Our spaces….

Ocean or Neptuno

Example Menu
Mediterranean Menu
APPETIZERS SERVED ON THE TABLE
Homemade poultry paté with pepper and oil biscuits
Small casserole of meatballs with sobrasada and honey

Frito Mallorquín
Andalusian style squid rings
MAIN COURSE
Veal in red wine sauce served with potatoes terrine
and sautéed Button, Oyster and Portobello mushrooms
DESSERT
Homemade majorcan almond cake with vanilla ice cream
BEVERAGES
Bodega Palma Aquarium
Viña Valoría Joven red wine (D.O. Rioja)
Mineral wáter, soft drinks and beer
Cava brut
Coffee and tea

PPRICE PER PERSON: 41.60€ + 10% VAT NOT INCLUDED
20 people minimum

EXAMPLE BUDGET FOR 30 ADULTS

Including:
Dinner at Neptuno or Ocean room, depending on needs, capacity and availability
Printed menus and seating
Available areas for photo report
Background music
Free visit (non guided) to Sharks Tank area or Full Palma Aquarium depending on the timetable

Item
Adults menu

Tax base
10%
41,60

Tax base
21%

1.248,00

0,00
Total 10% VAT
Total 21% VAT
Total Tax Base
Total VAT
Total amount

Units
30

VAT
124,80
0,00
0,00
0,00
0,00
0,00
0,00
0,00
0,00
124,80

Total
1.372,80
0,00
0,00
0,00
0,00
0,00
0,00
0,00
0,00
1.372,80
124,80
0,00
1.248,00
124,80
1.372,80

Prepare your menu to your liking

Cold Appetizers
Red scorpionfish cake with oil biscuits

1,90€

Homemade poultry paté with pepper and oil biscuits

1,90€

Coca de trampó (Majorcan pastry with tomatoes, peppers and onions)

1,90 €

Diced Spanish omelette

1,90 €

Ox carpaccio with parmesan cheese and honey-mustard vinaigrette

2,20 €

Roast beek montadito with Apple chutney and mustard

2,20 €

Mini prawn quiche

2,20€

Smoked salmon and fresh cheese montadito (served on a bread slice)

2,20 €

Hummus with olive oil, octopus and chives

2,50 €

Beef sirloin tartar

2,50 €

Spoon of dill marinated salmon tartar

2,50 €

Hot Appetizers
Small casserole of meatballs with sobrasada and pine nuts

1,90 €

Chicken croquettes

2,00 €

Spinach croquettes

2,00 €

Andalusian style squid rings

2,00 €

Breaded brie with red fruits sauce

2,20 €

Teriyaki chicken skewer

2,50 €

King prawn and bacon skewer

2,50 €

Poultry skewer with bacon in Coca-Coal sauce

2,50 €

Frito mallorquín (fried vegetables with meat)

2,50 €

Frito marinero (fried vegetables with fish and seafood)

2,50 €

Iberian sirloin and old cheese skewer

2,50 €

Hot and cold starters
Cold almond cream with crunchy ham and grapes

14,00 €

Burrata mozarrella with cherry tomatoes, lamb’s lettuce, diced avocado,
pine nuts and basil vinaigrette

16,00 €

Smoked salmon, lamb’s lettuce, tomato and avocado salad
flavoured with lime and Apple vinegar

16,00 €

Bouillabaisse (fish and seafood soup) with saffron

16,00 €

Mille-feuille filled with prawns, mushrooms and leeks with crayfish cream

19,00 €

Main Course
John Dory fillet served on a bed of black rice with cuttlefish
and grilled with honey and garlic mayonnaise

19,90 €

Backed cod with majorcan tumbet

19,90 €

Seabass loin fillet stuffed with seafood and served with Mariscala sauce

20,00 €

Baked hake loin with herbs sauce
on a bed of purple potatoes purée and artichocke chips

21,00 €

Pork tenderloin in Pedro Ximenez sauce with potatoes

18,00 €

Veal in red wine sauce served with potatoes terrine
and sautéed Button, Oyster and Portobello mushrooms

