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BREAKFAST

Breakfast
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BREAKFAST

Breakfast Station

Coffee, Milk, Hot Water, Assorted Teas & Infusions
Still & Sparkling Mineral Water
Fresh Juices, Biscuits & Cookies, Seasonal Fruit & Yoghurts

Available upon request for early departures before 8AM
Served at Principe Alfonso Lounge, adjacent to Reception

Early Breakfast

Full breakfast offer at the Grill

The opening of the venue before 8AM bears a fixed charge of € 600 per day

10% VAT included
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PICNIC

Picnic
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PICNIC
Picnic Picnic
Ham & Cheese Sandwich Ham & Cheese Sandwich
Vegetarian Sandwich Vegetarian Sandwich
Piece of Fruit Chicken & Lettuce
or Smoked Salmon Sandwich
Cereal Bar
Cereal Bar
Fruit Juice
Piece of Fruit
Still Mineral Water, 0.51
Fruit Juice
Actimel / DanUp
Piece of Cake
Bag of Crisps
Sdll Mineral Water, 0.51
€ 25 € 40

Price per person and service - 10% VAT included

< EMAIL



COFFEE BREAKS

Coffee Breaks
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Coffee Break
1

Coffee, Milk, Hot Water
Assorted Teas & Infusions

Still & Sparkling Mineral Water

€15

COFFEE BREAKS

Coffee Break
2

Coffee, Milk, Hot Water
Assorted Teas & Infusions
Still & Sparkling Mineral Water

Biscuits & Cookies

€20

Coffee Break
3

Coffee, Milk, Hot Water
Assorted Teas & Infusions
Still & Sparkling Mineral Water
Biscuits & Cookies

Seasonal Fruit, Fresh Juices

€25

Coffee Break
4

Coffee, Milk, Hot Water
Assorted Teas & Infusions
Still & Sparkling Mineral Water
Biscuits & Cookies
Seasonal Fruit, Fresh Juices

Refreshments & Finger Sandwiches

€30

Price per person and service - 10% VAT included
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AFTERNOON TEA

Afternoon Tea
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The Marbella Club
Afternoon Tea

Choice of Loose-Leaf Tea

Selection of Finger Sandwiches

on White or Wholemeal Bread;
Cucumber & Cream Cheese, Lgg Mayonnaise,

Smoked Salmon & Roast Beef

Selection of Pastries
from our own Patisserie;
Apple Tarts, Mini-Fruit Tardets
& Peuits Fours

€30

AFTERNOON TEA

The Principe Alfonso
Afternoon Tea

The Marbella Club
Afternoon Tea,

served with Strawberries & Cream
and a Glass of Pol Roger Champagne

€ 45

Price per person and service - 10% VAT included
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LUNCH BUFFET

Lunch Buffet
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LUNCH BUFFET

Lunch Buffet Lunch Buffet Lunch Buffet
1 2 3

Red Peppers Salad Tomato & Mozzarella Cheese Salad Green Salad
Couscous Salad Chickpea Hummus Pasta Salad
Selection of Vegetables Potato Salad Cold Tomato Soup
Cream Cheese Chicken & Salad Mini Sandwiches Roast Beef Sandwich
& Salmon Mini Sandwiches Creamy Mustard
Stuffed Sorrentino
Pappardelle Ricotta Cheese & Spinach in Basil Potato Omelette
Carbonara Sauce & Tomato Sauce
Selection of Small Desserts
Selection of Small Desserts Selection of Small Desserts
€50

Price per person and service - 10% VAT included - Venue rental fee excluded for groups of 20 people or more
House Wines, National Beers, Water, Refreshments, Juices, Coffee & Tea included
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BUSINESS BUFFET

Business Buffet
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Business Buffet
1

Melon
with Serrano Ham

Andalusian Gazpacho
Spanish Potato Omelette
Variety of Fried Fish
Grilled Boneless Chicken
Selection of Fruits

