
Communion menus

Communion menu Nº1

Starters to share

Bread with tomato and olive oil

Foie and Camembert toasts with sweet onion

Cod with garlic and poached egg

Homemade Iberian croquettes

Squid carpaccio with paprika vinaigrette

Main course to choose in advance

Tournedos of sole and Iberian ham with ratatouille

or

Beef tenderloin with honey mustard juice

Dessert

Communion cake

BEVERAGES

Water

White wine Canto Real D.O. Rueda

Red wine Melquior Crianza D.O. Rioja

Cava Codorníu Classic Brut Nature

Coffee

46,00 € per person (VAT included)



Communion menu Nº2

Starters to share

Bread with tomato and olive oil

Cod foils and potatoes with black olive paste

Iberian ham and sausages tasting

Avocado with salmon and prawns

Foie puff pastry with dried apricot marmalade

Main course to choose in advance

Grilled turbot with lemon and garlic juice

or

Grilled steak with salad and roasted potatoes

Dessert

Communion cake

BEVERAGES

Water

White wine Canto Real D.O. Rueda

Red wine Melquior Crianza D.O. Rioja

Cava Codorníu Classic Brut Nature

Coffee

47,00 € per person (VAT included)
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Communion menu Nº3

Starters to share

Iberian ham and sausages tasting

Iberian croquettes

Foie terrine and mango juice

Grilled prawn

Meat and fish tasting

Cod fillets with crispy potato

and

Beef tenderloin with slices of garlic and vinegar

Dessert

Communion cake

BEVERAGES

Water

White wine Canto Real D.O. Rueda

Red wine Melquior Crianza D.O. Rioja

Cava Codorníu Classic Brut Nature

Coffee

54,00 € per person (VAT included)
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Communion cocktail

50,00 € per person (VAT included)

Potatoes with light spicy sauce

Foie mousse with fried bacon

Turkey, truffle and arugula sandwich

Puff pastry of fried vegetables

Crispy roasted Iberico

Salmon tartar foils with pickles

Selected sausages and cheeses

Foils of cured meat with Wagyu roast beef

Sausage skewer with macerated bread

Codfish fritters with citrus flavors

Jabugo ham skewers and spicy béchamel

Kataifi prawns with aioli

Crispy black pudding with apple

Fried dogfish

Tasting of squid noodles with vegetables

Communion cake

BEVERAGES

Water

Soft drinks and beers

White wine Canto Real D.O. Rueda

Red wine Melquior Crianza D.O. Rioja

Cava Codorníu Classic Brut Nature
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Children’s menu

Starters to choose one option

Pizza with ham and cheese

Spaghetti with tomato, Carbonara or Bolognese

Macaroni with tomato, Carbonara or Bolognese

Mini croquettes, mini eggrolls, squids and cured meat

Main course to choose one option

Escalope of beef tenderloin

Chicken breast Villaroy, grilled or breaded with French fries

Mini beef or chicken burgers with French fries

Breaded hake with French fries

Dessert

Communion cake

BEVERAGES

Water or soft drinks

30,00 € per person (VAT included)
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Additional services

Wine change

White wine

Diez Siglos D.O. Rueda………………………….1,75 € supplement per person

Leiras D.O. Rías Baixas…………………..……..2,75 € supplement per person

Red wine

Ugarte Crianza D.O. Rioja………………………2,50 € supplement per person

Legaris Crianza D.O. Ribera del Duero…….4,00 € supplement per person

Cava

Anna de Codorníu Rossé…………………………3,00 € supplement per person

Raimat Brut Nature………………………..……….3,00 € supplement per person

Proposals for communion cake

Black Forest cake

Sacher cake

Milk chocolate cake

Cream cake with almonds

San Marcos cake
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Gil de Santivañes, 6

28001 Madrid

Tel. +34 91 781 16 40

Fax +34 91 781 16 41

www.recoletos-hotel.com

comercial.recoletos@vphoteles.com

We inform in accordance with 1169/2011 that all our dishes may contain allergen 

products.

Please ask our staff for details.

Visit our virtual tour:

www.recoletos-hotel.com/files/virtual-tours-recoletos/en/GENERAL_EN/
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