
MAKE IT A CHRISTMAS 
TO REMEMBER 



M E N U  1 

STARTER 

Seafood creamy soup with smoked shrimps and sweet potato chips

MAIN COURSE TO CHOOSE

Grilled salmon with vegetables and toasted quinoa 
or 
Pork cheek with soft potato and rosemary purée  

DESSERT

Chocolate brownie with slated caramel 
Nougats assortment

CELLAR

White wine Castell de Raimat, D.O. Costers del Segre | Chardonnay  Red wine El Pispa, D.O. Montsant | Garnatxa  Cava Roger de Flor,D.O. Cava | Macabeo, Xarel·lo, Parellada  
Mineral water, soft drinks, coffee and tea 

Price: 42.00 € per person  

M E N U  2 

STARTER 

Crab and pineapple salad with extra virgin olive oil caviar

MAIN COURSE TO CHOOSE 
 
Atlantic Sea Codfish with green asparagus and chestnut dust 
or 
Slow cooked beef cheek au jus with roasted baby vegetables 

DESSERT 

Cheesecake with honey comb
Nougats assortment 

CELLAR

White wine Castell de Raimat, D.O. Costers del Segre | Chardonnay Red wine El Pispa, D.O. Montsant | Garnatxa  Cava Roger de Flor,D.O.  Cava | Macabeo, Xarel·lo, Parellada  Mineral water, soft drinks, coffee and tea 

Price: 50.00 € per person  

Reservations: rhi.bcndm.sales@marriott.com.  
If you are concerned about food allergies, you are invited to ask one of our team members 
for assistance. 
Minimum number of 10 people. 
VAT included. 

Reservations: rhi.bcndm.sales@marriott.com.   If you are concerned about food allergies, you are invited to ask one of our team members 
for assistance.   Minimum number of 10 people.   VAT included. 
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M E N U  3 

STARTER 

Lobster rice with all-i-oli

MAIN COURSE TO CHOOSE

Grilled monkfish with clams and bearnaise sauce 
or 
Angus beef sirloin (200gr) au jus with truffled potatoes 

DESSERT

Chocolate cake with hazelnuts and lychee mousse 
Nougats assortment

CELLAR

White wine Castell de Raimat, D.O. Costers del Segre | Chardonnay  Red wine El Pispa, D.O. Montsant | Garnatxa  Cava Ars Collecta, D.O. Cava | Macabeo, Xarel·lo, Parellada  
Mineral water, soft drinks, coffee and tea 

Price: 65.00 € per person  

Party in style with Renaissance Barcelona Hotel this year. 

Whether you’re looking to arrange an extravagant 
company event or an intimate team celebration, 
Renaissance Barcelona Hotel is ideal for city center 
Christmas parties. 

The talented culinary team have crafted delicious menus 
to please the palate of all guests.

Memorable Christmas at the Renaissance Barcelona 
Hotel include:

• Welcome glass of cava
• Christmas decoration

Join in the Christmas festivities at Renaissance Barcelona 
Hotel!

mailto:rhi.bcndm.sales@marriott.com
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C H R I S T M A S  M E N U  | D E C E M B E R  24 T H A N D  2 5 T H 

Christmas Catalan soup “Escudella” 
Roasted free-range chicken with plums and pine nuts  
Christmas cake 
Nougats assortment

Price excluding drinks: 42.00 € per person  
Price including drinks: 60.00 € per person  

VEGETARIAN CHRISTMAS MENU

Chestnut and sweet potato cream with truffled aroma 
Vegetarian lasagna with mushrooms and sweet potato 
Christmas cake 
Nougats assortment

Price excluding drinks: 42.00 € per person  
Price including drinks: 60.00 € per person  

D R I N K S 

White wine Castell de Raimat , D.O. Costers del Segre | Chardonnay 
Red wine El Pispa, D.O. Montsant | Garnatxa 
Cava Roger de Flor, D.O. Cava | Macabeo, Xarel·lo, Parellada 
Mineral water, soft drinks, coffee and tea 

C H R I S T M A S  K I D ’ S  M E N U 

Homemade Iberian ham croquettes 
Pasta penne alla Bolognese 
Roasted chicken with herbs and potatoes 
Christmas cake 
Mineral water, soft drinks and nougats 

Price: 27.00 € per person 
* Kids from 3 to 12 years old 

# R E N H O L I DAYS

# R E N B A R C E LO N A

TE R MS AND  C O ND I TI O NS

• Reservations: rhi.info@renhotels.com. 
• The reservation will not be confirmed until it has been paid for in full.
• Reservations can be cancelled free of charge up until 18 December.

