~ HARDROCKHOLIDAYS

WL CLEBRATE

TOGETHER




ROXY
GALA BUFFET

COME SPEND NEW YEAR'’S EVE

WITH Us

GALA BUFFET + PARTY FAVOURS
ADULT:€295
CHILDREN UPTO 12 YEARS: €125
20:30-03.00H

DINNER UNTIL 2300H



MEXICAN STATION
Beefrib tacowith ranchera sauce
Califoniataco - Hutlacoche taco (vegetarisr]
Mushroom quesail- Guacamole and totopos

VEGAN CORNER
Mushroom and asparagus isatto
Rossted courgette-Vegan sushi

getable gyoza

SEAFOOD STATION
Cooked prawns -Smoked salmon
Prans - Galican-style actopus

SPANISH CROQUETTE STATION
Tberian am-Sweet potato (veggie)
Mushroom (veggie) Baby squic

SOUPS
Seafood cream o
Sherry cansommé with chicken and vegetables

SUSHI
Crabstick hosomaki- Fresh salmon hosomaki
Tuna hosomaki-Vegetable hozomai (vegan)

CRUDITES
Selecton flettuce  Avocada Quinas- Tomata- Baild e
Garden tomatoes-Pickies - Olives

NEW YEAR'S EVE & NEW YEAR AT HARD ROCK

AMENU FIT FOR THE OCCASION

MEATS
Peking duck with 5-spice sauce
Beeftenderloin Wellngtomstyle
Sliced ibeye steak with three-pepper sauce

FISH
Meuniere-style turbot
01 fashioned mustard salmon
Sea bream with Amafisauce

LITTLE ITALY CORNER
Homemade trifuldinafocaccia filld with fresh mozzarella
Vegetable pasticciata with Mediterranean sauce.
Truffled lmb ravoli

ASIAN & ARABIC
Vegetablegyoza with basl coconut andpine nut sauce.
eafood gyoza with vegatables and teiyaki sauce
Lebanese tabbouleh (vegan)

SELECTION OF SALADS
Mediterranean salad Waldorf salad
Crispy chicken salad with Parmesan fakes.

ed salmon salac with spinach eaves

SELECTION OF SIDE DISHES
Dauphine potatoes Swest potato fies
T S

led parmentier

CHEESE & PRESERVES
Manchego: Idiazsbal - Sheep cheese.
Tetla-Preserves- Homemade breads

IBERIAN HAM & CURED MEATS
Live ham carving - Chorizo
Salhichn- Lomo,

DESSERTS

Chocolate fountainand toppings
Assortment of Christmas swaets

Chocolate bar with gold dust
sessonl fruit
Profiteroles
Lucky grapes



THE WARM UP
TO START THE CELEBRATION

WHITE WINES

Arnegui white wine (0.0, Ricjs)

RED WINES

NEW YEAR'S EVE & NEW YEAR AT HARD ROCK
LET'S RAISE OUR GLASSES

MIDNIGHT TOAST ENCORE
CHAMPAGNE & ALS OPENBAR

CHAMPAGNE
Brugal Dobl Reserva - Bacardi 8- Santa Teresa Gran Reserva
Mgt Brut Impérial

GIN
COCKTAILS Bombay Sagphire-Roku

ROSE WINES

Arnegui Rosé wine (D0 Rioja)

ALSO

Beer-Soft rinks Viater

Belvedere Belvedere Lemon

WHISKY & BOURBON

Toki- Jim Beam- Bushmills- Glenmorangie 10

TEQUILA
Maestra Dabel

LIQUEURS

Baileys



HARDROCKHOLIDAYS

CELEBRARE

TOGETHER

+34952812000| Urb: N dal 9660, Marbell



mailto:events@hrhmarbella.com

	H A R D R O C K H O L I D A Y S
	CELEBRATE
	T O G E T H E R
	ROXY
	GALA BUFFET
	MEXICAN STATION
	VEGAN CORNER
	SEAFOOD STATION
	SPANISH CROQUETTE STATION
	SOUPS
	SUSHI
	CRUDITÉS

	NEW YEAR'S EVE & NEW YEAR AT HARD ROCK
	A MENU FIT FOR THE OCCASION
	MEATS
	FISH
	LITTLE ITALY CORNER
	ASIAN & ARABIC
	SELECTION OF SALADS
	SELECTION OF SIDE DISHES


	NEW YEAR'S EVE & NEW YEAR AT HARD ROCK
	LET'S RAISE OUR GLASSES
	THE WARM UP
	TO START THE CELEBRATION
	MIDNIGHT TOAST
	CHAMPAGNE & COCKTAILS

	ENCORE
	OPEN BAR
	H A R D R O C K H O L I D A Y S


	CELEBRATE
	T O G E T H E R


