
Subject to availability and with prior reservation. The hotel reserves the right to make changes.

ACCOMMODATION ·  WELCOME COCKTAIL 
GALA DINNER ·  OPEN BAR

LATE NIGHT SNACK ·  DJ PARTY
BREAKFAST BUFFET UNTIL 12H

LATE C/O 15H

N E W  Y E A R ’ S  E V E  2 0 2 4

295€
P E R

P E R S O N

F R O M

Dress to impress!

A D U LT S  O N LY

SHARED TABLES

B O O K I N GS   
966 45 40 54 · reservas@lasellagolfresort.com ·  eventos@lasellagolfresort.com



C O C K T A I L
Octopus brochette with a sobrasada parmentier and olive crumble

Mini slow braised rib roll with a truffled burrata cream

Cream of Jerusalem artichoke with globe artichoke chips and diced foie 

Mini Port braised beef cheek parcels

Mini marinera of smoked eel and potato salad

‘Patata brava’ mille feuille

Table of cheeses, Iberian cold cuts, and confitures

A P P E T I S E R
Dénia red prawn

S T A R T E R
Warm lobster salad with a tomato juice jelly, asparagus tips 

and citrus mayonnaise
F I S H  C O U R S E

Wild seabass with a light confit of leek cream, green beans and a salted 
smoked paprika crumble from ‘La Vera’ 

S O R B E T
Blood orange and Campari  

M A I N  C O U R S E
Blond Galician fillet of beef in a Bordelaise sauce with grilled ceps, 

potato gratin and Guanciale

D E S S E R T
Chocolate ‘Gianduja’ ingot, hazlenut cloud 

and a crunchy golden chocolate crisp 

Marqués de Riscal Sauvignon Blanc Rueda
Marqués de Arienzo Crianza D.O.C. Rioja 

Ars Collecta Grand Rosé Reserva D.O.Cava

Bodega

Menu