18,00 €

Rack of lamb with a pistachio and honey crust
served on courgette, aubergine and Green asparagus

20,90 €

Café Paris veal sirloin with creamy vegetables purée and Straw potatoes

23,00 €

Desserts
Homemade majorcan almond cake with vanilla ice cream

5,80 €

Chocolate sponge cake filled with apricot jam, white chocolate cream
and topped with black chocolate glaze

5,80 €

Chocolate and orange cake

7,50 €

Cardenal (Layers of meringue with Jijona nougat mousse)

7,50 €

Cheese and mango cake

7,50 €

Turrón jijona (sponge cake in syrup, Jijona nougat and chocolate mousse)

7,50 €

Oreo biscuit base, cheese and dulce de leche mousse with chocolate

7,50 €

Tiramisú de Baileys (sponge cake with mascarpone and baileys mousse
topped with cacao and crispy 3 chocolates)

7,50 €

Beverages
Bodega Palma Aquarium

9,50 €

Rioja Joven red wine (D.O. Rioja)
Mineral water, soft drinks and beer
Cava Brut
Coffee and tea
Bodega Joven Rioja
Blanco de Rueda White wine (D.O. Rueda)
Rioja Joven red wine (D.O. Rioja)
Mineral water, soft drinks and beer
Cava Brut
Coffee and tea

11,50€

Bodega Crianza Rioja
Blanco de Rueda White wine (D.O. Rueda)
Rioja Crianza red wine (D.O. Rioja)
Mineral water, soft drinks and beer
Cava Brut
Coffee and tea

13,50€

Would you like to add something else?
We suggest you some ideas that can make your event even more special.
Glass of welcome cava at Big Blue
4€ per person VAT not included
DJ Palma Aquarium. 2 hours and half session
450€ VAT not included
Open bar. 2 hours and a half
19€ per person VAT not included
Diver in Big Blue
200€ VAT not included
Personalized decoration / Candy bar / Sweets table / Ham cutter
Check prices TAKE NOTE! WE HAVE OUR OWN KITCHEN TEAM.
PERSONALIZED BUDGET FOR GROUPS ANDES.

We recommend you…
CANDY BAR or SWEET TABLES

Sweet the end of your meal with a big surprise
for all your guests.
Check prices.
**ALL MENUS INCLUDING PRESENTATION
CAKE AND SMALL COMMUNION OR WEDDING
FIGURES. OUTSIDE DRINKS OR FOOD ARE
NOT ALLOWED.

BALLOONS DECORATION
Details make the difference and with balloons
your can créate the magic you need to make
the day even more unforgetable.
Aina Seguí from Celebra will be delighted to
welcome you.
Ask for an appointment.
E-mail: info@celebra.com.es
Phone: 971.458.928

Contract and Clauses
GENERAL CONDITIONS CELEBRATION OF EVENTS IN PALMA AQUARIUM
First: Palma Aquarium (hereinafter PAQ) is committed to faithfully serve the menu
reflected in the budget, to follow the agreed guidelines of the event, and to provide
qualified staff according to the events characteristics.
Second: PAQ will not be responsible for any theft that may occur during the event, or
any material, object, or equipment left or forgotten in our facilities at the end of the
event.
Third: In case of finding any lost or forgotten belongings, the client will be notified, and
has a period of 30 days to pick it up. The non-collection within this period will enable
PAQ to get dispose of it
Fourth: The use of firecrackers, fireworks, rice, loose balloons, pigeons, lanterns etc.,
is not permitted within the venue.
Fifth: Any damage caused to the property of PAQ, including furniture, plants, fish
tanks, etc. will be charged onto the event invoice for the amount of its repair or
replacement.
Sixth: Seven days prior the event, the final number of guests and special menus to be
prepared will be confirmed: (food allergies, specific diets, etc). Otherwise, PAQ can not
commit to serve such dishes on the day of the event.
The distribution of tables and guests (seating plan) also has to be confirmed at the
same time.
Seventh: The events celebration timeline agreed between all parties, will be included
in the budget and may not be extended with overtime unless requested in writing at
least seven days prior to the event date. In any case, the latest an event may finish at
PAQ is 4 am, provided that this schedule has been previously contracted.
Eighth: If, due to extraordinary circumstances, technical breakdowns or other
situations that PAQ cannot resolve and which force the contracted location to be
changed, the substituted location will one of similar characteristics, previously
communicating to the client as soon as possible
Ninth: It is strictly forbidden to access PAQ facilities, with drugs, narcotic substances or
similar. The signer of the contract will be responsible for any illegal, harmful,
inappropriate or annoying conduct on the part of the events participants. PAQ reserves
the right to take the most appropriate actions if these situations occur, such as the
cancellation of the event, contact security bodies and also claim of damages, etc.

