
Prices including VAT. This information is correct at the time
of publication but may be subject to change without prior
notice. Valid until 31st December 2012.

La Manga Club Resort.
30389 Cartagena, Murcia, Spain
TELEPHONE +34 968 33 1234
FAX +34 968 33 1235
E-MAIL camelia.taposan@lamangaclub.com
www.lamangaclub.com

Spoons
Black-Peppered Tuna with Teryaki Sauce

Marinated Cod with Herb-Scented Oil

Cold Canapés
Iberian Ham with Grissini

Cucumber and Horseradish Sushi
Foie Gras Mousse Profiteroles with Black Pepper

Hot Appetizers
Tempura Prawns

Leek and Cheese Mini Vol au Vents
Quiche Lorraine

Price: ¤ 9,00 per person

Per person (for 80 guests or more)

Standard Package per person
Martini Bianco, Beefeater, Bombay Original, Tanqueray, Larios, Brugal
Añejo, Cacique, Barceló, Bacardi, Smirnoff, Absolut,Skyy, J&B, White
Label, Ballantine´s, Malibu, Licor 43, Ponche Caballero, Apple Liqueur,
Blackberry Liqueur, Alcohol-Free Apple Liqueur, Alcohol-Free
Blackberry Liqueur

Price: ¤ 12,00 per person
Additional hours: ¤ 3,50 per person

Premium Package per person
Martini Bianco, Beefeater, Bombay Sapphire, Bombay Original,
 Tanqueray, Larios,  Brugal Extra Viejo, Matusalén, Brugal Añejo, Cacique,
Barceló, Bacardi, Smirnoff, Absolut, Skyy,Jack Daniel´s, Four Roses,
J&B, White Label, Ballantine´s, Malibu, Licor 43, Ponche Caballero, Apple
Liqueur, Blackberry Liqueur, Alcohol-Free Apple Liqueur, Alcohol-Free
Blackberry Liqueur

Price: ¤ 16,00 per person
Additional hours: ¤  3,50 per person

Per bottle (based on bottles consumed)
Martini ¤ 30,00 ¤
Liqueurs ¤ 30,00 ¤
Malibu, Baileys ¤ 58,00 ¤
Bacardi, Cacique, Brugal Añejo, Barceló ¤ 58,00 ¤
Brugal Extra Viejo, Havana 7 years, Matusalén ¤ 78,00 ¤
Larios, Beefeater, Bombay Original, Tanqueray ¤ 58,00 ¤
Bombay Sapphire ¤ 78,00 ¤
Cutty Sark, White Label, J&B, Ballantine’s ¤ 58,00 ¤
Jack Daniel’s, Four Roses ¤ 78,00 ¤
Cardhu, Glenfiddich, Chivas ¤ 90,00 ¤
Smirnoff, Absolut,Skyy ¤ 58,00 ¤
Tequila Cuervo Oro ¤ 78,00 ¤
Beer ¤ 3,50 ¤
Supplement applicable from 4th hour of open bar onwards ¤ 200,00 hour
Mojito Bar ¤ 6,00 glass
Cocktail Barman exclusively for Mojito Bar ¤ 200,00 ¤
Soft drinks included in the price (excluding Red Bull)

Iberian Ham Carving Station
Jamón Ibérico de Recebo ¤ 390,00 /each
Jamón Ibérico de Bellota ¤ 550,00 /each
Ham Carver ¤ 150,00 /per carver

Spanish and Imported Cheese Station ¤ 9,00 per person
Parmesan Station with Grissini ¤ 6,00 per person

(Minimum 100 people)

Foie Gras Foam with Brioche and Spiced Bread ¤ 4,00 ¤ per person
Oyster Station ¤ 5,00 / 2 per person
Beluga Caviar Station with Garnish ¤ 200,00 / 50g

(we recommend 5g per person)

Smoked Salmon Station with Blinis ¤ 14,00 per person
(Minimum 50 people)

Sushi Station with Maki, Sushi, ¤ 500,00 / 50 people
Californian Rolls

Chocolate Fondue with Fresh Fruit Brochettes ¤ 1.200,00
Manzanilla Sherry Station with Expert Server ¤ 8,00 per person
Cava with Strawberries ¤ 18,00 per person
Champagne with Strawberries ¤ 30,00 per person
Kir ¤ 10,00 per person
Kir Royal ¤ 15,00 per person
Ice Sculpture From ¤ 1.800,00



Red Wine
La Rioja Viña Bujanda - Crianza

Glorioso Crianza (100% Tempranillo)
Ramón Bilbao Crianza (100% Tempranillo)

Ribera Del Duero Balbás Barrica (100%Tempranillo)
Austum (100% Tinto Fino)

Castilla La Mancha Finca Antigua Crianza (60% Tempranillo,
20% Cabernet Sauvignon, 15% Merlot y 5% Syrah)
Finca Antigua Syrah (100% Syrah)

Murcia Darimus Barrica (Cabernet-Syrah)
Valencia Fruto Noble (40% Cabernet Franc, 30% Monastrell,

20% Syrah, 10% Merlot)

