SIT DOWN EVENTS
SEMI-EXCLUSIVITY

WINTER

1st November to 31st March
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INTRODUCTION

GETTING STARTED
This brochure is the perfect way to start planning your semi-exclusive event with us.
Please take a browse through to familiarise yourself with all the options.
For a complete and seamless event, we’d advise the full spectrum of services to
include; drinks and canapés on arrival followed by a sit down meal.
We are very flexible so please let us know if you have any dietary requirements,
ideas or special requests.
Once we’ve got a confirmed date & rough number of guests, we’ll need to know your
preferred food & beverage options so that we can pop you back a bespoke event
proposal.
For all preliminary enquiries please send an email to:
info@thebeachhousemarbella.com

SEMI-EXCLUSIVE EXPLAINED
By using different areas of the restaurant for each stage of your event, we are able to
offer semi-exclusive guests an enhanced sense of privacy, intimacy and variety. This
way we can keep venue hire charges to a minimum.
Typically, we would suggest the private use of either the pool or beach lounge for
cocktails and canapés, the decking for your sit down meal and the interior bar for late
night drinks and dancing.
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WELCOME DRINKS
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WELCOME DRINKS
WINE, CAVA, BEER & SANGRIA
2 drinks per person €12.00 | 3 drinks per person €18.00 | 4 drinks per person €24.00

Sangria

red, white, rose or Cava

Homemade Iced Tea

fresh raspberry and mint

Draught Lager
Cruzcampo

White Wine

Marques de Riscal, Rueda, Organic Sauvignon Blanc

Rose Wine

Cuvee de Lices ‘Blush’, Provence, Granache

Cava

Albet I Noya Brut

PREMIUM APERITIFS

Suggested Cocktails

Aperol spritz | Hugo spritz | Mojito | Daquiri | Piña Colada
from €12.00 per cocktail

Premium Gins

Hendricks | Brockmans | Gvine | Gin Mare
from €14.00 per G & T

House White Champagne
Laurent Perrier Brut
€95.00 per bottle

House Rose Champagne
Laurent Perrier Rose
€165.00 per bottle

Please advise if you would like to see our full wine, champagne or cocktail lists
(Prices include 10% IVA/VAT, optional 10% service charge applied to parties of 10 or more)
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CANAPÈS
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CANAPÈS
3 Canapes for €10.50 | 4 Canapes for €14.00 | 5 Canapes for €17.50)

VEGETARIAN SELECTION

Middle Eastern Flat Bread

hummus, falafel, smoked baba ghanoush, pomegranate

Sweet Potato, Spiced Pea and Spinach Samosa
homemade chutney

Croquettes

jalapeño & cheddar | goats cheese, walnut & beetroot puree | spinach & pine nut

FISH & SEAFOOD SELECTION

Salmon Ceviche Taco

roasted red pepper and chilli glaze, grated jalapeño, tomato and mango salsa

Crispy Fried Calamari

pink peppercorn dressing and aioli

Glazed Tempura Octopus
nero avocado puree

Croquettes

king prawn pil pil | cuttlefish nero

Smoked Salmon and King Prawn Skagen
on toasted rye

MEAT SELECTION

Lebanese Lamb or Chicken Spring Roll
tahini and harissa yogurt

Croquettes

asian style pulled pork | manchego cheese and spanish ham

Tempura Spare Rib

smoky barbecue mayonnaise

Hazelnut and Apple Steak Tartare
on herb crostini

(Prices include 10% IVA/VAT, optional 10% service charge applied to parties of 10 or more)
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MENU OPTIONS
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MENU OPTIONS

(Please choose your preferred menu)

THE BRONZE MENU

€55.00 per person
(half bottle of wine or beer equivalent, mineral water and coffee included)

STARTERS
Soup of the Day

spiced butternut squash and coconut or traditional gazpacho

Pan Seared Thai Salmon Fish Cakes

homemade sweet chilli jam, pickled vegetable salad

Caesar Salad Finished with Almond Pesto

served plain or with marinated grilled chicken and pancetta
(also available as a main course)

