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Signature Andalusian cuisine for unforgettable 

celebrations.

EVENTS iN

SOTOGRANDE



At Plazablanca, we turn every celebration into a gastronomic experien-
ce worthy of Sotogrande. Our cuisine draws inspiration from traditional 
Andalusian recipes and reinterprets them through contemporary techni-

ques and carefully crafted presentation.

Weddings, family celebrations, corporate events or product launches: we 
adapt the venue, setup and menu to each type of event, always maintai-
ning the same high standards that define our daily à la carte service.

This dossier brings together our venues, menus and terms and condi-
tions to help you design your event step by step.

Celebrate at PLAZABLANCA



• Weddings

• Communions and christenings

• Birthdays and private celebrations

• Corporate events and business meetings

• Corporate dinners and Christmas events

• Product launches

• Show cookings and gastronomic events

• Any other tailor-made celebration

OUR VENUES
INDOOR DINING ROOM

Cocktail reception: 80 guests
Banquet: 60 guests

TERRACE

Cocktail reception: 95 guests
Banquet: 70 guests

TYPES OF EVENTS
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• Red scorpionfish pâté canapé with citrus aioli

• Beetroot salmorejo shot with feta cheese

• Salmon tartare toast with avocado and pickled onion

• Chicharrón toast with red pesto and Payoyo goat cheese

• Puchero croquettes with a touch of mint

• Fried tuna cubes in adobo marinade

• Wild mushroom and wild asparagus risotto

• Chicken skewers with Pedro Ximénez teriyaki

DULCE

• Mini lemon pie

• Brownie with Bourbon vanilla Chantilly cream

VINOS INCLUIDOS

• Solarce, red and white

• Clos Cibonne Tentations Rosé

Price 65 € / person
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APPETIZERS

• Seafood salad canapé

• Marinated tuna Gilda with wakame and wasabi mayonnaise

• Strawberry gazpacho shot with extra virgin olive oil pearls

• Tuna tartare toast with truffle mayonnaise

• Sanlúcar prawn saam with ajoblanco cream

• Courgette cannelloni with sun-dried tomato and basil

• Acorn-fed Iberian pork nigiri croquette

• Mini shrimp fritter

• Charcoal-grilled confit leeks with romesco sauce

• Confit cod with piquillo pepper cream

• Retinta beef tenderloin tataki with truffled parmentier

DESSERT

• Cheese and mango tartlet

• Chocolate, orange and olive oil mousse

WINES INCLUDED

• La Rad: white and red

• Clos Cibonne Tentations Rosé

Price 90 € / person





Price 70 € / person

STARTERS TO SHARE

• Iberian pork presa carpaccio, Payoyo ice cream and 
Cádiz-style ponzu

• Wild mushroom and wild asparagus risotto

MAIN COURSE TO CHOOSE

• Grilled turbot with braised leeks and citrus pil-pil 
sauce

Or Duck magret with celeriac purée, glazed baby ca-
rrots and red berry sauce

DESSERT TO SHARE

• Warm chocolate sponge cake, Pedro Ximénez toffee, 
hazelnuts and vanilla ice cream

WINES INCLUDED

• Solarce, red and white

• Clos Cibonne Tentations Rosé
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Price 90 € / person

STARTERS TO SHARE

• Artichoke and pickle salad

• Truffled Almadraba bluefin tuna tartare with 
cured egg yolk and ajoblanco

• Garlic sautéed scarlet prawns with crushed pota-
toes scented with Oloroso

MAIN COURSE TO CHOOSE

• Sole paupiette filled with white prawns and its 
creamy bisque

• Or Retinta beef tenderloin with potato parmentier, 
vegetables and Oloroso demi-glace

DESSERT TO SHARE

• Pistachio coulant, raspberry soup and lemon ice 
cream

WINES INCLUDED

• La Rad, white and red

• Clos Cibonne Tentations Rosé

GROUP MENU 2
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STARTERS TO SHARE