Assorted Cakes

BUSINESS BUFFET

Business Buffet
2

Andalusian Gazpacho
Grilled Salmon

Tomato Salad
with Mozzarella

Roast Beef - Warm
Paella
Selection of Fruits

Assorted Cakes

€65

Price per person, minimum 20 people - 10% VAT included

House Wines, National Beers, Water, Refreshments, Juices, Coffee & Tea included
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BEACH CLUB BUFFET

Beach Club Buffet
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BEACH CLUB BUFFET

The Beach Club Buffet

Andalusian Gazpacho, Seasonal Green Salads, Vegetable & Seafood Salads
Avocado with Prawns, “Ibérico” Ham, Smoked Salmon, Langoustines, Prawns, King Prawns
Lobster, Salmon or Sea Bass Poché¢, Vegetable or Poultry Terrine, Chickpea Hummus, Baba Ganoush

Baked John Dory, Selection of Hot Vegetables, Pasta of the Day, “Paella Valenciana’, Lamb Cutlets,
Fillet Steak in Brochette with Fine Herbs, Entrecote Roque with Argentine Sauce, Char-Grilled Boneless Chicken

Selection of Pastries & Cakes, Selection of Fruits & Mousses, Home Made Ice Creams and Sorbets
Selection of Cheeses, Variety of Fresh Fruit Juices

€85

Price per person - 10% VAT included
Please choose a Drinks Package to complete offer.
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MC CAFE DAILY MENU

MC Café

DAILY MENUS

The Daily Menu at MC Café features seasonal produce.

Mazximum capacity for groups, 25 people

2 courses, € 27 / 3 courses, € 30

Drinks not included - 10% VAT included
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COCKTAILS & CANAPES

Cocktails and Canapés
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EXTRA STATIONS
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Drinks
Cocktail

House Wines
National Beers
Still Water
Sparkling Water
Refreshments
Juices

€30

COCKTAILS & CANAPES

Cocktail
2

Truffle Croquettes
Salmon on Black Bread with Caviar
Manchego Cheese

€ 45
Drinks Cocktail included

EXTRA STATIONS

Cocktail
3

Truffle Croquettes
Salmon on Black Bread with Caviar
Manchego Cheese
Chicken Satay
Cheese Tartelette with Iberian Ham
Tomato & Fresh Cheese
Brochette

€ 60
Drinks Cocktail included

Cocktail
4

Truffle Croquettes
Salmon on Black Bread with Caviar
Manchego Cheese
Chicken Satay
Cheese Tartelette with Iberian Ham
Tomato & Fresh Cheese Brochette
King Prawns Brochette
with a Sprinkling of Mushrooms
Lobster Croquettes
Tuna Tartare Spoons
Salmon with Asparagus
Foie Parfait with Apple
Chicken with Cantaloup Melon

€95
Drinks Cocktail included

Price per person and hour - 10% VAT included
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COCKTAILS & CANAPES

Extra Stations

Iberian Platter & Cheese Variety - € 10
Jamon Serrano Cutter + 6/7kg Ham - Upon request
Mojito & Sau Sau Cocktail Station - € 15

Premium Gin & Tonic Cocktail Station - € 30

EXTRA STATIONS

Price per person and hour - 10% VAT included
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3-COURSE MENUS

Three-Course Menus

LUNCH AND DINNER WITH CANAPES
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3-COURSE MENUS

CANAPES TO ALL MENU OPTIONS
Manchego Cheese - Salmon with Asparagus - Foie Parfait & Apple Tartelette - Lobster Croquettes - Fish with Green Lime Brochette - Salmorejo Tomato Soup Shot with Spanish Ham

Menu Menu Menu
Cold Tomato Cream Cold Cream of Cantaloupe Melon Cold Cream of Pumpkin
Cheese & Basil Crispy Ham & Anise Perfume Cruncty Almonds
Wild Sea Bass Noisettes of Beef Tenderloin Duck Breast
Sautéed Beans & Spinach Morel Sauce Oporto Sauce & Candied Fruit
Coco Bavaroise Brownie Cake
Raspberries Braised Banana & Cinnamon Three Chocolate
Coffee, Tea & Petits Fours Coffee, Tea & Petits Fours Coffee, Tea & Petits Fours

