
Celebration 
and  Gala 

menus



Banquet

Including VAT.

Individual starters
Red prawn tartar, beetroot granita and green pepper oil

Octopus carpaccio with ‘causa limeña’ layered potatoes and 
kalamata olives

Scallops with ‘papada ibérica’ pork, celeriac purée and crisp 
green apple

Creamy roasted langoustine, monkfish and lemon grass soup
Pickled partridge salad with seasonal vegetables and 

black truffle vinaigrette

Fish
Fillet of sole with wild red prawns and celeriac 

and beetroot cream
Turbot with hollandaise sauce, crushed peanuts and mangetout

Cod in a ‘pilpil’ garlic emulsion with creamy cassava, 
bimi broccoli and garlic chips

Roast fillet of white sea bass with smoky grilled green garlic
 and saffron sauce

Meats
Beef sirloin with braised duck mi-cuit and Café de Paris sauce

Slow-braised suckling pig with roasted sweet potato purée 
and a mushroom ragout

Slow-cooked lamb shoulder, rosemary gravy with layered 
agria potato

Desserts 
Chocolate coulant

Triple chocolate cake
Raspberry cheesecake

Caramel coffee
Lemon meringue tart

Creamy chocolate cake
Galleta María biscuit cake

Celebration cake

Bodega “Selección SH”

We offer an extensive variety of Valencian and Spanish 
wines and cava.

Please ask for details.

Mineral water, soft drinks and beer
Tea and coffee

Starter, main and dessert: €80 
Starter, fish, meat and dessert: €95

Price per person



Including VAT.

Children’s menu

Combo meal 
Fried squid rings

Ibérico ham croquettes
Free-range chicken tenders coated in panko 

breadcrumbs

Main dishes
(choose one for all the children)

Paella Valenciana (deboned)
Beef escalope with French fries and sauces

Free range chicken breast with mashed 
potatoes

Chicken cannelloni au gratin
Battered hake with Spanish-style special 

fried rice

Desserts
Selection of ice creams and toppings

Chocolate cake
Seasonal fruit

Soft drinks, juices and mineral water

Price per child: €38



Complimentary 
gifts

Minimum 50 people
Free trial menu for 2 people

Personalised wedding menus
Basic floral arrangements

Dark grey or beige table linens to match the chosen 
room

Open bar
Guests can either buy a ticket in advance or pay for their own food and 

drinks on the day

Drink prices:
Soft drinks: €3

Mixed drinks: €8 
Premium mixed drinks: €11 

Beer: €4
Open bar per hour: 

Minimum event duration of two hours
Price per person for 2 hours: €25 

Supplement of €10 per person per extra hour

Booking T&Cs
A deposit of €1000 must be paid to secure the 

booking, and 50% of the total amount is payable 7 
days prior to the event .

The remainder is payable at the end of the event.

Including VAT.



Paseo Alameda, 32 _ 46023 Valencia,  Spain 
valencia.palace@sh-hoteles.com 

Tel +34 963 375 037

A minimum of 30 guests is required to hold the banquet or gala celebration 
in a private room.
There is an additional charge of €180 for parties with fewer than 30 guests.
The menu must be chosen and finalised at least 7 days prior to the event, 
for the whole party.
If you prefer to bring your own wine, the price per person for the selected 
banquet will remain the same but will include corkage.
Prices include VAT.

You can add a drinks reception to your celebration 
package; please contact our teams for more 
information about food choices.




