
MENUS FOR
GROUPS 2023

M Ó N  S A N T  B E N E T  



Coffee Break
M i n i m u m 15 guests

W e l c o m e  c o f f e e

• Coffee, decaffeinated coffee and milk
• Select ion  i f  teas  and infusions
• M i n e r a l  w a t e r  a n d  j u i c e s

Min imum serv ice  112,50 € (VAT n o t included)
F r o m  1 6  g u e s t s : 7,50 € / p e r s o n (VAT n o t included)

S u p p l e m e n t s

• Permanent  cof fee  lounge stat ion
• Half day ( m a x i m u m 4 hours)
• F u l l  d a y  ( m a x i m u m 8 hours)

• Assorted  sweet  past r ies  (3 p i e c e s per person)
• Assorted salty pastries (3 p i e c e s per person)
• Assorted m i n i  s a n d w i c h (2 p i e c e s per person)
• Wholemeal  croissants (3 p i e c e s per person)
• Natural  f ru i t  cups (1 per person)
• Cups of  natural flavoured yogurt
• Nuts
• Soft  drinks
• Soft  dr inks  p e r m a n e n t station (self-service)

• Half day ( m a x i m u m 4 hours)
• F u l l  d a y ( m a x i m u m 8 hours)

VAT n o t included

9,50 €
13,50 €
4,50 €
5,00  €
5,50 €
4,50 €
3,00 €
3,00 €
3,00 €
3,00 €

8,00 €
12,00 €

Minimum serv ice  for  supp lements :  for  the  number  of  tota l  persons  of  the  group  or  for  
15  people  in  case  of  groups  under  15  people .

C o n t r a c t  c o n d i t i o n s
S a m e  c o f f e e  b r e a k  o p t i o n s  m u s t  b e  c h o s e n  f o r  t h e  e n t i r e  g r o u p                          
T h e  e s t i m a t e d  s e r v i c e  l e n g t h  o f  t h e  c o f f e e  b r e a k  i s  2 0 - 3 0  m i n u t e s .
C o f f e e  b r e a k s  w i l l  b e  s e r v e d  i n  a n  a r e a  c l o s e  t o  t h e  m e e t i n g  r o o m  o r  i n s i d e  t h e  m e e t i n g  r o o m



COCKTAILS

Welcome A

M i n i m u m 2 0 guests

C h e e s e  a n d  r a s p b e r r y  l o l l i p o p

R o a s t  c r o q u e t t e

I b e r i a n  h a m  w i t h  “ c o c a ”  f l a t b r e a d

C a v a  L l u í s G u i t a r t B r u t

B e e r  o r  s o f t  d r i n k s

P r i c e  p e r  p e r s o n  1 7 , 0 0  €  ( V A T  n o t  i n c l u d e d )
P r i c e  a d d e d  t o  a  m e a l  i n  t h e  s a m e  p l a c e  
1 2 , 0 0  €  g u e s t  ( V A T  n o t  i n c l u d e d )

Welcome B

M i n i m u m 2 0 guests

I b e r i a n  h a m  w i t h  “ c o c a ”  f l a t b r e a d  
E s q u e i x a d a ( s h r e d d e d  c o d ,  t o m a t o  a n d  
o l i v e s  s a l a d )  w i t h  t o m a t o  m o u s s e

R a s p b e r r i e s  a n d  f o i e  m a c a r o n

R o a s t  c r o q u e t t e

O r g a n i c  c r u n c h y  c h e e s e  w i t h  t o m a t o  j a m

C a v a  L l u í s G u i t a r t B r u t

B e e r  o r  s o f t  d r i n k s

P r i c e  p e r  p e r s o n  2 1 , 0 0  €  ( V A T  n o t  i n c l u d e d )
P r i c e  a d d e d  t o  a  m e a l  i n  t h e  s a m e  p l a c e  
1 6 , 0 0  €  g u e s t  ( V A T  n o t  i n c l u d e d )

