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Christimas Eve Dinner

DECEMBER 24 - 8:30PM
GRAN VIA BALLROOM & ROOFTOP GARDEN

Christmas Eve dinner at Sala Gran Via will be accompanied by live music.

Crispy Tartalet, red prawn tartare, Amur Osetra caviar
Marinated Normandy Oyster
100% Acorn-Fed lberian Ham
.
Crab Ravioli, Gratinated Hollandaise sauce
.
Roasted Turbot, Clam and white wine cream, winter mushrooms
.
Roast Beef Tenderloin, Pepper cream,
Duchess potatoes, demi-glace
.
The EI Palace Snowball
Coconut mousse, roasted pineapple, praline
.
Traditional Christmas Nougat Selection
Wafer Rolls and Chocolate Truffles
.

Coffee, Tea, or Herbal Infusion

CELLAR

Abadia de San Campio, Albarifno, D.O. Rias Baixas

Cair Seleccion, La Aguilera, D.O. Ribera del Duero
Mirgin Gran Reserva Brut, Alta Alella, D.O. Cava

€145

(Price per person, VAT included)
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Christmas Day Lunch

DECEMBER 25-1:30PM
GRAN VIA BALLROOM & ROOFTOP GARDEN

Christmas Day Lunch at Sala Gran Via will be accompanied by live music.

100% Acorn-Fed lberian Ham
Oyster, Béarnaise sauce, trout roe

Braised Oxtail Bonbon, glazed shiitake, foie gras powder
.

Shellfish Medley with Scarlet Prawn, dashi broth, pickles
.

Roasted Sea Bass, cockle meuniere, crispy fennel

.

Chargrilled Suckling Lamb, potatoes
dressed with cabbage and parsley mortar

*
Gianduja Chocolate Mousse Noisette 36%, yuzu, hazelnuts
*
Traditional Christmas Nougat Selection, Wafer Rolls
*

Coffee, Tea, or Herbal Infusion

CELLAR

Abadia de San Campio, Albarifno, D.O. Rias Baixas

Cair Seleccion, La Aguilera, D.O. Ribera del Duero
Mirgin Gran Reserva Brut, Alta Alella, D.O. Cava

€160

(Price per person, VAT included)
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Boxing Day Lunch

DECEMBER 26- 1:30PM
GRAN VIA BALLROOM

Boxing Day Lunch will be accompanied by live music.

Butifarra de Perol Croguette, black truffle
Delta Oyster with cava
Asadillo Manchego, Coca Bread, bluefin tuna
.
Monkfish and Dublin Bay Prawn all cremat style,
hazelnut crisp
.
Roast Duck Cannelloni, foie gras, vino rancio reduction
.
El Palace Crema Catalana
.
Traditional Christmas Nougat Selection, Wafer Rolls, Chocolate Truffles
.

Coffee, Tea, or Herbal Infusion

CELLAR

Abadia de San Campio, Albarifio, D.O. Rias Baixas

Cair Seleccion, La Aguilera, D.O. Ribera del Duero
Mirgin Gran Reserva Brut, Alta Alella, D.O. Cava

€105

(Price per person, VAT included)
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New Years Eove Dinner

DECEMBER 31 - 8:30PM
GRAN VIiA BALLROOM

New Year's Eve Dinner will be accompanied by live music.

Normandy Oyster, white prawn tartare
Salmon Cravlax
Warm Foie Gras Soup, black truffle
100% Acorn-Fed lberian Ham

*
Lobster, celeriac, lime, green apple
*
Roasted Scallops, Iberian consommeé, black trumpet mushrooms
*
Roasted Monkfish, scarlet prawn cream, borage
*
Roasted Beef Tenderloin, Robuchon potato purée, black truffle
*
The 2026 Clock
Chocolate, blackberry, cinnamon
*
Coffee, Tea, or Herbal Infusion
Lucky Grapes
New Year's Eve Party Favours

CELLAR
Chablis La Sereine, A.O.C. Bourgogne
Numanthia, D.O. Toro
Moét & Chandon Brut Imperial, A.O.C. Champagne

€395

(Price per person, VAT included)
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New Years Eoe Dinner

DECEMBER 31 - 8:30PM
ROOFTOP GARDEN

Crab Tartlet glazed with trout roe
*
Normandy Oyster, white prawn tartare
*
Roasted Foie Cras, sweet potato, orange
*
Stracciatella, marinated salmon, nori, coffee, hazelnut
*
Cold Hare and Pistachio Terrine, Cumberland sauce
*
Suquet of Dublin Bay Prawns, cod tripe, black butifarra sausage
*
Sole, clam cream, Amur Beluga caviar
*
Beef Mille-Feulille, roasted lobster, gratinated Hollandaise, sesame, white cress
*
Champagne Sorbet, lemon mousse, green apple preserve
*
The 2026 Clock
Chocolate, blackberry, cinnamon
*
Coffee, Tea, or Herbal Infusion
Lucky Grapes
New Year's Eve Party Favours

CELLAR

Chablis La Sereine, A.O.C. Bourgogne
Numanthia, D.O. Toro
Moét & Chandon Brut Imperial, A.O.C. Champagne

€650

(Price per person, VAT included)
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Thank you!

MORE INFO AND RESERVATIONS:

palace@hotelpalacebarcelona.com - +34 93 510 11 30
Gran Via de les Corts Catalanes, 668. 08010 Barcelona

www.hotelpalacebarcelona.com
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