• From 19 December onwards it will not be possible to cancel the reservations.
Advance payments will not be refunded.

• VAT included.

mailto:rhi.info@renhotels.com
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B OX I N G  DAY  M E N U

Roasted beef cannelloni with béchamel sauce 
Codfish with tomato and black garlic sauce  
Chocolate spheres with coffee mousse and red berries 
Nougats assortment 

Price excluding drinks: 42.00 € per person  
Price including drinks: 60.00 € per person  

BOXING DAY VEGETARIAN MENU

Heura cannelloni with saffron bechamel 
Boletus edulis on artisan flat bread 
Chocolate spheres with coffee mousse and red berries 
Nougats assortment 

Price excluding drinks: 42.00 € per person  
Price including drinks: 60.00 € per person  

D R I N K S 

White wine Castell de Raimat , D.O Costers del Segre | Chardonnay 
Red wine El Pispa, D.O. Montsant | Garnatxa  
Cava Roger de Flor, D.O. Cava | Macabeo, Xarel·lo, Parellada 
Mineral water, soft drinks, coffee and tea

B OX I N G  DAY  K I D ’ S  M E N U 

Homemade Iberian ham croquettes 
Pasta penne alla Bolognese 
Roasted chicken with herbs and potatoes 
Christmas cake 
Mineral water, soft drinks, and nougats 

Price: 27.00 € per person 
* Kids from 3 to 12 years old 

TERMS AND CONDITIONS

• Reservations: rhi.info@renhotels.com. 
• The reservation will not be confirmed until it has been paid for in full.
• Reservations can be cancelled free of charge up until 18 December.

• From 19 December onwards it will not be possible to cancel the reservations.
Advance payments will not be refunded.

• VAT included.
# R E N H O L I DAYS
# R E N B A R C E LO N A

mailto:rhi.info@renhotels.com
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RING IN THE NEW!
Make it a night to remember and welcome the new year at the 
Renaissance Barcelona Hotel. Enjoy an indulgent 5-course dinner 
followed by a New Year’s Eve party at Rumbo Bar & Eatery. 

M E N U

Smoked tomato garden with Scamorza affumicata, dry tomato, 
semi-cured tomato, Idiazábal cheese and basil mousse pani puri 

Red prawn cannelloni with anisette bechamel and coral gel 

Codfish with white celery romesco and shiitake air 

Angus beef sirloin with pecorino al tartufo green asparagus and red 
cranberries sauce  

Peanut and chocolate sponge cake with chai sauce

CELLAR 

White wine Castell de Raimat, D.O. Costers del Segre | Chardonnay 
Red wine El Pispa, D.O. Montsant | Garnatxa 
Rose wine Vol d'Ànima, D.O. Costers del Segre | Chardonnay, Pinot Noir 
Cava Ars Collecta, D.O.Cava | Chardonnay, Xarel·lo, Parellada 

Mineral water, soft drinks, coffee and tea, nougats and fortune grapes

N E W  Y E A R ’ S  E V E  PA R T Y

The most magical part of the night? Join us for the New Year’s Eve 
countdown at Rumbo Bar & Eatery. Dance and sing to the best hits 
of all time with our DJ resident alongside the best cocktails in town!

*NYE Dinner start time: 8:30 pm at CRU Restaurant.
*NYE Countdown: 12 am at Rumbo Bar & Eatery.
* NYE Party: 12:00 am to 3:00 am at Rumbo Bar & Eatery.

NEW YEAR’S EVE DINNER  
170 € per person

NEW YEAR’S EVE DINNER & OPEN BAR DURING THE PARTY  
200 € per person 

T E R M S  A N D  C O N D I T I O N S

• Reservations: rhi.bcndm.sales@marriott.com.
• Dress code: smart casual. 
• The reservation will not be confirmed until it has been paid for in full.
• Reservation can be cancelled free of charge up until December, 20th. 

• From December 21st onwards it will not be possible to cancel the reservation.
Advance payments will not be refunded after this date.

• Vegetarian menu available upon request.
• VAT included.

#RENHOLIDAYS

#RENBARCELONA
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http://www.renaissancebarcelona.com
http://RENHOTELS.COM
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