Welcome C

M i n i m u m 2 0 g u e s t s

I b e r i a n  h a m  w i t h  “ c o c a ”  f l a t b r e a d

S p h e r i c a l  o l i v e  w i t h  M a r t i n i

F o i e  a n d  c h o c o l a t e  l o l l i p o p

R o a s t  c r o q u e t t e

P o r k  m i n i  b u r g e r  w i t h  m u s t a r d

P r a w n s  b r o c h e t t e  w i t h  c r u n c h y  s w e e t  c o r n  a n d  R o m e s c o  
( C a t a l a n  s a u c e )

N o r w a y  l o b s t e r  r i c e  “ t a p a ”  w i t h  s a f f r o n  a l l i o l i
( C a t a l a n  m a y o n n a i s e  w i t h  g a r l i c )

C a v a  L l u í s G u i t a r t B r u t

B e e r  o r  s o f t  d r i n k s

P r i c e  p e r  p e r s o n  2 5 , 0 0  €  ( V A T  n o t  i n c l u d e d )
P r i c e  a d d e d  t o  a  m e a l  i n  t h e  s a m e  p l a c e  
2 0 , 0 0  €  g u e s t  ( V A T  n o t  i n c l u d e d )

S u p p l e m e n t s

White/red Abadal wine D.O. Pla de Bages 4,00 € VAT not included / guest (for the total of diners)



Beneta’s menu*
M i n i m u m  2 0  g u e s t s

S t a r t e r
Tomato  gazpacho with  green  asparagus ,  cheese spher ica l             
and  k ing  prawns (based  on  the  season)

or

Creamy pumpkin  soup  with  cheese spher ica l  and  k ing  prawns  
(based  on  the  season)

Main course
H a k e  s u p r e m e  w i t h  r o a s t e d  m u s h r o o m s

D e s s e r t
No u g a t  co u l a n t w i t h  i ce  c rea m ,  t o f f ee  a n d  p i s t a ch i o s

Cel lar
Vinya Nostra white D.O.  Catalunya                        
Vinya Nostra red D.O.  Catalunya                     
St i l l  water,  beer or soft  drinks,  bread and coffee

P r i c e  p e r  g u e s t  3 5 , 0 0  €  ( V A T  n o t  i n c l u d e d )

Valentina’s menu*
M i n i m u m  2 0  g u e s t s

S t a r t e r
W a rm  l a sa g n a  w i t h  p ra w n s ,  g r i l l ed  v eg et a b l es  a n d  ch eese

Main course
Boneless king chicken with potato parmentier, stuffed with truffle       
and pistachios

D e s s e r t
V a n i l l a  w h i p p ed  c rea m ,  co co a  a n d  red  f ru i t s

Cel lar
Vinya Nostra white D.O.  Catalunya                    
Vinya Nostra red D.O.  Catalunya                           
St i l l  water,  beer or soft  drinks,  bread and coffee

P r i c e  p e r  g u e s t  3 5 , 0 0  €  ( V A T  n o t  i n c l u d e d )

4,00 € VAT not included / guest (for the total  of diners)

S u p p l e m e n t s

C a v a Vi larnau B r u t Nature Reserva



Sal·la’s menu*
M i n i m u m  2 0  g u e s t s

Appet izer ’ s
Sesame and parmesan cookie
Cheese lo l l ipop with  nuts  and raspberr ies

S t a r t e r
L o b st er  ca n n e l l o n i  w i t h  n o rw a y  l o b st er  v e l o u t é  a n d  v eg et a b l e  ch i p s

Main course
Pork cheek tenderloin with gri l led seasonal  vegetables and mushrooms

D e s s e r t
Crunchy velvet chocolate and cocoa saber

Cel lar
Vinya Nostra white D.O.  Catalunya                        
Vinya Nostra red D.O.  Catalunya                     
St i l l  water,  beer or soft  drinks,  bread and coffee

P r i c e  p e r  g u e s t  3 9 , 0 0  €  ( V A T  n o t  i n c l u d e d )

Ricardis’ menu*
M i n i m u m  2 0  g u e s t s

Appet izer ’ s
Sesame and parmesan cookie                                                                     
Cheese lo l l ipop with  nuts  and raspberr ies

S t a r t e r
K i n g  p r a w n s  w a r m  s a l a d  w i t h  v a n i l l a  p o t a t o e s  a n d  c i t r u s  f r u i t s  v i n a i g r e t t e