WHITE WINE - Nekeas - Chardonnay, Navarra / Marqués de Riscal - Sauvignon Blanc, Rueda

RED WINE - Vifia Alberdi Reserva - Tempranillo, La Rioja / Conde de San Cristébal - Ribera del Duero

€ 150

Price per person - 10% VAT included
House Wines, National Beers, Water, Refreshments, Juices, Coffee & Tea included - Premium Wine Package available with a € 10 supplement per person
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4-COURSE MENUS

Four-Course Menus

LUNCH AND DINNER WITH CANAPES
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4-COURSE MENUS

CANAPES

Salmon with Caviar on Black Bread - Tuna Tartare Spoons - Seafood Guacamole Tartelette - Truffle Croquettes - Jamén Ibérico Croquettes - Curry Chicken Satay

Menu

1

Cream of Cold Tomato Soup
Fresh Cheese & Basil

Tartar of Red Tuna
Guacamole & Trout Roe

Fillet of Turbot
Baby Spinach & Seafood Vinaigrette

Savarin Au Grand Marnier
lce Cream

Coffee, Tea & Petits Fours

Menu

2

Cold Cream of Pumpkin
Crunchy Almonds

Lobster & Salmon Salad
with Its Caviar & Lemon Vinaigrette

Duck Breast
Oporto Sauce & Candied Fruit

Cake
Three Chocolate

Coffee, Tea & Petits Fours

Menu

3

Carpaccio of Cod Fish
Rocket & Toasted Pine Nuts

Lobster Ravioli
Tomato Basil

Roast Fillet of Beef
Black Truffle Sauce

Cheese Cake
Oreo Cooke & Raspberries

Coffee, Tea & Petits Fours

WHITE WINE - Nekeas - Chardonnay, Navarra / Marqués de Riscal - Sauvignon Blanc, Rueda

RED WINE - Vifia Alberdi Reserva - Tempranillo, La Rioja / Conde de San Cristébal - Ribera del Duero

€170

Price per person - 10% VAT included

House Wines, National Beers, Water, Refreshments, Juices, Coffee & Tea included - Premium Wine Package available with a € 10 supplement per person

< EMAIL



GOURMET GALA

Gourmet Gala

FOUR-COURSE MENUS AND CANAPES
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GOURMET GALA

CANAPES
Puff-Pastry with Seafood & Coriander - Tuna Tartare Spoons - Seafood Guacamole Tartelette - Lobster Croquettes - Curry Chicken Satay - Selection of Sushi

Menu Menu
Lobster Cream Truffle & Mushroom Cream
‘Warm Duck Foie Gras Lobster & Salmon Salad with Iranian Caviar
Roast Fillet of Beef Fillet of Wild Sea Bass
Black Truffle Sauce Julienne of Vegetables, Oil & Lemon Vinaigrette
Savarin Au Grand Marnier Cake
Ilce Cream Three Chocolate
Coffee, Tea & Petits Fours Coffee, Tea & Petits Fours

WHITE WINE - Blas Mufioz - Chardonnay, La Mancha / Fransola - Sauvignon Blanc, Penedés | RED WINE - Baigorri Reserva - Rioja / Raices - Ribera del Duero

ROSE WINE - Chateau Sainte-Marguerite - A.O.C. Provence

€ 250

Price per person - 10% VAT included
Premium Drinks Package included
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VEGETARIAN

Vegetarian

Our vegetarian banqueting options are available to replace set menus at no extra cost.
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Starters

Cold Tomato Cream
Cheese & Basil

Cold Cream of Cantaloupe Melon
Anise Perfume

Cold Cream of Pumpkin
Crunchy Almonds

Gazpacho - Cold
Spanish White Garlic Soup - Cold
Pumpkin Cream
Mushroom Cream
Asparagus - Cold
Broccoli Cream
Spinach Cream

