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≈ Selection of salted puff pastry
(Sobrassada, tuna, York ham, cheese)

≈ Traditional Hummus with pickled food and crunchy corn oil

≈ Mineral Water
≈ Cava Glass Brut Nature Vivero selection

≈ White wine glass | Red Selection
(3 drinks per person)

≈ Selection of salted puff pastry
(Sobrassada, tuna, York ham, cheese)

≈ Potato, yucca, banana, sweet potato Chips
≈ Spinach roll with Norwegian salmon and Mascarpone cheese
≈ Traditional Hummus with pickled food and crunchy corn oil

≈ Spanish Omelette Bite
≈ Taste of mini croquettes

≈ Mineral Water
 ≈ Cava Glass Brut Nature Vivero Selection

≈ White wine glass | Red Selection
(3 drinks per person)

Price 22,80 €|Pax
10 % VAT Not Included

Price 26,90 €|Pax
10 % VAT Not Included



≈ Potato, yucca, banana, sweet potato Chips
≈ Spinach roll with Norwegian salmon and Mascarpone cheese

≈ Spanish Omelette Bite
≈ Goat cheese lollipop with tomato marmalade

≈ Mini Spring Roll
≈ Lorraine or Spinach mini Quiche 

≈ Taste of mini croquettes
≈ Snack of Navarra red sausage

≈ Mineral water, soft drinks, Heineken draft beer
≈ Cava glass Brut Nature Vivero selection

≈ White wine glass | Red Selection

(*) Beverages are always offered in the Budget, any other drink is considered 
an extra consumption and it will be billed. 

Price 39,90 €|Pax
10 % VAT Not Included
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≈ Table linen Service
≈ Cloth napkins
≈ Security guard Service
≈ Cloakroom service
≈ Hostesses
≈ Open bar
≈ Floral arrangements
≈ Dj or background music 
≈ Removal or change of furniture    

Offer includes:

≈ Restaurant staff: servers, cooks and office
≈ Transport and material, dinnerware, 
   cutlery, glassware and cleaning
≈ Assembly and disassembly

≈ (Mistral and Bora) snacks are expected to last about 40 minutes
≈ (Levante) snack is expected to last about 50 minutes
≈ Cocktails are expected to last about 1’40 hours
≈ Should a 15 minutes time extension be required, an additional fee 
   of € 2,80|Pax will be charged
≈ Should a 30 minutes time extension be required, an additional fee 
   of € 5,50Pax will be charged
≈ Additional fees will only be charged for drinks
≈ Additional services apply for the total number of guests in the event
≈ Juices, soft beverages, soda or draft beer, additional charge of € 1,80|Pax 
≈ Sangria, additional charge of € 2,85 |Pax
≈ Coffees and herbal infusions, additional charge of € 1,90| Pax
≈ Waiter and waitresses’ overtime, additional charge of € 34,00 per hour
≈ Please, check prices for night services (from 10 pm) and bank holidays

≈ Please, check if any show has been scheduled at lunch or dinner times, as it may affect 
the final Price.

Information for people with allergies or food sensitivity
Ask our staff

We are willing to offer our guests information about all the dishes on the menu 
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Sides

≈ Bread with tomato and anchovy from Cantabrian Sea   € 3,85 |Pax

≈ Recapte coca bread with vegetables and Cantabrian anchovies € 3,15 | Pax

≈ Crusty bread sandwich spread with tomato and Iberian ham    € 3,95 | Pax

≈ White catalan sausage from Perol      € 2,95 | Pax

≈ Taste of cold tomato soup (Gazpacho)     € 1,65 | Pax

≈ Tomato cold Soup and Mascarpone cheese quenelle   € 2,15 | Pax

≈ Bread with duck magret on a mango mayonnaise   € 5,85 | Pax

≈ Mini octopus Brochette and Parmentier potato    € 4,45 | Pax

≈ Fried fish in the style of the South      € 4,15 | Pax

≈ Slate of beach Squid in a crunchy tempura     € 4,85 | Pax

≈ Mini grilled beef hamburger, kumato tomato, oak leaf lettuce and

old-style mustard dressing       € 3,90 | Pax

≈ Small tube of roast beef from the Pyrenees, old-style mustard dressing   

and wild asparaguses        € 3,85 | Pax

≈ Small Iberian sirloin sandwich topped with caramelized apple  € 4,35 | Pax

≈ Sliced mini Hake         € 4,80 |Pax

≈ Taste of noodles fideuà with cuttlefish, beach squid and prawns    € 3,95 |Pax

≈ Sushi selection         € 7,95 |Pax 

≈ Slivers of cured Iberian ham served on tray    € 10’90| Pax

≈ Maresme coca bread spread with tomato and virgin olive oil  € 3,80 | Pax

≈ Selection of cakes and sweet pastry      € 6,95 | Pax 

≈ Selection of homemade truffles 

(Gin-Tonic|Baileys|Armagnac|Cacao)      € 4,80 | Pax

≈ Brochette of seasonal fresh fruit      € 1,80 | Pax



Terms and conditions laid down 
in Vivero 2, S.A. Services 

Booking policy:  

≈ Booking is confirmed with a 30% 
deposit payment

≈ A 50% deposit payment is required 
twenty days prior to the event date 

≈ The remainder 20% is required five 
days prior to the event date

≈ All bank receipts for deposit payments 
should be promptly delivered

Cancellation policy:  

≈ In case of cancellation 30 days or 
longer prior to the event date, a 30% 
cancellation fee will apply 

≈ Between 29 and 7 days prior to the event 
date, a 50% cancellation fee will apply 

≈ In case of cancellation 6 days or less 
prior to the event date, the client will be 
billed an amount equivalent to 100% of 
the order to cover cancellation expenses 

Reductions in the number of guests:  

≈ 15 or more days prior to the event 
date, our client may reduce the number of 
guests up to 50% 

≈ Between 14 and 9 days prior to the 
event date, our client may reduce the 
number of guests up to 25% 

≈ Between 8 and 3 days prior to the event 
date, our client may reduce the number of 
guests up to 10% 

≈ 2 days or less prior to the event date, 
clients will be charged the full amount of 
guests previously confirmed 

Weather conditions:

≈ Events will not be cancelled in because 
of weather conditions

≈ The location of the event, logistics or 
conditions might be altered because of 
weather conditions

Data, bank account number: 

BANKINTER
IBAN ES13 0128 0536 9101 0002 8702
Swift BKBKESMMXXX
El VIVERO2 S.A.
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Vivero Beach Club
Avd. Balmins s/n 08870 Sitges 

T +93 894 21 49
events@viverobeachclub.com

www.viverositges.com


