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New  Year’s Eve Gala Menu

Aperitifs
Mini croquettes

Foie gras bonbon
Salmon mousse canapes

«««

Lobster salad
King prawns and smoked salmon rolled in rice leaf in coloured vinaigrette and bean 

sprouts

«««

Royal Consommé with leek and pigeon �an

«««

“Aumonière” with jumbo cod con�t on julienne vegetables in truffle �avoured white 
asparagus sauce 

«««

Mojito sorbet

«««

Sirloin stuffed with forest mushrooms and nuts in perrigourdine sauce (foie gras) 

«««

Dessert
New Year’s dessert

«««



New  Year’s Eve Gala Menu

Wines

For aperitifs
Tinc Set Ancestral espumoso y San Francisco

«««

For salad and cod
Tarima blanco D.O. Alicante

«««

For consommé
Manzanilla La Guita D.O. Jerez y Manzanilla

«««

For the Sirloin
Canta Perdices D.O. Ribera del Duero

«««

For dessert
Cava Jaume Serra Brut nature

«««

Beverages

Water, soft drinks, beer

«««

Hours
20:00h

Live Music



Beach Mate Resorts
www.beachmateresorts.com 

Avda de España, 3  38660, Tenerife ▪ España  Tel: +34 922 716 921
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