Salsify Cream

VEGETARIAN

First Course

Vegetarian Salad
Cheese & Nuts

Selection of Grilled Vegetables
Selection of Cold Pickled Vegetables
Mushroom Ravioli
Spinach & Cheese Ravioli
Vegetable Cannelloni

Braised Endives

Cheese Soufflé

(£§2

Main Course

Vegetable Lasagna

Sautéed Spinach
Raisins & Pine Nuts

Mushroom Crépes
Bechamel

Hot Asparagus

Stuffed Sorrentino
Ricouta Cheese & Spinach in a
Basi and Tomato Sauce

Grilled Asparagus
Grilled Mushrooms

Grilled Vegetables
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DRINKS PACKAGES

OPEN BAR

Drinks Packages
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OPEN BAR - PREMIUM
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DRINKS PACKAGES

Standard
Still Water
Sparkling Water
Refreshments
Juices
Coffee

Tea

OPEN BAR

Deluxe

WHITE WINE
Nekeas - Chardonnay, Navarra
or
Marqués de Riscal - Sauvignon Blanc, Rueda

RED WINE
Vina Alberdi Reserva - 7empranilo, La Rioja

or

Conde de San Cristobal - Ribera del Duero

National Beers

Refreshments

Coffee & Tea

€25

OPEN BAR - PREMIUM

Premium

WHITE WINE
Blas Mufioz - Chardonnay, La Mancha
or
Fransola - Sauvignon Blanc, Penedés

RED WINE
Baigorri Reserva - Rioja
or

Raices - Ribera del Duero

ROSE WINE
Chateau Sainte-Marguerite - 4.0.C. Provence

€35

Price per person - 10% VAT included
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DRINKS PACKAGES

OPEN BAR

Open Bar

GIN
Larios - Gordon’s - Bombay - Beefeater
VODKA
Smirnoff - Stolichnaya - Absolut - Bacardi
RUM
Bacardi - Havana 7 - Brugal Anejo - Cacique 500 - Barcelé Imperial
WHISKY
Ballantine’s - Johnnie Walker Red Label - Johnnie Walker White Label - J&B
OTHER SPIRITS

Amaretto - Bailey’s - Cointreau - Jos¢ Cuervo Reposado - Pere Magloire - Pachardn

OPEN BAR - PREMIUM

2 hours, € 65/ 1 hour, € 35

Price per person - 10% VAT included
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DRINKS PACKAGES OPEN BAR OPEN BAR - PREMIUM

Open Bar - Premium

GIN COGNAC & ARMAGNAC

Tanqueray Ten - Hendrick’s - Martin Miller’s Hennessy VSOP - Remy Martin VSOP - Armagac Saint Vivant

Beefeater 24 - Citadelle - G’ Vine - Monkey
SOLERA BRANDY GRAN RESERVA

VODKA
Carlos I - Lepanto - Duque de Alba - Larios 1866

Belvedere - Beluga - Grey Goose - Ciroc - Stonichlaya Elit
TEQUILA

RUM
Patron XO Café - 1800 Afiejo - Don Julio Reposado

Bacardi 8 - Brugal Anejo - Matusalem - Cacique 500

- RAPPA
Havana 7 - Barcelo Imperial G

WHISKY Grappa - Di Biserno

Chivas Regal - Johnnie Walker Black & Gold Label
Cardhu - Talisker 12 - Glenfiddich - Macallan 12 - Jack Daniel’s

2 hours, € 85/ 1 hour, € 50

Price per person - 10% VAT included
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marbellaclub.com

Marbella Club Hotel, Golf Resort & Spa
Bulevar Principe Alfonso von Hohenlohe, s/n, 29602 Marbella, Mélaga, Spain
Telephone (+34) 952 822 211  marbellaclub.com

|£| LEADING
HOTELS"

< EMAIL


http://marbellaclub.com

