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EVENTS MENU

MICE 1 Menu
Group of at least 8 people, includes a starter, a main and a dessert.

Starters to share
Cured meat from Leon with extra virgin olive oil.
Iberian ham croquettes.
Fresh squid strips with citrus aioli.
Tuna belly on a bed of roasted peppers with black garlic oil and a bouquet of
greens

Main Courses
Spanish beef sirloin with glazed shallots and a Port reduction.
Cantabrian hake fillet in green sauce with clams and prawns

Dessert
Cheesecake with apple compote.

Cellar
Mineral water
White wine D.O. Rueda
Red Wine D.O. Ribera del Duero
Coffee and tea

RRP: 35€

CASTILLA TERMAL SOLARES

MICE 2 Menu
Group of at least 8 people, includes a starter, a main and a dessert.

Starters
Caramelised goats’ cheese salad with a raspberry reduction and a nut and
date vinaigrette.

Main Courses
Hake fillet with saffron sauce and basil crisp.
Beef sirloin with shallots and wild asparagus with a Port reduction.

Dessert
Guinness cake, cream cheese frosting and mini vanilla ice cream.

Cellar
Mineral water
White wine D.O. Rueda
Oaked Red Wine D.O. Ribera del Duero
Coffee and tea

RRP: 39€
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MICE 3 Menu
Group of at least 8 people, includes a starter, a main and a dessert.

Starter
Scallop and king prawn salad with citric aromas.

First course
Sea bass fillet on a bed of boulangère potatoes with a tomato and fresh basil
vinaigrette.

Second course
Rossini sirloin with foie escalope, Pedro Ximenez sauce and a nest of
potatoes.

Dessert
Sobao French toast with cardamom on a bed of Cantabrian cream and
praline crunch.

Cellar
Mineral water
White wine D.O. Rueda
Oaked Red Wine D.O. Ribera del Duero
Coffee and tea

RRP: 42€

CASTILLA TERMAL SOLARES

Cocktail
Groups of at least 40 people
Small sandwich with Iberian ham and grated tomato.
Spanish omelette with aioli.
Tuna empanada taco.
Croquette variety. Squid strips with citrus aioli.
Iberian pork shoulder (‘secreto ibérico’) with green sauce.
Assortment of mini Tuscan pizzas.
Chicken tikka samosa.
Crispy blood sausage.
Beetroot salmorejo and a mini-skewer of cranberries.
Smoked sardine and pickled red onion bite with EVOO pearls.
Octopus mini-skewer with creamy mashed potato and paprika from La Vera.
Lobster ball.
Cookie cheesecake

Cellar:
Mineral water
D.O. Rueda
D.O. Ribera del Duero

RRP: 52€
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Coffee Break
Option 1
RRP: €10 per person
Coffee and tea
Still and sparkling mineral water
Homemade desserts
Spanish omelette appetiser
Fruit juice

Option 2
RRP: €12.50 per person
Coffee and tea
Still and sparkling mineral water
Homemade desserts
Spanish omelette appetiser
Fruit skewer
Fresh orange juice
Mini pastries
Savoury bite

