
C H R I S T M A S  2 0 2 6  ·  G R O U P S  &  C O M P A N I E S

Christmas
Menus

Menús de Navidad para grupos

Celebrate the lunch and the party by the sea



C E L E B R A T E  W I T H  U S

Come for lunch,
stay for the party
Ven a comer, quédate a celebrar.

At La Palapa Beach, Christmas doesn't end with dessert. Enjoy a menu made for sharing
by the sea and, after lunch, we get your party ready: music, drinks and a great
atmosphere without moving anywhere. You bring the people; we take care of the rest.

By the sea Drinks included From table to party

O N L Y  F O R  G R O U P S  O F  M I N I M U M  3 0  P E O P L E

DJ included & drink discounts

L A  P A L A P A  B E A C H  ·  C H R I S T M A S  2 0 2 6 0 2

Your celebration with your feet in
the sand and Mediterranean views.

House wine, beer, water and soft
drinks until dessert.

After lunch, the celebration carries
on right here.

Exclusive offer for groups of 30 guests or more. Ask for conditions · Solo grupos de mínimo 30
personas



O U R  M E N U S

Four menus,
one great celebration
Cuatro menús, una gran celebración.

Dishes to share, a main course and dessert. All menus include drinks from the start of the
meal until dessert.

M E N U

Marea Noel

50 €

M E N U

Alisio

55 €

M E N U

Raíz

60 €

M E N U

Fulgor

65 €

Drinks included One menu per group Worry-free

L A  P A L A P A  B E A C H  ·  C H R I S T M A S  2 0 2 6 0 3

per person · por persona per person · por persona

per person · por persona per person · por persona

House wine, draught beer, water
and soft drinks until dessert.

All guests choose the same menu. We cater for intolerances, allergies
and special diets.



C H R I S T M A S  M E N U

Marea Noel 50 €
P E R  P E R S O N  ·  P O R  P E R S O N A

T O  S H A R E  ·  P A R A  C O M P A R T I R

Iberian Ham Croquettes

Octopus Taco

Crispy Caesar

M A I N  C O U R S E

Thai Salmon

D E S S E R T  ·  P O S T R E

Lemon Pie

D R I N K S  I N C L U D E D

L A  P A L A P A  B E A C H  ·  C H R I S T M A S  2 0 2 6 0 4

Creamy inside, crisp outside and full of flavour.

Fried octopus, guacamole, pico de gallo and smoked chilli mayonnaise.

Romaine, crispy chicken, sun-dried tomato, egg, walnuts, Parmesan and our Caesar dressing.

Coconut milk sauce, red curry, mushrooms & vegetables.

House wine, draught beer, mineral water and soft drinks from the start of the meal until dessert.

Menu prices are subject to change according to market prices.



C H R I S T M A S  M E N U

Alisio 55 €
P E R  P E R S O N  ·  P O R  P E R S O N A

T O  S H A R E  ·  P A R A  C O M P A R T I R

Bluefin Tuna Gilda

Eggs & Prawns

Tomato Salad

C H O I C E  O F  M A I N

Iberian Pork Pluma

Sea & Forest Risotto

D E S S E R T  ·  P O S T R E

Lemon Pie

D R I N K S  I N C L U D E D

L A  P A L A P A  B E A C H  ·  C H R I S T M A S  2 0 2 6 0 5

Free-range eggs, potatoes and garlic chilli prawns.

Selected tomatoes, tuna belly, avocado and honey mustard vinaigrette.

Roasted pluma, Parisian potatoes and gaucho sauce.

Creamy rice with mushrooms and king prawns, prawn cracker and spirulina.

House wine, draught beer, mineral water and soft drinks from the start of the meal until dessert.

Menu prices are subject to change according to market prices.



