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H1Ovilla de la reina

BOUTIQUE HOTEL

Half day......... 425,00€

i GOYA meeting room (76 sq m) -1 Floor
' Fullday......605,00€

21% VAT included

VELAZQU EZ meeting room (33 sq m)

L Half day......... 340,00€
Full day.......... 485,00€
21% VAT included

MURILLO meeting room (23 sq m)

Half day........ 305,00€
Full o|ay ........... 365,00€
21% VAT included

Full day: 8am - 8pm.

Half day morning: 8am - 2pm.

Half day afternoon: 4pm - 9pm.

Please, ask the hotel if the meeting schedule is not included in the above timing.
***Set-up change during the event: 100€.
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BOUTIQUE HOTEL

OUR MEETING ROOM RATES INCLUDE:

Complimentary Wi-Fi
Screen

1 Flipchart

Mineral water

Folders with paperworl(

Dens

H10 sweets

SRS NENENRNEN

Would you like to add some extras?

v Projector. . eeeeen 100€
v' Extra Flipchart e, 25€
V' Smart TV 55" 150€
v’ Sound system...nencenennnn. Price on request
v Y 27T Price on request
V" Wireless presenter............... Price on request
v" And much more! We are pleased to help you!
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H1Ovilla de la rein

BOUTIQUE HOTEL TR R

Coffee Break

*

%* Rates per person.

% 10% VAT included.

< The service lasts approximately 30 minutes.
% Personalized service in a reserved area.

MEETINGS & EVENTS

Nespresso coffee
Milk
Tea
Mineral water
Mini puﬁ pastries
Cookies

*ltis possib|e to replace mini pu“ pastries and

cookies for fresh fruit under request.

Nespresso coffee
Milk
Tea
Mineral water
Fresh orange juice
Fresh fruit skewers with mint
Fresh fruit smoothies
Milka chocolate muffins
App|e—cinnamon muffins

Mini croissants

Nespresso coffee
Milk
Tea
Mineral water
Fresh orange juice
Fresh fruit skewers with mint
Fresh fruit smoothies
Assorted nuts
Pita bread with turl(ey, |ettuce, tomato and cheese
Chicken and veggies wrap
Veg sandwiches

Nespresso coffee
Milk
Tea
Mineral water
Carrot cake

Red Velvet cake

*On|y available from 15h to 18h.

v you would prefer to have permanent coffee and tea in the meeting room:
o Half day: 3€ per person per service / Full day: 5€ per person per service.
o Food refill: supplement of 50% of the coffee break rate.
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H1Ovilla de la rein

BOUTIQUE HOTEL ok MEETINGS & EVENTS

Appetizers

¢ Rates per person.
** 10% VAT included.
% The service lasts approximate|y 30 minutes.

% Personalized service in a reserved area.

Glass of cava
Glass of cava Iberian cold meat assortment
Salad almonds Cheese assortment
Chips and olives Chips and olives
Girissinis breadstick

Ham and cheese mini brioche
Cheese and spinach puff pastry
Small ham and tomato olive bread sandwich
Mu|tigrain toast with salmon and tzaziki sauce

Roast beef and brie cheese with truffle olive oil on spoon

Includes soft drinI(s, beer and wine.

*Minimum 10 peop|e.
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BOUTIQUE HOTEL

Executive menu

|nc|udes:

requirements. Please, inform the hotel in advance.

+*  The service lasts 60 minutes.

o Appetizer, first course, main course and dessert.

Appetizer

Cold or hot cream according to season
* k¥

Iberian porl< filet with gri”ed asparagus

and hummus
* %k

Yuzu and passionFruit ice cream

% The choice must be the same for all diners except for intolerances, a”ergies and special

Mineral water, soft drinks, beer and wine. Nespresso coffee or tea.
#* Price 32€ per person. 10% VAT included.

+* Personalized service in a reserved area in our restaurant.

Appetizer

Taggliatelle with tomato concassé, basil

ancJ parmesan cheese
* % ¥

Girilled salmon with spinacl‘m, raisins

and caramelized onion warm salad

% %k %k

MEETINGS & EVENTS

Dark chocolate mousse

Appetizer

Arugu|a, sliced octopus and sun-dried
tomato salad with balsamic vinegar
Beef cheeks, mashed potatoes and

confit gar|ic scented with Pedro
Ximénez
Fresh fruit carpaccio and mandarin

orange sorbet
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H1Ovilla de la rein

BOUTIQUE HOTEL 'S L

Finger Lunch

Includes:
+* Mineral water, soft o|rinl<s, beer and wine. Nespresso coffee or tea.
¢ Price 28€ per person. 10% VAT included.
+¢ Personalized service in a reserved area in our lobby or restaurant.
¢ The service lasts 60 minutes.
+* Minimum 15 peop|e.