Main course
Cod loin with mariner stew, gnocchi and peas

D e s s e r t
C r e a m y  c o c o n u t  w i t h  p i n e a p p l e  j e l l y

Cel lar
Vinya Nostra white D.O.  Catalunya                         
Vinya Nostra red D.O.  Catalunya                                
St i l l  water,  beer or soft  drinks,  bread and coffee

P r i c e  p e r  g u e s t  3 9 , 0 0  €  ( V A T  n o t  i n c l u d e d )

S u p p l e m e n t s

C a v a  Vi larnau B r u t  Nature  Reserva 4,00 € VAT not included / guest (for the total  of diners)



Rosita’s menu
M i n i m u m  2 0  g u e s t s

Appet izer ’ s
Sesame and parmesan cookie
Creamy roast  and ham croquette

S t a r t e r
F o i e ,  a r t i c h o k e s ,  I b e r i a n  h a m ,  c h e e s e  a n d  s a l a d  p i e

Main course
Suckl ing veal  cheek,  truff le tubercle purée and local  wine sauce

D e s s e r t
M a n g o  a n d  p a s s i o n  f r u i t  i n g o t  w i t h  b e r r i e s

Cel lar
A b a d a l B l a n c  D . O .  P l a  d e  B a g es                                                
A b a d a l C a b ern et  F ra n c  D . O .  P l a  d e  B a g es                                      
S t i l l  w a t er ,  b eer  o r  so f t  d r i n k s ,  b rea d  a n d  co f f ee

P r i c e  p e r  g u e s t  4 4 , 0 0  €  ( V A T  n o t  i n c l u d e d )

Júlia’s menu
M i n i m u m  2 0  g u e s t s

Appet izer ’ s
Sesame and parmesan cookie 
Creamy roast  and ham croquette

l

S u p p l e m e n t s

C a v a Vi larnau B r u t Nature Reserva 4,00 € VAT not included / guest (for the total of diners)

S t a r t e r
C r e a m  o f  w i l d  m u s h r o o m  s o u p  w i t h  c r e a m y  r a v i o l i  a n d  
N o r w a y  l o b s t e r

Main course
S e a b a s s  s u p r e m e  w i t h  b l u e  c r a b  a n d  l e m o n  g r a s s  T h a i  s a u c e

D e s s e r t
Chocolate tri logy with creamy coffee

Cel lar
A b a d a l B l a n c  D . O .  P l a  d e  B a g es                                                
A b a d a l C a b ern et  F ra n c  D . O .  P l a  d e  B a g es                                      
S t i l l  w a t er ,  b eer  o r  so f t  d r i n k s ,  b rea d  a n d  co f f ee

P r i c e  p e r  g u e s t  4 4 , 0 0  €  ( V A T  n o t  i n c l u d e d )



Cloister’s menu
M i n i m u m  2 0  g u e s t s

Appet izer ’ s
Sesame and parmesan cookie                                                
Creamy roast  and ham croquette

S t a r t e r
Seafood warm ravioli  with mushrooms and vegetables

Main course
Gril led veal tenderloin with vegetables, rosemary salt  and     
truffled roasted sauce

D e s s e r t
C h o co l a t e  co u l a n t w i t h  t o f f ee  d ress i n g

Cel lar
A b a d a l B l a n c  D . O .  P l a  d e  B a g es                                                
A b a d a l C a b ern et  F ra n c  D . O .  P l a  d e  B a g es                                      
S t i l l  w a t er ,  b eer  o r  so f t  d r i n k s ,  b rea d  a n d  co f f ee

P r i c e  p e r  g u e s t  4 9 , 0 0  €  ( V A T  n o t  i n c l u d e d )

S u p p l e m e n t s

C a v a Vi larnau B r u t Nature Reserva 4,00 € VAT not included / guest (for the total  of diners)



Carbó’s menu
M i n i m u m  2 0  g u e s t s

Appet izer ’ s
Sesame and parmesan cookie                                                
Creamy roast  and ham croquette                                        
King prawn brochette with  “romesco”  sauce

S t a r t e r
P o u l a rd e ca n n e l l o n i  w i t h  c rea m y  f o i e  R o a y l a n d  “ o l o ro so "