White Wine
La Rioja Marqués de Cáceres Blanco (100% Viura)

Monopole (100% Viura)
Castilla La Mancha Emina (95% Verdejo, 5% Viura)
DO Rueda
Cataluña Raimat Chardonnay (100% Chardonnay)
Cataluña DO Alella Marqués de Alella
Murcia DO Jumilla Alceño Blanco (90% Macabeo y 10% Airen)
Campo de Cartagena Viña Galtea Macabeo
Navarra Agramont (85% Chardonnay y 15% Viura)

Cava
Penedés Cava Brut Reserva Parxet

Cava De Nit Raventós i Blanc

Choose one red, one white and one cava

Duck Foie “Mi Cuit” Millefeuille with Granny Smith Apple
Spiced Bread, Macadamia Nuts, Muscatel Reduction and Mango Chutney

Hake Fillet in a Fricassee of Fresh Peas,
Wild Mushrooms, Slivers of Iberian Ham and Spring Garlic

Lime Sorbet on a Champagne Granita

Iberian Pork Marinated with Wild Mountain Herbs
Sautéed Potatoes with Spinach and Pine Nuts, Red Wine Sauce

Strawberry Sponge with Mascarpone Cream and Pistachio Sorbet

Coffee or Tea   ·  Petits Fours

Price: ¤ 85,00 per person
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Scallop and Tiger Prawn Salad with a Citrus and Fine Herb Vinaigrette,
Cherry Tomatoes and Cocktail Sauce

Loin of Cod poached in Olive Oil
on a Bed of Marinated Roasted Vegetables scented with Thyme

Green Apple and Grappa Sorbet

Roast Loin of Beef in a Pan Jus with Rosemary-scented Potatoes,
Seasonal Vegetables and Cabernet Sauvignon Sauce

“Maracaibo” Chocolate Fondant with Mango Coulis and Pistachio Crisp

Coffee or Tea   ·  Petits Fours

Price: ¤ 85,00 per person
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Half Lobster Poached in Brine with a Bouquet of Baby Salad Leaves,
Wild Asparagus and Blood Orange Mayonnaise

Grilled Fresh Tuna Fillet on a Courgette and “Piquillo” Pepper Ragout
with Sweet and Sour Soy Sauce Dressing

Passion Fruit Sorbet on Pink Champagne Granita

Grilled Fillet of Yearling Beef with Foie
Potatoes au Gratin, Roasted Vegetables and Port Reduction

Chocolate & Pistachio Sponge with Hazelnut Ice Cream

Coffee or Tea   ·  Petits Fours

Price: ¤ 95,00 per person
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Roasted Scallop in its Shell with Iberian Ham, Tomato Concasse and Mullet Roe

Murcian-Style Oven-Baked Loin of Turbot with Tomato Confit
and Moët & Chandon Emulsion

Mojito Sorbet on Mint Jelly

Char-Grilled Fillet of Veal, Creamed Parmentier Potatoes, Sugar Snaps and
Provençal Tomatoes

Raspberry and Chocolate Millefeuille with Passion Fruit Sorbet

Coffee or Tea   ·  Petits Fours

Price: ¤ 95,00 per person
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Warm Foie “Explosion” & Foie “Mi-Cuit” served with a Bouquet
of Green Salad Leaves, Port Jelly and Toasted Homemade Brioche

Vol au Vent filled with Seafood, Seafood Cocktail Sauce
and Fresh Baby Broad Beans

Iberian Pork Cheek braised in Cabernet Sauvignon
Wild Mushrooms and Seasonal Vegetables

Chocolate Fondant Ingot with Mandarin Sorbet

Coffee or Tea   ·  Petits Fours

Price: ¤ 79,00 per person
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Marinated Gravadlax Salmon with Avocado and Parmesan Cheese Tartar
served with Slivers of Sesame Crusted Tuna Tataki

and Honey, Soy Sauce and Wasabi Dressing

Wild Sea Bass from the Mar Menor oven-baked with Fennel
White Wine and Saffron Sauce

Rosemary-Scented Duck Leg
with Sautéed Potatoes, Cherry Tomatoes and Glazed Shallots

Caramelised Apple Tarte Tatin with Cinnamon Ice Cream

Coffee or Tea   ·  Petits Fours

Price: ¤ 79,00 per person
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Amuse Bouche: Foie Gras Lollipop with Mango Chutney

Fresh Seafood from Local Waters
Denia Prawns, Mediterranean Langoustines, Baby Prawns

Oven-Baked Supreme of Wild Dentex caught locally from Cabo de Palos
with Baby Fennel, Virgin Olive Oil and Galician Cockles

Raspberry Sorbet on Pink Champagne Granita

Char-Grilled Fillet of Galician Ox
Potato Confit, Wild Asparagus, Tomatoes Roasted on the Vine

and Piedmont Truffle Sauce

Manjari Milk Chocolate Mousse with Hazelnuts and Tahitian Vanilla Cream

Coffee or Tea   ·  Petits Fours

 Price: ¤ 105,00 per person
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Beverages included for cocktail and dinner service