Chicken Liver Parfait

toasted home-baked brioche, pear and saffron chutney

MAIN COURSES
Vegetarian Linguini

with almond pesto, petit pois, fresh mint and feta

Superfood Salad

lentils, feta, quinoa, spiced sweet potato, black beans, red onion, celery, avocado,
pomegranate and kale
served plain or with grilled marinated chicken

Fish and Chips

lightly beer battered cod with triple cooked chips, crushed minted peas and tartare sauce

Malay Style Yellow Chicken Curry

coconut rice, aromatic naan and smoked aubergine dahl

DESSERT
Eton Mess

broken meringue, Chantilly cream, strawberry compote

WINE
House Red Wine | Protocolo, Tempranillo, Castilla y Leon
House White Wine | Albet I Noya Can Vendrell, Xarel Lo/Chardonnay, Penedés
House Rose Wine | Vaja, Pinot Grigio, Delle Venezie
Beer | Cruzcampo
(Prices include 10% IVA/VAT, optional 10% service charge applied to parties of 10 or more)
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THE SILVER MENU

€65.00 per person
(half bottle of wine or beer equivalent, mineral water and coffee included)

AMUSE BOUCHE
Vegetarian Soup
of the day

STARTERS
Gorgonzola Beignets

on sumac roasted cauliflower steak, wild rocket, basil and almond pesto, crispy kale

Tempura King Prawns and Crispy Fried Calamari

thai prawn toast, mango and coconut cream, celeriac and fennel kimchi

Prime Fillet of Beef Carpaccio

cauliflower and parmesan cream, pickled shallot and salt baked beetroot brunoise, crispy capers

MAIN COURSES
Grilled Halloumi and Avocado Super-Bowl

quinoa, roasted aubergine, griddled asparagus, mixed leaves, balsamic, mint and lime dressing

Malay Style Yellow King Prawn Curry

coconut rice, aromatic naan and smoked aubergine dahl

Fresh Catch of the Day

normally wild sea bass of turbot with a potato garnish, classic sauce and vegetables

Persian Spiced Lamb Shank with a Rich Harissa Gravy

potato, cumin, pea and chilli sauté, duo of cauliflower and cooling pomegranate yogurt

DESSERTS
Sharing Boards

pastry chefs selection of mini desserts served family style

WINE
Red Wine | La Tarara, Tempranillo, Rioja
White Wine | K Naia, Verdejo, Rueda
Rose Wine | Cuvee de Lices, Granache, Cotes de Provence
Beer | Cruzcampo or Heineken

(Prices include 10% IVA/VAT, optional 10% service charge applied to parties of 10 or more)
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THE GOLD MENU

€85.00 per person
(half bottle of wine or beer equivalent, mineral water and coffee included)

AMUSE BOUCHE
King Prawn, Butternut and Coconut Soup
saffron and sweet potato mirepoix

STARTERS
Shallot and Salt Baked Beetroot Tarte Tatin
balsamic glaze and textures of goats cheese

Duo of Almadraba Tuna

sesame rolled tuna tataki, avocado and tuna tartare

Home Cured Duck Prosciutto

gorgonzola croquette, candied walnuts, spiced plum, rocket and watercress

PALETTE CLEANSER
Mojito Coronel

a refreshing blend of lime sorbet, mint and rum

MAIN COURSES
Smoked Cheese and Fresh Basil Ravioli

josper roasted mediterranean vegetables, grated parmesan, honey vinaigrette, basil crisps

Ballotine of Atlantic Cod

with king prawn and crab filling, egg noodles, miso consommé, spiced shallot and chilli glaze

Fillet of Beef Wellington

truffle and parmesan potato terrine, haritcots verts in bacon cream, port jus

DESSERT
Assiette

an individual selection of beautiful miniature desserts served per person

WINE
Red Wine | Dias Bayo, Tinto Fino, Ribera del Duero
White Wine | Nora, Albariño, Rias Baixas
Rose Wine | Minuty, Granache, Cotes de Provence
Beer | Cruzcampo or Heineken

(Prices include 10% IVA/VAT, optional 10% service charge applied to parties of 10 or more)
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A TASTE OF SPAIN MENU

€65.00 per person, minimum 40 guests
(half bottle of wine or beer equivalent, mineral water and coffee included)

