
CHRISTMAS SEASON AT 
HOTEL MARQUÉS DE RISCAL
2016/2017



CHRISTMAS EVE DINNER 
December 24th 2016

WELCOME COCKTAIL
Sunflower seed tuile and black olive bread stick 

Iberian Acorn-fed Guijuelo ham 
Our croquettes

Salmon cured in soy, with watercress, hazelnut caviar and seaweed mayonnaise
Cut foie gras with apple jam 

Cheese yogurt, tomato jam, green apple and lime zest
         

DINNER
Red cardoon with almonds

Lobster roasted over a ragout of vegetables, pork and blancmange 
Beef scaloppini, potato and truffle parmentier, shoots and ashes from the grill 

DESSERTS
White. (Yoghurt mousse, White chocolate soup and cheese ice- cream)

Christmas sweets

WINES 
COCKTAIL

 Champagne Laurent Perrier BRUT
Finca Montico D.O. Rueda

Arienzo de Marqués de Riscal
DINNER

Marqués de Riscal Limousin D.O. Rueda
Barón de Chirel

Price per person- 150€ (VAT included)



CHRISTMAS EVE DINNER 
December 24th 2016

CHRISTMAS LUNCH 
December 25th 2016

STARTERS
Sarmientos

This land in one bite
Our croquettes   

Black olives 
         

MAIN DISHES
Red shrimp carpaccio with tomato tartar and ajoblanco soup 
Foie gras curd with a veil, caviar of wine red and a seed tuile 

Roasted hake over a nectar of peppers 
Venison fillet over onchestnuts puree with red fruit sauce 

DESSERTS
Grapes under the ice

Crispy Sablé with chocolate mousse and mint ice cream

Christmas sweets

WINES 
COCKTAIL

 Finca Montico D.O. Rueda
LUNCH

Marqués de Riscal Limousin D.O. Rueda
Marqués de Riscal Gran Reserva

Price per person- 110€ (VAT included)



NEW YEAR’S EVE DINNER
December 31st  2016

WELCOME COCKTAIL
Sunflower seed tuile and black olive bread stick 

Iberian Acorn-fed Guijuelo ham 
Our croquettes

Caviar of red wine
Slices of cod in pil pil with pepper and confit onion 

Shrimp skewers in bread and coconut croute with Rioja mojo sauce

DINNER
Galician crayfish accompanied with roasted leeks and clarified broth  

Mushroom and chestnut soup with egg yolk 
Baked turbot over pil-pil potato and a rehash of garlic and chilli

Lamb with salad, tubers and mustard emulsion 

DESSERTS
Warm Cameros cheese toast with apple and honey ice cream

Christmas sweets

12 lucky grapes

WINES 
COCKTAIL

 Champagne Laurent Perrier Cuvée Rosé
Marqués de Riscal Sauvignon D.O. Rueda

Arienzo de Marqués de Riscal
DINNER

Finca Montico D.O. Rueda
Finca Torrea D.O. Ca. Rioja

Marqués de Riscal Gran Reserva 150 Aniversario
Vino Dulce de Moscatel Melante

Castellane



NEW YEAR’S EVE DINNER
December 31st  2016

WELCOME COCKTAIL
Sunflower seed tuile and black olive bread stick 

Iberian Acorn-fed Guijuelo ham 
Our croquettes

Caviar of red wine
Slices of cod in pil pil with pepper and confit onion 

Shrimp skewers in bread and coconut croute with Rioja mojo sauce

DINNER
Galician crayfish accompanied with roasted leeks and clarified broth  

Mushroom and chestnut soup with egg yolk 
Baked turbot over pil-pil potato and a rehash of garlic and chilli

Lamb with salad, tubers and mustard emulsion 

DESSERTS
Warm Cameros cheese toast with apple and honey ice cream

Christmas sweets

12 lucky grapes

WINES 
COCKTAIL

 Champagne Laurent Perrier Cuvée Rosé
Marqués de Riscal Sauvignon D.O. Rueda

Arienzo de Marqués de Riscal
DINNER

Finca Montico D.O. Rueda
Finca Torrea D.O. Ca. Rioja

Marqués de Riscal Gran Reserva 150 Aniversario
Vino Dulce de Moscatel Melante

Castellane

Selection of assorted green salads 

Asparagus of la Ribera 

Marinated salmon 

Prawns with tartar sauce

Acorn-fed Iberian ham 

Selection of Spanish cheese

Fried eggs with French fries

Echaurren Fish soup with clams 

Fresh seasonal vegetables

Hake in green sauce with clams

Raised beef tenderloin

Chocolate cake 

Red Berry Cheesecake 

Fruit salad 

Cream custard with cheese ice cream

Water and soft drinks

NEW YEAR’S DAY BRUNCH
January 1st 2017



CHRISTMAS SPECIALS  
December 2016

During the month of December, celebrate Christmas and enjoy up to 30% discount.

Book 3 nights and enjoy the last night for free
Rates from: 252€ (VAT included) per night*

Book 4 nights and enjoy the last night for free 
Rates from: 283€ (VAT included) per night*

 
Book 4 nights and enjoy two extra nights for free

Rates from: 252€ (VAT included) per night*

NEW YEAR’S SPECIAL
2016-2017

Welcome the New Year in a unique setting in the City of Wine.

Toast with a special package that includes Accommodation, breakfast,  
New Year’s Eve gala dinner and after party & New year’s day brunch

*Quoted prices are per night per room and do not Christmas Eve Dinner & Christmas Lunch

For more information and reservations 
www.hotel-marquesderiscal.com/christmas 

T (34) 945 180 888 
reservations.marquesderiscal@luxurycollection.com

1 night package per night from 1.155€ per night

2 nigh package per night from 759€ per night

Grand Deluxe:	            1.155€
Premium Deluxe:       1.210€

Executive Suite:	      1.342€
Gehry Suite:		          1.540€

Grand Deluxe:		            759€
Premium Deluxe:	        814€

Executive Suite:          946€
Gehry Suite:	  		        1.144€

3 night package per night from 616€ per night

4 night package per night from 528 per night

Grand Deluxe:	               616€
Premium Deluxe:          671€

Executive Suite:         803€
Gehry Suite:		          1.001€

Grand Deluxe:		            528€
Premium Deluxe:	       583€

Executive Suite:       715€
Gehry Suite:	 		         913€


