers and soft drinks 
Petit Clot white wine, D.O. Penedès 
Petit Clot red wine, D.O. Penedès 

 
Coffee or herbal tea 

 
58 � per person 

 
 
 
 
 
 
 
 

 



  

Christmas Day 
 
 
 
 

Appetisers 
Prawn carpaccio with young shoots 
Wild mushroom and truffle croquette 

 

Tasting menu 
Traditional Catalan escudella soup with pasta shells and boiled meats 

Cod with green sauce, clams and tenderstem broccoli 
Catalan-style free-range chicken 

 

Dessert 
Yule log 

Nougat and wafer rolls 
 

Drinks 
Mineral water, beers and soft drinks 

Rippa Dorii Verdejo white wine, D.O. Rueda 
Rippa Dorii Crianza red wine, D.O. Ribera del Duero 

 
Coffee or herbal tea 

 
68 � per person 

 
 
 
 
 
 
 
 

 



  

St Stephen’s Day 
 
 
 
 

Appetisers 
Prawn carpaccio with young shoots 
Wild mushroom and truffle croquette 

 

Tasting menu 
Roast meat cannelloni with Parmesan béchamel 

Meagre with sweetcorn cream, crunchy corn kernels and clams 
Catalan-style free-range chicken 

 

Dessert 
Yule log 

Nougat and wafer rolls 
 

Drinks 
Mineral water, beers and soft drinks 

Rippa Dorii Verdejo white wine, D.O. Rueda 
Rippa Dorii Crianza red wine, D.O. Ribera del Duero 

 
Coffee or herbal tea 

 
68 � per person 

 
 
 
 
 
 
 
 

 



  

New Year's Eve 
 
 
 
 

Appetisers 
Pani puri filled with slow-cooked veal and truffle cream 

Oyster with yuzu and tajín seasoning 
 

Tasting menu 
Scallop carpaccio with tomato and fresh basil oil 
Sea bass with creamy fennel and fennel crudités 

Suckling pig with fruit compote and caramelised apple 
 

Dessert 
Winter pineapple dessert 
Nougat and wafer rolls 

Traditional twelve lucky grapes 
 

Drinks 
Mineral water, beers and soft drinks 

Rippa Dorii Verdejo white wine, D.O. Rueda 
Rippa Dorii Crianza red wine, D.O. Ribera del Duero 

 
Coffee or herbal tea 

 
92 � per person 

 
 
 
 
 
 
 

 



  

Vegetarian Christmas 
 
 
 
 

Appetisers 
Crispy plantain patacón with guacamole and pickled onion 

Courgette carpaccio with pico de gallo 
 

Starters, choose one: 
Tomato salad with spring onion and piparra peppers 

Tart apple vichyssoise 
 

Main course, choose one: 
Aubergine pizzetta with baba ganoush, feta cheese, Kalamata olives and pine nuts 

Creamy rice with seasonal mushrooms 
 

Dessert 
Pineapple carpaccio with mango sorbet 

Nougat and wafer rolls 
 

Drinks 
As served on the day 

 
Coffee or herbal tea 

 
 

 
 
 

 
 



  

Children's menu 
 
 
 
 

Starters, choose one: 
Traditional Catalan escudella soup with pasta shells and boiled meats 

Traditional el Sant Cugat cannelloni 
 

Main course, choose one: 
Catalan-style free-range chicken with apple, raisins and nuts 

Battered hake with chips 
Breaded stuffed pork loin with chips 

 

Dessert 
Ice cream with marshmallows or brownie with vanilla ice cream 

Nougat and wafer rolls 
 

Drinks 
Mineral water and soft drinks 

 
 
 

Price per person: 
December 24th and January 6th: �30 
December 25th, 26th and 31st: �35 

Conditions 
 

 
 
 
 

 
 
 



  

Terms and Conditions 

 
• Prices include: 

• VAT. 
• Free parking for all attendees, subject to availability. 
• High-speed Wi-Fi access. 

• The booking will be confirmed upon payment of a 25% deposit. The remaining balance must be paid no later than 72 
hours before the event. 

• Menu choices must be confirmed no later than one week before the event. For groups of more than 20 people, we 
recommend selecting the same menu options for the entire group. 

• The final number of guests must be confirmed no later than 10 days before the event. Billing will be based on this 
number, unless the number of guests increases. 

• In the event of complete cancellation, the deposit paid to reserve the venue will not be refunded. 

• If a cancellation or reduction in guest numbers is received between 10 days before the event and the event date, the 
hotel will charge 100% for the cancelled guests, based on the price of the selected menu (or the minimum menu price if 
no menu has been selected), multiplied by the number of guests removed from the contracted booking. Any increase in 
guest numbers will be subject to hotel availability. 

• Lunch events will run from 1:00 p.m. to 6:00 p.m., and evening events from 8:00 p.m. to midnight. Start and end times 
may be changed by prior agreement with the restaurant, subject to an additional charge of �150 per hour (VAT 
included) and a minimum spend. 

• The hotel works with suppliers for DJs, photography, flowers, music and other services. If clients prefer to use their own 
suppliers, a fee will apply depending on the service. 

• Additional services: 

• DJ: 410 � (VAT included; background music plus 2 hours of dancing). 
• Open bar: 22 � per person (VAT included; 2 hours). Each additional hour of open bar: 10 � per person. 
• 98-inch 4K UHD interactive screen: 181.50 � (VAT included). 
• Sound system: �60.50 (VAT included). 
• Printing of menus, seating plans, etc.: price on request. 

• Other services: magic performances, candy bar, live music, balloons, etc. 

• Confetti is not permitted anywhere on the hotel premises. 

• Booking an event at Sant Cugat Hotel implies acceptance of these terms and conditions. 

 


