THURSDAY, 25 DECEMBER 2025
€132 (VAT INCLUDED) / LIMITED SEATING
LIVE MUSIC WITH THE PIANIST SIMON DURING THE MEAL

SPECIAL-"MENU

Canapes Upon Arrival

Scallops with Capers and Lemongrass
Leek, Carrot and Date Croquettes
Foie Gras Toast

Served with White and Rose Cava

Starter Choices

Carabineros Prawn Bisque with Caviar
Tricolor Tuna, Salmon and Mango Tartar with Soy Sauce

Caramelized Pear Salad with Avocado, Pine Nuts served with Honey Mustard Dressing

Sorbet

Lemon Sorbet with Cava

Main Course Choices

Traditional Stuffed Christmas Turkey with Cranberry Sauce served with Baked Potatoes,
Truffled Parmentier, and Seasonal Vegetables

Salmon Wellington with Dill Sauce served with Seasonal Vegetables and Baby Potatoes

Beef Sirloin Mignon with Truffle Sauce served with Baby Carrot and Asparagus

Dessert Choices

Christmas Pudding served with Caramel and Custard Sauce
Nougat Cheesecake accompanied with Mango Coulis

Red Fruit Pannacota and Wild Strawberry Sauce

Wine Cellar

White wine Entreflores verdejo (D.O. Rueda)
Rose Wine Raimat Clamor (D.O. Costers del Segre)
Redwine Tamaral (D.O. Ribera del Duero)
Lager beer, soft drink and coffee

WWW MARBELLAGOLF.COM
Reservations through the restaurant (34) 952 830 500 or francesc@marbellagolf.com.

100% deposit required at time of booking (Refundable up to 3 weeks before the event, e P
50% Refundable up to 2 weeks, no refund after 2 weeks before the event). Gountry Glub




