
DINNERS

DINNER MENU 2

Welcome Appetisers (Hot and Cold)

Sea of Alborán Langoustines Salad with Citrus Fruits
and Sweet-Sour Vinaigrette

Lemon and Cava Sorbet

Glazed Vegetables and Grilled Potato

Semi-Cold Tr  with Vanilla Sauce

Coffee and Mignardises

"InterContinental" Wine Selection

€70
Plus 10% VAT

For less than 20 persons
please ask for the rental price of an additional room.

DINNER MENU 1

Welcome Appetisers (Hot and Cold)

Pastry Filled with Shrimps, Mushrooms and Noilly Prat Sauce

Lemon and Cava Sorbet

Baked Hake with Crunchy Vegetables
and Seasonal Tomato Vinaigrette

White Chocolate Melody with Mousse and Redcurrants

Coffee and Mignardises

"InterContinental" Wine Selection

€63
Plus 10% VAT



GALA DINNERS

GALA MENU 2

Welcome Appetisers (Hot and Cold)

Foie Gras Royale with Chocolate, Mango Gel and Picota Cherries

Baked Hake with Crunchy Vegetables
and Seasonal Tomato Vinaigrette

Mojito Sorbet

Veal Sirloin Cooked in Red Wine with Puente Nuevo Potatoes,
Grilled Asparagus and Morel Mushroom Sauce

Mille-Feuille "InterContinental" with Red Fruits

Coffee and Mignardises

"InterContinental" Wine Selection

€95
Plus 10% VAT

For less than 20 persons
please ask for the rental price of an additional room.

GALA MENU 1

Welcome Appetisers (Hot and Cold)

Strawberry Gazpacho with Iberian Ham Crunches

Cod with Ratatouille

Mojito Sorbet

 Sirloin of Cebón Pork with Truf�e Sauce, Glazed Vegetables
and  Grilled Potato Rosti

Pineapple Carpaccio with Banana Ice-Cream

Coffee and Mignardises

"InterContinental" Wine Selection

€85
Plus 10% VAT
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