TAPAS BOARDS

(served as canapes in the lounge or inside bar)

Padron Peppers | Crispy Fried Calamari | Russian Salad | Espeto de Sardinas
Pulpo a la Gallega | Duo of Croquettes | Prawn and Chorizo Pintxo

STARTER

(served on the restaurant terrace)

Salmorejo

chilled cordoban tomato soup

MAIN COURSES
Wild Mushroom and Smoked Cheese Fritters
with aubergine “escalivada” Catalan stew

Pan Fried Fillet of Wild Sea Bass

with seafood paella “show kitchen” cooked in front of the guests

Succulent Slow Roasted Spanish Secreto of Pork

black truffle and parmesan layered potatoes, creamy wild mushroom sauce, sautéed spinach

DESSERT
Assiette of Spanish Desserts

churros | arroz con leche | crema catalana

WINE
Red Wine | La Tarara, Tempranillo, Rioja
White Wine | K Naia, Verdejo, Rueda
Rose Wine | Cuvee de Lices, Granache, Cotes de Provence
Beer | Cruzcampo or Heineken

(Prices include 10% IVA/VAT, optional 10% service charge applied to parties of 10 or more)
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RELAXED BEACH LUNCH MENU

€60.00 per person
(half bottle of wine or beer equivalent, mineral water and coffee included)

STARTERS TO SHARE
Caprese Salad

búfalo mozzarella, avocado, basil and tomato

Tempura Prawns

calamari, mango and red onion salsa, thai prawn toast and kimchi mayonnaise

King Prawn Pil Pil

with blended soft herbs, confit garlic, cherry tomato and chilli

Slow Braised Boneless Baby Back Ribs

smoky teriyaki glaze, vegetable salad and sweet ginger dressing

MAIN COURSES
Pistachio and Chilli Falafel on Cumin and Garlic Flat Bread
hummus, smoked aubergine chutney, maple and tahini yogurt

King Prawn, Calamari and Spicy Chorizo Linguini
with chilli, parsley, lemon and garlic butter

Caesar Salad Finished with Almond Pesto

served with marinated grilled chicken or sautéed king prawns

Crispy Korean Chicken Burger

katsu curry sauce, kimchi coleslaw, sweet potato fries, spicy pickled cucumber

Prime Angus Beef Burger

bacon, cheddar cheese, gherkin, fried onion, burger sauce and triple cooked chips

DESSERT
Chocolate Brownie

with vanilla ice cream and hot chocolate sauce

WINE
White Wine | K Naia, Verdejo, Rueda
Rose Wine | Cuvee de Lices, Granache, Cotes de Provence
Beer | Cruzcampo or Heineken

(Prices include 10% IVA/VAT, optional 10% service charge applied to parties of 10 or more)
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FURTHER INFORMATION
〉

The maximum capacity for semi-exclusive events is 100
guests.

〉

Menus can be printed in-house with a bespoke message,
watermark or company logo. This service is included in the set
menu price.

〉

Place cards and a table plan can be printed in house at an
additional cost.

〉

A menu pre-order for each guest is compulsory during certain
times of the year, your event organiser will advise.

〉

Please be informed that we always work with market fresh,
seasonal produce. For this reason, menu ingredients and
recipes may moderately change at short notice.

〉

In the event of inclement weather a marquee can be erected
to enclose the beach decking at an additional cost of €250.

〉

During semi-exclusive events the restaurant, beach and bar
facilities will remain open to the public although full exclusivity
of individual areas may be granted for specific periods of time.
Your event organiser will inform you of exactly how this works.

〉

Amplified entertainment including live musicians and DJs
cannot go on past 23:00 unless you or members of your party
have booked all five rooms in the adjoining Residence hotel, in
which case the party will be relocated to the dance and bar
area from 23:00 onwards.

〉

Please advise if you would like us to provide details of the
local florist, photographers, musicians or celebrants.

Contact Us
Beach House Marbella | 0034 952 83 94 58 | info@thebeachhousemarbella.com
www.beachhousemarbella.com
Urbanización Coto de los Dolores, Calle Carril del Relojero, s/n,
29604 Marbella, Málaga (Spain)
(Click here for directions)
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