• Retinta beef tartare steak with cassava chips

• Lobster salpicón with chilled tomato and Manzanilla cream and regañá

• Truffle risotto with crispy Parmesan

INDIVIDUAL STARTER

• Oyster duo with Cádiz-style ponzu and Bloody Mary granita with Sanlú-
car Manzanilla

MAIN COURSE TO CHOOSE

• Retinta beef tenderloin with potato parmentier, vegetables and Oloroso 
demi-glace

• Or Sole paupiette filled with white prawns and its creamy bisque

DESSERTS TO SHARE

• Pistachio coulant, raspberry soup and lemon ice cream

• Warm chocolate sponge cake, Pedro Ximénez toffee, hazelnuts and vani-
lla ice cream

WINES INCLUDED

• Viña Ardanza Reserva

• Jean-Marc Brocard Chablis

• Peyrassol La Croix, rosé

Price 120 € / person





Cocktail · Seated · Gastronomy · Wine included

CHOOSE YOUR EXPERIENCE
COCKTAIL MENU 1

65 € / person

COCKTAIL MENU 2

90 € / person

GROUP MENU 1

70 € / person

GROUP MENU 2

90 € / person

GROUP MENU 3

120 € / person

All menu levels include the option of adding premium wines upon request.

Please consult our team regarding allergens.





EX
TR

A
 E

XP
ER

IE
N
CE

S
Price according to the option selected · Please enquire

VAT included.

FEATURED

• Oyster station

• Cheese station

• Steak tartare station

• Professional ham carving

• Champagne tasting

• Cocktail tasting

STATIONS



PACK 1 / 19€ 

Sparkling wine

Cava Pedregosa

Other beverages

Soft drinks, beer, water

Appetizers

3 Appetizers

PACK 2 / 22€

Sparkling wine

CAVA MESTRE

Other beverages

Soft drinks, beer, water

Appetizers

4 Appetizers

PACK 3 / 27€

Sparkling wine

Champagne André Cloué

Other beverages

Soft drinks, beer, water

Appetizers

5 Appetizers

Duration: 30 minutes

Prices per person

Welcome Drink



All extras are quoted according to the specific requi-

rements of each event, using our own or external su-

ppliers depending on the service.

• Floristry and decoration

• Photography / video

• Custom cake

• Transportation / bus service

• On-site event coordinator

• Children's entertainment, available upon request

• DJ / live music, available until 2:00 a.m.

EXTRA SERVICES



WE DESIGN YOUR EVENT TO 
YOUR REQUIREMENTS

VENUE

Indoor dining room

Terrace

GASTRONOMY

Cocktail reception

Seated menu

Stations

BEVERAGES

Welcome drink

Wines

Premium options

EXPERIENCE

Decoration

Photography

Music

Transportation

Coordination





EXCLUSIVE USE OF 
THE VENUE
LOW SEASON

1 November – 31 March

Minimum spend: €7,000

MID SEASON

1 April – 30 June

1 September – 30 October

Minimum spend: €9,000

HIGH SEASON

1 July – 31 August

Minimum spend: €12,000



DEPOSIT

• 50% of the total amount upon confirmation of the booking.

• The remaining 50% 10 days before the event.

PAYMENT METHODS

• Bank transfer

• Card

BOOKING

• Recommended minimum notice: 15 days, subject to availability.

BOOKING DEPOSIT / PAYMENT



FINAL NUMBER OF GUESTS

• The final number of guests must be confirmed at least 10 days before 
the event.

• From that point onwards, a maximum reduction of 10% of the confirmed 
total number of guests will be accepted.

BETWEEN 30 AND 10 DAYS

• Full loss of the deposit paid.

LESS THAN 10 DAYS Or on the day of the event:

• 100% charge of the agreed quotation.

CANCELLATION POLICY



Plazablanca reserves the right to reschedule or cancel an event 

due to force majeure. In such cases, all amounts paid will be re-

funded in full.

END TIME

• 2:00 a.m

• Subject to applicable noise and operating-hour regulations.

SETUP

• The schedule for pre-event setup will be adapted according to the 
client and the type of event.

GENERAL TERMS AND CONDITIONS



Sotogrande

EVENTS

Your celebration starts here.