Main course
Gri l led  turbot  with  pumpkin,  vegetables  and wi ld  mushrooms

D e s s e r t
The vanilla and caramel egg

Cel lar
A b a d a l  B l a n c  D . O .  P l a  d e  B a g e s                                   
A b a d a l  C a b e r n e t  F r a n c  D . O .  P l a  d e  B a g e s                       
G l a s s  o f  c a v a  O r i o l  R o s s e l l  R e s e r v a  B r u t  N a t u r e               
S t i l l  w a t e r ,  b e e r  o r  s o f t  d r i n k s ,  b r e a d  a n d  c o f f e e

P r i c e  p e r  g u e s t  5 4 , 0 0  €  ( V A T  n o t  i n c l u d e d )

Casas’ menu

Appet izer ’ s                                  
Sesame and parmesan cookie                                                
Creamy roast  and ham croquette                                        
King prawn brochette with  “romesco”  sauce

S t a r t e r
S c a l l o p ,  p r a w n s  a n d  v a n i l l a  p o t a t o e s  s a l a d  w i t h  c h e r v i l  a n d       
p i n e  n u t  v i n a i g r e t t e

Main course
Boneless  leg  of  k id  goat  wi th  sautéed  asparagus  and  mushrooms

D e s s e r t
T h e  L e m o n ,  c i t r u s  f r u i t s  t e x t u r e s

Cel lar
A b a d a l  B l a n c  D . O .  P l a  d e  B a g e s                                   
A b a d a l  C a b e r n e t  F r a n c  D . O .  P l a  d e  B a g e s                       
G l a s s  o f  c a v a  O r i o l  R o s s e l l  R e s e r v a  B r u t  N a t u r e               
S t i l l  w a t e r ,  b e e r  o r  s o f t  d r i n k s ,  b r e a d  a n d  c o f f e e

P r i c e  p e r  g u e s t  5 4 , 0 0  €  ( V A T  n o t  i n c l u d e d )

M i n i m u m  2 0  g u e s t s



BUFFETS
Finger buffet
M i n i m u m  3 0  g u e s t s

S t a r t e r s
Mu sh ro o m s a n d  h a m  cro q u et t es                                                          
C a t a l a n  co l d  sa u sa g es  a n d  ch eese  se l ect i o n                                      
C ru n ch y  d o u g h  b rea d  w i t h  t o m a t o                                                     
R o a st ed  t o m a t o ,  g reen  p ep p er  a n d  o n i o n  p i e  w i t h  a n ch o v i es                   
O u r  c rea m  so u p  o r  g a z p a ch o  w i t h  o u r  o rch a rd  v eg et a b l es                    
Green  b ea n  sa l a d  w i t h  t u n a  b e l l y                                                      
O rg a n i c  v ea l  b u rg er  f ro m  Mo i a n ès w i t h  o n i o n  ch u t n ey  

Main courses
Prawns and cuttlefish creamy rice      
Foie and poularde cannelloni            
Curry chicken brochette                  
Angler f ish medall ions with fried garl ic

D e s s e r t s
Mint  and fresh fru i t  brochette  
Smal l  crazy  sweets

Cel lar
Wines  f rom d i f ferent  Des ignat ion of  Or ig in  f rom Cata lonia                   
S t i l l  water ,  beer  or  sof t  dr inks,  bread  and  cof fee

P r i c e  p e r  g u e s t  3 9 , 0 0  €  ( V A T  n o t  i n c l u d e d )

S u p p l e m e n t s

C a v a Vi larnau B r u t Nature Reserva 4,00 € VAT not included / guest (for the total of diners)

Seating buffet
M i n i m u m  3 0  g u e s t s

S t a r t e r s
C o d  c ro q u et t e                                                                                                     
C a t a l a n  co l d  sa u sa g es  a n d  ch eese  se l ect i o n                                                        
C ru n ch y  d o u g h  b rea d  w i t h  t o m a t o                                                                     
S ea so n a l  c ru d i t és  a n d  sa l a d s  se l ect i o n                                                                       
O u r  c rea m  so u p  o r  g a z p a ch o  w i t h  o u r  o rch a rd  v eg et a b l es                               
C o u rg et t e ,  t o m a t o  a n d  b resa o l a  p i e                                                                     
P ra w n s  a n d  t u n a  q u i ch e  L o r ra i n e