C H R I S T M A S  M E N U

Raíz 60 €
P E R  P E R S O N  ·  P O R  P E R S O N A

T O  S H A R E  ·  P A R A  C O M P A R T I R

Mexican Pork Belly Bites

Roasted Sweet Potato

Russian Salad Goes to Sea

C H O I C E  O F  M A I N

Beef Ribs

Cod Loin

D E S S E R T  ·  P O S T R E

Lemon Pie

D R I N K S  I N C L U D E D

L A  P A L A P A  B E A C H  ·  C H R I S T M A S  2 0 2 6 0 6

Crispy pork belly, avocado, pico de gallo and our spicy touch.

Sweet potato, kabayaki, hollandaise and crushed cashews.

Russian salad, prawn tartare and Japanese dressing.

Slow-braised and roasted beef ribs.

Roasted cod with aioli mousseline.

House wine, draught beer, mineral water and soft drinks from the start of the meal until dessert.

Menu prices are subject to change according to market prices.



C H R I S T M A S  M E N U

Fulgor 65 €
P E R  P E R S O N  ·  P O R  P E R S O N A

T O  S H A R E  ·  P A R A  C O M P A R T I R

Spicy Prawn Soup

Roasted Sweet Potato

Oxtail Fideuá

C H O I C E  O F  M A I N

Lamb at 70°C

Baked Sea Bream

D E S S E R T  ·  P O S T R E

Lemon Pie

D R I N K S  I N C L U D E D

L A  P A L A P A  B E A C H  ·  C H R I S T M A S  2 0 2 6 0 7

Coconut milk, vegetables, mushrooms, prawns, lemongrass and red curry.

Kabayaki, hollandaise and crushed cashews.

Braised oxtail and aioli made with its cooking juices.

Slow-cooked lamb, braised and roasted, served with a bouquetière of vegetables.

Roasted sea bream with our special rustic potatoes.

House wine, draught beer, mineral water and soft drinks from the start of the meal until dessert.

Menu prices are subject to change according to market prices.



E X C L U S I V E  O F F E R  ·  M I N I M U M  3 0  P E O P L E

From the table
to the party

De la mesa a la fiesta.

If your group has 30 people or more, after lunch the celebration carries on
with music and drinks by the sea.

Valid only for groups of minimum 30 people

M U S I C  ·  M I N I M U M  3 0  P E O P L E

DJ included

B A R  ·  M I N I M U M  3 0  P E O P L E

Drink discounts

L A  P A L A P A  B E A C H  ·  C H R I S T M A S  2 0 2 6 0 8

For groups of 30 guests or more For groups of 30 guests or more

Groups of fewer than 30 people: no DJ or drink discounts. Ask our team for conditions.
Solo para grupos de 30 personas o más.



B O O K  Y O U R  C E L E B R A T I O N

Booking
conditions
Condiciones de reserva

P A Y M E N T

A non-refundable deposit of 20% of the total is
required. For up to 40 guests, the balance is
due the day before the event; for more than 40
guests, one week before.

M E N U

All guests must choose the same menu. We
accommodate food intolerances, allergies and
special dietary requirements.

M I N I M U M  N U M B E R S

10 guests for seated menus.

C H A N G E S  T O  G U E S T  N U M B E R S

Guest numbers may be changed up to 72
hours before the event. Additional guests may
be added, subject to availability, up to 24 hours
before.

I N C L U D E D  D R I N K S

Drinks included in the menu price are those
enjoyed from the start of the meal until dessert
is served.

A D D I T I O N A L  S E R V I C E S

For speciality drinks or personalised menus,
please consult our team in advance.

T E L L  U S  W H A T  Y O U  H A V E  I N  M I N D

To prepare your personalised proposal, please tell us: event date, estimated number of
guests, preferred menu and approximate time.

L A  P A L A P A  B E A C H  ·  C H R I S T M A S  2 0 2 6 0 9



S H A L L  W E  P L A N  Y O U R  E V E N T ?

Book your
celebration

¿Organizamos tu evento?

C A L L S  ·  L L A M A D A S   951 50 51 00

W H A T S A P P   698 96 49 34

E M A I L   info@latribujazba.com

www.latribujazba.com


