
Corporate menus for Christmas

Nh Collection Palacio de Córdoba



Menu 1

Enjoy a culinary experience that pays homage to traditional 

cuisine with a contemporary twist

Menu 2

A combination of authentic flavors and quality products 

that will make your celebration a unique experience

Where creativity and the fusion of flavors create an elegant 

menu in a unique setting befitting the occasion

Menu 3

Special Christmas Menus

Celebrate the magic of Christmas in the incomparable setting of NH Collection 

Palacio de Córdoba and enjoy a selection of offerings designed to share an 

extraordinary experience

PRICE

54,00€/pers.
VAT not included

Min. 10 pers

PRICE

59,90€/pers.
VAT not included

Min. 10 pers

PRICE

71,90€/pers.
VAT not included

Min. 10 pers



Appetizers

Smoked sardine toast with guacamole and piquillo pepper confit

Shot of mango gazpachuelo with marinated salmon

Brioche filled with braised beef cheek, harissa sauce, and pickled onion

Panko-crusted asparagus with cured Iberian pork shoulder, quince, and pico de gallo

Stew croquette with hints of mint

Starter
Squid stuffed with Catalan sausage, tomato, olive and chili pepper

Menu 1

Main course

Oxtail ingot with demi-glace and potato foam with extra virgin olive oil

Porridge foam with cinnamon ice cream and speculoos crumble

Christmas delights

Dessert
PRICE

54,00€/pers.
VAT not included

Min. 10 pers



Starter

Thai sea bass with creamy yucca and confit garlic

Menu 2

Main course

Chicken cannelloni, crispy skin and foie gras sauce with aloroso

Dulce de leche fondant with blackberry sorbet

Christmas delights

Dessert

Appetizers

Smoked sardine toast with guacamole and piquillo pepper confit

Shot of mango gazpachuelo with marinated salmon

Brioche filled with braised beef cheek, harissa sauce, and pickled onion

Panko-crusted asparagus with cured Iberian pork shoulder, quince, and pico de gallo

Stew croquette with hints of mint

PRICE

59,90€/pers.
VAT not included

Min. 10 pers



Starter
Avocado cannelloni filled with spider crab, japanese mayonnaise, salmon roe and citrus 

vinaigrette

Menu 3

Main Course

Beef tournedo with PX demi-glace, sautéed porcini mushrooms and snow peas

Chocolate textures: creamy cardamom chocolate, chocolate sponge, chocolate crumble, 

and olive oil ice cream

Christmas Delights

Dessert

Appetizers

Smoked sardine toast with guacamole and piquillo pepper confit

Shot of mango gazpachuelo with marinated salmon

Brioche filled with braised beef cheek, harissa sauce, and pickled onion

Panko-crusted asparagus with cured Iberian pork shoulder, quince, and pico de gallo

Stew croquette with hints of mint

PRICE

71,90€/pers.
VAT not included

Min. 10 pers



A Christmas cocktail proposal combines carefully selected traditional bites with the creation of new flavors to surprise your guests and turn any 

celebration into an unforgettable moment

Cocktail menu

Warm bites

Squid, Catalan sausage, and pickles

Cod fritter with marinated mayonnaise

Homemade Iberian ham croquettes

Coxinha filled with pringá (a type of sausage) and curry sauce

Battered eggplant with cane honey and toasted cheese

Octopus with kimchi, confit potato, and extra virgin olive oil

Mini slow-cooked lamb ingot

Iberian ham flamenquín (a type of breaded and fried pork roll) 

with brie cheese and tomato confit

Mini brioche with beef cheek, harissa sauce, and pickled onion

Bowl of creamy oxtail rice

Cold bites

Gilda special NH Amistad with marinated anchovy, Gordal 

olive, pickled pepper, and piquillo pepper

Toasted bread with smoked sardine, guacamole, and piquillo 

pepper confit

Goat cheese ball with Pedro Ximénez reduction and pistachio

Prawn salad with coral mayonnaise

Salami tartare with paprika-infused lard dressing

Shot of mango gazpachuelo with marinated salmon

Panko-crusted asparagus, cured Iberian pork shoulder, 

quince, and pico de gallo

Chicken parfait with oloroso sherry jelly

Desserts

Homemade Mini Carrot Cake

Chocolate textures of cardamom chocolate 

cream, chocolate sponge, chocolate crumble, 

and olive oil ice cream

Cheesecake with caramelized flan

Christmas Delights

PRICE

64,90€/pers.
VAT not included

Min. 30 pers



White wines

D.O. Rueda Verdejo Verdeo

D.O. Rueda Sauvignon 

Blanc Palacio de Bornos

Red wines Cava and sparkling wine

D.O. Rioja Crianza Malpastor

D.O. Toro Crianza Bucrana

D.O. Cava Panot Gaudí

D.O. Cava Rigol

All our Christmas menus include water, soft drinks, beer, wine, and coffee or tea.

Beverages



Sales Deppartment

sales.palaciodecordoba@nh-collection.com

NH Collection Palacio de Córdoba

Plaza Maimónides 3

Córdoba - SPAIN

+34 649 179 751

mailto:sales.palaciodecordoba@nh-collection.com


NH Collection Hotels & Resorts is a Minor Hotels brand.
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