Main courses
Rice with Ral pork skirt  and mushrooms                                      
Artichokes ravioli  with basil  cream                                            
Boneless free range chicken with Bordelaise sauce, prunes and raisins 
Prawns and cuttle f ish sautéed with spinach and asparagus

D e s s e r t s
Mint  and fresh fru i t  brochette                               
Indiv idual  pastry  select ion

Cel lar
Abadal B lanc  D.O.  P la  de  Bages                                                
Abadal Cabernet  Franc D.O.  P la  de  Bages                                      
S t i l l  water ,  beer  or  sof t  dr inks,  bread  and  cof fee

P r i c e  p e r  g u e s t  4 3 , 0 0  €  ( V A T  n o t  i n c l u d e d )



BUFFETS
Healthy buffet
M i n i m u m  3 0  g u e s t s

S t a r t e r s
Seasonal  crud ités  and  sa lads  se lect ion                                         
Seasonal  soup                                                                             
Assorted organ ic  chesses                                                          
Ch ickpeas hummus,  walnuts  bread  and  sesame                            
Roasted tomato,  green  pepper and  on ion p ie  wi th  smoked sard ine 
Avocado,  smoked sa lmon and  spr ing  on ion stew                             
P rawns and  tuna  qu iche Lorra ine

Main courses
Organic r ice r isotto with wild mushrooms, green asparagus and shepherd’s cheese        
Gri l led sea bass sautéed with spinach and asparagus

D e s s e r t s
F r u i t  s a l a d                                                                                                     
C r e a m y  o r g a n i c  y o g u r t  w i t h  p i n e a p p l e                                                                
C h e f ’ s  s e l e c t i o n  d e s s e r t s

Sti l l  water, bread and coffee

P r i c e  p e r  g u e s t  4 8 , 0 0  €  ( V A T  n o t  i n c l u d e d )



Contract conditions
The same dish must be selected for the entire group. If the group wants to choose between 2 main
courses (meat or f ish) a 5 € supplement wil l apply for the ent ire group and personal main course
select ions must be informed 15 days prior to the group arrival .

M ó n S a n t B e n e t r e s e r v e s t h e r i g h t t o c h a n g e t h e c o n t e n t o f t h e c h o s e n m e n u s i n c a s e i t c a n n o t
h a v e t h e r a w m a t e r i a l n e e d e d i n p l a c e , d u e t o e x t e r n a l c a u s e s o r m a j o r f o r c e .

T h e e s t i m a t e d d u r a t i o n o f t h e c o f f e e b r e a k i s 2 0 - 3 0 m i n u t e s . C o f f e e b r e a k s w i l l b e s erv ed i n a
c l o s e a r e a t o t h e m e e t i n g r o o m o r i n s i d e t h e s a m e m e e t i n g r o o m .

T h e es t i m a t ed d u r a t i o n o f a s erv ed l u n c h / d i n n er o r a s e a t ed b u f f et i s 2 h o u rs , a n d 1 h o u r f o r t h e
f i n g e r b u f f e t .

R a t e s f o r f o o d a n d b e v e r a g e a r e p e r p e r s o n a n d d o n ’ t i n c l u d e V A T .

Menus marked with an aster i sk can only be served in a pr ivate room in La Fàbr ica bu i ld ing .
The rest of menus can be served in both La Fàbr ica and Monastery rooms. In the Monastery rooms a
10 € per person supplement wi l l app ly for k i tchen re locat ion .

S u p p l e m e n t menu print
S u p p l e m e n t outside location
S u p p l e m e n t tables & chairs with banquet covers
S u p p l e m e n t party  cake,  f rom…          
S u p p l e m e n t liquor cart
Supplement  floral centres, from…

2,00 € / u. 
5,00 € / pax  
5,50 € / pax  
5,00 € / pax  
8,00 € / pax
20,00 € / centre

O T H E R  S U P P L E M E N T S  - P R I C E  P E R  G U E S T  ( V A T  N O T  I N C L U D E D )



Information &
Reservations

congressos@monsantbene t . co m 938 759 4 0 8
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