
 

 

 

 

 

  

  

eventos_palmaaquarium www.palmaaquarium.com 

Dinner with Sharks Menus 

 



 

 

            

eventos_palmaaquarium 

 

 

 

If your are looking for an alternative to traditional dinner and want to organize a unique event, different from what the rest of the market 
offers, Palma Aquarium Dinner with Sharks is with no doubt the best proposal. 

A faint light iluminates the Big Blue and welcomes visitors who have the privilege to observe the deepest shark aquarium in Europe. If the 
view is impressive by day, having dinner with them at night is a magical and exciting experience. 

To complete this wonderful event and give it the luxury and glamour that every great occassion deserves, Palma Aquarium Events 
Department has created a high-quality gastronomic offer that puts the finishing touch to an unforgetable evening. 

Depending on the tastes and needs of each client, we offer a very delicious FINGER FOOD for casual events or GOLD or PREMIUM MENUS 
suited to our most exclusive events. 
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MENU Tax base 
Minimum 

people 

PREMIUM 

150,00 € 10 pax 

188,00 € 8 pax 

250,00 € 6 pax 

375,00€ 4 pax 

750,00 € 2 pax 

Premium Package 
Inclues: Welcome cocktail served at H2O   

Private Shark area | Gala dinner (unlimited drinks)   
Printed menus | Table decoration 

 

Schedule:  
To be confirmed with the guests. From 7 pm 
 
Capacity: 
From 2 up to 50 people 
 
Extra services: 
Guided visita all around the shark area (20/30 min) : 150€ + 21% VAT 
Diver immersion with logo (5/10 min): 200€ + 21% VAT 
Live music: To check 
Transport: To check 

*Price per person, 10% VAT not included 

Premium Menu 
 

WELCOME COCKTAIL SERVED AT H2O 
Beef carpaccio served with Parmesan cheese and mustard- honey vinaigrette 

Hummus with virgin olive oil, octopus and chives on spoon 
Spoon of dill marinated salmon tartar 

King prawn and bacon skewer 
 

MENU 
STARTER 

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

 
MAIN COURSE 

Seabass fillet stuffed with seafood and served with Mariscala sauce 
or 

Café Paris veal sirloin with creamy vegetables puree and Straw potatoes 
 (Choose must be confirmed at least one week in advance) 

 
DESSERT 

Sponge cake with mascarpone and Baileys mousse topped with cacao and 
crispy 3 chocolates 

 
BEVERAGES 

White wine Lirum (D.O. Rueda) 
GVIVM Pere Seda red wine (D.O Pla i Llevant) Mallorca 

Cava Brut 
Mineral water, soft drinks and beer 

Coffee and tea 
(Unlimited drinks until coffee is served) 

Dinner with Sharks – Premium Package 
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MENU Tax base 
Minimum 

people 

GOLD 

130,00 € 10 pax 

165,00 € 8 pax 

220,00 € 6 pax 

325,00 € 4 pax 

650,00 € 2 pax 

Gold Package 
Incluye: Welcome glass of cava | Private Shark área 

Gala dinner (unlimited drinks) 
Printed menus | Table decoration 

 
Schedule:  
To be confirmed with the guests. From 7 pm 
 
Capacity: 
From 2 up to 50 people 
 
Extra services: 
Guided visita all around the shark area (20/30 min) : 150€ + 21% VAT 
Diver immersion with logo (5/10 min): 200€ + 21% VAT 
Live music: To check 
Transport: To check 

Gold Menu 
WELCOME GLASS OF CAVA SERVED AT H2O 

 

MENU 
APPETIZERS 

Mini pa amb oli topped with Iberian ham, sea fennel and olives 
Beef sirloin tartar 

Breaded brie with red fruits sauce 
Poultry skewer with bacon in Coca-Cola sauce 

 
STARTER 

Shredded salt cod with roasted red peppers, onions, 
 black olives and olive oil 

 
 

MAIN COURSE 
Baked cod with Majorcan tumbet 

Or 
Rack of lamb with a pistachio and honey crust served on courgette, 

aubergine and green asparagus 
 

DESSERT 
Chocolate sponge cake filled with apricot jam, White chocolate cream and 

topped with black chocolate glaze 
 

BEVERAGES 
White wine Lirum (D.O. Rueda) 

GVIVM Pere Seda red wine (D.O Pla i Llevant) Mallorca 
Cava Brut 

Mineral water, soft drinks and beer 
Coffee and tea 

(Unlimited drinks until coffee is served) 
 

*Price per person, 10% VAT not included 

Dinner with Sharks – Gold Package 
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VEGAN OR VEGETARIAN MENU 
 

MENU 
Appetizers  

Aubergine caviar 
Pico de Gallo 

Hummus with chives 
Onions’ coca 

 
STARTER 

Tofu sauteed with mushrooms and its reduction of vegetables sauce with soy  
 

MAIN COURSE 
Tumbet Mallorquin 

(special vegetables majorcan dish) 
 

DESSERT 
Lemon sorbet flavoured with Xoriguer Gin 

 
BEVERAGES 

White wine Lirum (D.O. Rueda) 
GVIVM Pere Seda red wine (D.O Pla i Llevant) Mallorca 

Cava Brut 
Mineral water, soft drinks and beer 

Coffee and tea 
(Unlimited drinks until coffee is served) 
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Finger-Food 
Welcome glass of cava 

Brandade tartlet 
Smoked salmon tartar 

Crispy king prawn lollipop 
Hummus with virgin olive oil and chives 

Majorcan tumbet in tomato sauce skewer 
Mini pa amb oli baguette slice topped with serrano ham, sea fennel and olives 

Small poultry salad with mustard-honey vinaigrette and old cheese slices 
Beef carpaccio served with parmesan cheese and mustard-honey vinaigrette 

Small glass of fine cod slices on White garlic cream and roe 
Meatballs with sobrasada and pine nuts casserole 

Iberian sirloin and mushrooms skewer 
Chicken croquettes 

Sobrasada vol-au-ventt 
Andalusian style squid rings 

 
**** 

Seasonal fruits skewer 
Homemade pastries 

 
BEBIDAS 

Verdejo Lirum White wine (D.O. Rueda) 
Viña Valoría Crianza red wine (D.O. Rioja) 

Mineral wáter, soft drinks and beer 
Cava Brut 

Finger-Food 
 

Includes: Welcome glass of cava | Private Shark area 
Free visit to the Shark area | Finger Food (unlimited drinks) 

 
Schedule:  
To be confirmed with the guests. From 7 pm 

 

Capacity:  

Minimum 25 people – maximum 200 people 

 

Extra services: 
Guided visita all around the shark area (20/30 min) : 150€ + 21% VAT 
Diver immersion with logo (5/10 min): 200€ + 21% VAT 
Live music: To check 
 
 
 
           

P.V.P.: 60,00€ + 10% VAT not included 
 

 


