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CHRISTMAS



Dear Guest,

On behalf of the entire Elba Sunset Mallorca Thalas-
so Spa Hotel family, we would like to extend our most 
sincere welcome to you, thanking you for the trust you 
have placed in us by choosing us during these special 
dates.

We would like to inform you about the program we have 
prepared for the Christmas dinner. We wish you a very 
happy holiday season and a prosperous New Year 2022 
full of health, happiness and success.. 

Sincerely yours,
Andrea Rodriguez. Director
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25 DECEMBER · 2021
CHRISTMAS PROGRAM

18:30 - 21:30h.
WE WILL INVITE YOU TO ENJOY THE CHRISTMAS GALA BUFFET. 

We will welcome you with a cocktail reception at the entrance of our restaurant Buffet The Galley.

***
The buffet will be composed of a salad bar so that you can compose it to your liking

and a selection of salads already prepared:
 

Avocado, papaya and prawn salad.
Cabbage salad with apple, walnuts, raisins and mustard vinaigrette
Beet salad with goat cheese, red onion, black olives and coriander.

Chopped Seafood Salad.

***
You will also find a selection of smoked meats, cheeses, Iberian and cured meats

and a wide variety of seafood.

***
Hot soup or cream soup options are always available.

***
You can taste a variety of pastas cooked at the time with different sauces to choose from,

as well as dishes made at the time in our Wok as Yakisoba sautéed with vegetables and beef curry.

***
We will continue with a wide selection of fish and meats to cook at the moment to your taste on the grill.

You will find our Christmas specialty, roast turkey, on the buffet fork.

***
To be followed by the assortment of our elaborated main courses:

 
Carré of Lamb in Herb crumb crust and Majorcan sausage (sobrasada).

Duck confit with orange and cinnamon sauce.
Piglet confit.

Sea bream stuffed with spinach, prawns and mushrooms with Majorcan vermouth sauce.
Codfish confit at low temperature with saffron cream.

 
Without forgetting all the garnishes with which you can combine your dishes.

***
We will surprise you with a dessert bar where you will not be able to avoid going.

Here you will find the sweet end with French pastries (éclairs, mousse...) and Christmas desserts. 

21:00 - 23:30h.
We will invite you to stop by and settle in at The Promenade Bar.

Where you can enjoy live music until 23:30h and a varied cocktail menu. 
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