Mixed leaves salad with orange, raisins and
Caesar salad

walnuts
Cous cous
Hot or cold cream shots according to season
Cheese and grape skewer
Iberian cold meat assortment
Mini sandwich of marinated salmon with dill

Pepper stuffed omelette
Roast beef mini sandwich

Chicken salad sandwich
Cod and ham croquettes

Camembert bites
Boletus croquettes
Teriyaki chicken brochette

“Cocido” (chick peas and meat stew) croquettes

Codfish on spoon
Iberian sirloin brochette

Fresh fruit

Fresh fruit

Fresh fruit smoothies
Fresh fruit smothies

Mini cakes

Mini cakes

i Vegeta|0|e ravioli i
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QUE HOTEL 'S L

MEETINGS & EVENTS

Buffet

|nc|uo|es:

3

%

Mineral water, soft drinks, beer and wine. Nespresso coffee or tea.
10% VAT included.

Personalized service in a reserved area in our restaurant.

)
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3

%

)
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The service lasts 60 minutes.

3

%

Minimum 15 peop|e.

Vegetables crudités: carrot, tuna, asparagus, soya, lettuce,...
Cold meat assortment
Pa amb tomaquet (bread with tomato)
Cheese assortment
Hot or cold cream according to season
Mozarella and cherry tomatoes
Mushroom ravioli with two sauces: pesto and bolognese
Main course
Turkey réti with potato gratin
Seabass with roasted vegetables ¢ TTTTTTT T TT TS
Dessert

Fresh fruit skewers i 3 5 €

Mini cakes

Toscana salad: sun-dried tomato, arugu'a, mango and feta cheese
Cold meat assortment
Pa amb tomaquet (bread with tomato)
Hot or cold cream according to season
Spinach and goat cheese pu” pastry
Lobster ravioli
Main course
Sirloin slices with hummus
Grilled tuna and asparagus with Herbs de Provence
Dessert ~—pTTTTTTTmTTIIIIOT
Fruit carpaccio

Carrot cake

S
o
™

Cheese ca[(e L
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BOUTIQUE HOTEL 'S L

Cocktail

|nc|udes:

)
0’0

)
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Price per person. 10% VAT included.

3

%

)
X4

L)

The service lasts 60 minutes.

3

%

Minimum 15 peop|e.

)
X4

L)

Mediterranean vegetable chips

Cold appetizers
Iberian ham with g|ass bread
Melon and dUCl( ham sl<ewer

Marinated salmon and arugu|a roll

Hot appetizers
Moushroom cream shot with cured cheese
Croquettes
Black pudding pu” pastry
Cod confit with passion fruit sauce on spoon
Iberian tenderloin, pineapple, onion and sesame brochettes

Cheddar, goat cheese and mushroom mini hamburger

Desserts
Fresh fruit skewers

Macaroons

Additional hour of drink service: 15€ per person.

MEETINGS & EVENTS

Mineral water, soft o|rinl<s, beer and wine. Nespresso coffee or tea.

Personalized service in a reserved area in our |olaby.

Cold meat assortment

Pa amb tomaquet (breacl with tomato)
Anchovy stick

Cold appetizers
Smoked delicacies with spiced butter
Seafood stuffed mini pepper
Foie with caramelized apple toast
Iberian sobrassada with quail egg toast
Brie cheese with raspberry sauce

Marinated salmon tartar with avocado on spoon

Hot appetizers
Monkfish tempura with romesco sauce
Prawn tempura with soy sauce
Cod croquettes
Grilled octopus and potatoes skewers
Dartridge with sesame

Iberian tenderloin and mushroom brochettes

Desserts

Fruit chocolates

Mini cakes
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BOUTIQUE HOTEL ko
MEETINGS & EVENTS

Gala menu

|nc|udes:

¢ Mineral water, soft drinks, beer and wine. Nespresso coffee or tea.

% Welcome cocktail in our Lobby bar and 3 course seated menuin our Las Infantas restaurant.

¢ The choice must be the same for all diners except for intolerances, a||ergies and special
requirements. Please, inform the hotel in advance.
7

% Price per person. 10% VAT included.

#* Personalized service in a reserved area.

¢ The service lasts 30 minutes + 9O minutes.

Welcome cocktail

Mango ceviche spoon
Almond covered goat cheese lollipop
Octopus with mashed potato on spoon

Iberian ham canapé with sun-dried tomato and lemon zest

&

Menu

Shrimp and asparagus risotto

* % %k

Iberian pork filet with plum sauce, mashed sweet potato and crunchy leek

App|e and berries crumble

I
o
™
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H1Ovilla de la rein

BOUTIQUE HOTEL TEE

TERMS AND CONDITIONS

V" The choice must be the same for all diners except for intolerances, a”ergies and special requirements.
D|ease, inform the hotel in advance.

V" The final number of diners must be confirmed 10 days prior to the event. It will be invoiced at the agreed
rate.

v" Inorderto guarantee the success of the event, p|ease inform the hotel about the chosen menu and timing 15

days prior.
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