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R L 25th, *
L Qay 24th- 202] , @ ‘aﬁ' @ - - - DAY 31th .
RS2 <D CASCORNE "SPECIAL CHRISTMAS = ' W :
‘CHRISTMAS EVE BUFFET . - o7 LUNCH NEW YEARS EVE BUFFET
~ " DINNER ~ , Restauranttimetablle: = Restaurant hours:
* . * ’ L X o ) . e | - = * = . i 0 . * -
. Restaurant timetable: K s PIeaseI\,AIE(;cGn s © 19:30-21:00 . )

19:00 - 21‘:00 21 I3Q- 23:00

Cream of Cod Cocktail Sprlnkled
with Parsley and Garli¢ . N ) : E
» PARTY IN THE PIANO BAR

~  20:00 Quiz and Show -

ENTERTAINMENT PROGRAMME - Small glass of Spanish Chees (? Soup

with Tomato Confit,an

19 00 Chrrstmas eve drnner Almond Flakes™ S

' Ratatomlle Spoon W|th Black Ollves* 01:00.Second chimes

. 21:30 Live' music
N (British New Year)

Smoked Salmon with Dill Aroma and

IO : Phlladelphla Sauce . SR .
v o Mini-brie of Sirloin with Requefort g -PARTY IN THE BAR
- SPECIAL ENTERTAINMENT ' 23:00 Live music

Mini *Ham Crpquettes_

PROGRAMME 25th DECEMBER h o

_ 24:00 Midnight chimes and
Leek and Prawn Surprise i

lucky grapes™

" 24: 00-03:00 Live music and

' 15:30 Live music Langoustine Orly Style ’

< x K s free-bar
17:00 Santa arrives R : : i N
Cream of Poultry Soup, topped with Fresh | WP T e
) — . Cream Rings and run hy Croutons . *

- * ®-
Santa will T)e V|5|t|ng us~ at
17:00pm, loaded with presents.

_ If you would like Santa to give

_presents to your family .and
friends,:please, cor)tact any of
the entertamers

* * Kk *
Salmon Lorn served on bed-of’ creamed
Pumpkrn and Tomato confrturé
- * Kk *x *x 5,
Traditional Roast Turkey, served with wild
Winter Vegetables, Roasted Parsnips,
+ Potatoes and finished with a rich Gravy “be possible on the first.turn, whi

X kK ok Ok *finishes at 21:00 hours T
Chrlstmas pudding served with a Festlve g e

IMPORTANT Dinner is buffet style,
so’there are no tables assigned. The
restaurant will be open from 19:30
«t0 23:00. Should you wish to reserve
a table for your group, this must be
advised 24 Kours prior,and will oncl}: _

andy Sauce - - - e S

* - ' . _ N . 4Mince Pit 0*.:' B Subject to availability.
S . ) o - = .

Turrones, Marzipag and ’ ’ .
Mantecados- - _—

¥ ¥

DYNASTIC - ' ' *

HOTEL

e, Qear Gt

2024 NEW YEARS EVE SPECIAL BUFFET

21:30 - 03:00h Live music in Piano bar
24:00 Midnight chimes and lucky grapes

i APPETIZERS

* K Kk ok
BUFFET
Lobster Bisque with Fennel
Aroma and Cream
Cream,of Fow| Soup
x * * %
SEAFOOD
Steamed Prawns from the Bay of Huelva
' -Steamed Langoustines
Vieira Clams au Gratin
Ptawn Fritters
B . &
> N FISH
*Cold Salmon with Watercress Sauce
X * Seabass Bilbaina
Seabream Baked in a Salt Crust
* * Kk K
v MEAT
Rustrc Sirloin Steak with Port Sauce
DYNASTIC Shoulder of Lamb

IR A

o o4 il GARNISH
) Docadito Potatoes

*

Parisienne*Potatoes

*

. -Asparagus Parcels
Ample Selectlon of Salads, Pate and ‘Cheese
* ok kK
. DESSERTS

_ DYNASTIC Chocolate Volcano
. Profiteroles dustedewith Icing Sugar
Chocolate Straws with a Cream Filling- ~_
Chef’s Pudding . - _
Turron Marzigans, Mantecados and +
PoIvorones * " X

+

o