Tenth: For reasons of force majeure that affect the facilities (fire, floods etc.) PAQ
reserves the right to cancel the event, which may be held at a new date agreed with the
contractors.
Understanding force majeure causes by any situation or unforeseeable event,
exceptional or beyond the will of the contracting parties, which prevents PAQ from
carrying out the contractual obligations committed in the budget.

DEPOSITS AND PAYMENT POLICY
Eleventh: An initial deposit will be established in accordance with the rates established
by PAQ (€ 300 in the case of Communions, € 450 in the case of Weddings and 10% of
the total invoice for the rest of the events), as a reservation of date and signing of
contract. This deposit will be deducted from the total invoice, but will not be returned if
the contracting parties suspend the event, unless it is due to provable force majeure
(see Clause Fourteenth)
Twelfth: Seven days before the event PAQ will receive 90% of the total budget price..
The remaining amount, as well as any extra costs that may arise will be paid no later
than seven days after the event, unless otherwise agreed with PAQ that must be
collected in writing and annexed to the contract.
Thirteenth: The payment of the total amount of the price of the event included in the
contract will not be reduced in the event in acase where a smaller number of the
attendees foreseen in the contract attend the event, the contracting party therefore has
to pay the total price of the contract. If, on the other hand, a number of people exceeds
the guaranteed minimum, PAQ will invoice for the total number of the assistants. The
contractor will be able to verify during the celebration of the event the number of
assistants along with the PAQ member of staff in charge of the service. PAQ will not
accept claims for the number of attendees once the event is over.
CANCELLATION POLICY OR REDUCTION OF SERVICES
Cancellation of the event or a reduction in event services must be reported in writing to
PAQ as far in advance as possible.
Fourteenth: In no case will any down payment received be returned, unless the
following circumstances arise.
In the case that the event cannot be held due to provable force majeure causes that
directly affect the contractors or the event actors, such as death, serious illness of the
direct family or similar, PAQ commits to hold the event at a later date agreed with the
contractors that does not affect the planning of events already scheduled. The
postponed event will have the same characteristics as the event originally contracted.
The cancellation of an event without provable causes of force majeure that justify it, will mean
the loss of all payments made by the contractors.
The cancellation of an event due to probable force majeure causes and reported to
PAQ in less than seven days within the date of the event, will suppose the payment of
the non-recoverable costs that PAQ has had due to the the cancellation. If the event
does not occur voluntarily at a later date than initially planned by the contracting
parties, they will have to assume the cost of non-recoverable expenses for the

cancellation of the event, plus the remaining 50% of the amount delivered as payment
for the event to compensate the damages caused.
Non-recoverable costs are, all those that PAQ have had as a result of the organization
and preparation of the event such as, food raw material, cost of staff hours, costs of
external staff hired for the event, assembly of the room, technological means prepared
for the event, staff and entertainment equipment such as DJ and stereo, etc.
Fifteenth: Any discrepancy in the interpretation or application of this contract not
resolved amicably within 20 calendar days will be committed to the arbitration of the
Chamber of Commerce of Mallorca, whose opinion will be binding on both parties,
expressly waiving any other abbacy or Jurisdiction that could correspond to both
parties.
En Palma, a…………………………………………………..

Joan Luis Rams Marimon
Director General
Firma del contratante

PALMA DE MALLORCA AQUARIUM
S.A.

