
MENUS FOR 
GROUPS 2025

M Ó N S A N T B E N E T  

We suggest you to get inside 

the Món Sant Benet 

imaginary, under the 

monastery shelter, witness of 

the passage of time and so 

many stories.

Let’s take a gastronomic turn 

inspired by our environment. 

Let’s make this millennial 

path through an inspiring 

experience.

Enjoy the Sant Benet L’Ó* 

experience.



Business Menu

Chef ’s  appet ize r

S t a r t e r
Shrimp cream with fennel,  porcini  and brown trout roe .

Main course
Hake in pil pi l sauce on spinach from the garden and plum hoisin 

D e s s e r t
R ed  f ru i t s  w i t h  t h e i r  i n f u s i o n  a n d  y o g h u rt  i ce  c rea m .

P e t i t  f o u r s

Wines
W h i t e  w i n e ,  La  F o u Ame l e r s ,  D . O .  T er ra  A l t a

S p a rk l i n g  w i n e ,  B l a n c  d e  b l a n c s ,   R a v en t ó s i  b l a n c D. O .  C o n ca  d e l  r i u A n o i a

T h e  m e n u ’ s  p r i c e  i s  8 2  €  p e r  p e r s o n (10% VAT n o t inc luded)

The menu inc ludes  spec i f ied wines ,  minera l  water  and  cof fee/ infusions.

The  menu i s  subject  to  change  by  the  chef .



Executive’s Menu

Chef ’s  appet ize r

S t a r t e r
Seafood gazpacho with scallop and tomato tartare.  

Main courses
Turbot with citrus langoustine sauce, potato and rouil le sauce.  

Confit  lamb with pine nut sauce, pesto cabbage and easy gri l led aubergine. 

D e s s e r t
C h o co l a t e  f o a m  w i t h  w h i sk y  a n d  v a n i l l a  sa l t y  t o f f ee .

P e t i t  f o u r s

Wines
W h i t e  w i n e ,   La  F o u Ame l e r s ,  D . O .  T er ra  A l t a

R ed  w i n e ,  5  M e r l o t ,  A b a d a l  D . O .  P l a  d e  B a g es  

S p a rk l i n g  w i n e ,  B l a n c  d e  b l a n c s ,   R a v en t ó s i  b l a n c D. O .  C o n ca  d e l  r i u A n o i a

T h e  m e n u ’ s  p r i c e  i s  1 0 0  €  p e r  p e r s o n (10% VAT n o t inc luded)

The menu inc ludes  spec i f ied wines ,  minera l  water  and  cof fee/ infusions.

The menu i s  subject  to  change by  the  chef .



C.E.O.’s Menu

Chef ’s  appet ize r

S t a r t e r s
Balfegó tuna tartare with carrot ceviche.

Sea bass with razor clam beurre blanc and parsnips.  

Main courses
Roasted meat cannelloni with foie gras sauce and black trumpets.

Royal beef with celeriac puree and its icing.

D e s s e r t
L em o n  crea m  w i t h  p i n ea p p l e ,  b l a ck  sesa m e i ce  c rea m  a n d  co co n u t .

P e t i t  f o u r s

Wines
W h i t e  w i n e ,  La  F o u Ame l e r s ,  D . O .  T er ra  A l t a

R ed  w i n e ,  5  M e r l o t ,  A b a d a l  D . O .  P l a  d e  B a g es  

S p a rk l i i n g w i n e ,  B l a n c  d e  b l a n c s ,   R a v en t ó s i  b l a n c D. O .  C o n ca  d e l  r i u A n o i a

T h e  m e n u ’ s  p r i c e  i s  1 2 0  €  p e r  p e r s o n (10% VAT n o t inc luded)

The menu inc ludes  spec i f ied wines ,  minera l  water  and  cof fee/ infusions.

The  menu i s  subject  to  change  by  the  chef .



Contract conditions
V a l i d m e n u s f r o m 2 0 g u e s t f r o m M o n d a y t o F r i d a y ( n o b a n k h o l i d a y ) .

T h e m a x i m u m n u m b e r o f g u e s t s f o r t h e s e m e n u s i s 9 0 g u e s t s . F o r b i g g e r g r o u p s o t h e r c o n d i t i o n s
w i l l a p p l y ( p r i c e , p l a c e , e t c ) .

T h e m e n u m u s t b e c h o s e n 1 5 d a y s b e f o r e t h e e v e n t d a t e .

M ó n S a n t B en 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 t h e e v e n t o f
n o t b e i n g a b l e t o r e c e i v e t h e r a w m a t e r i a l s f o r e x t e r n a l c a u s e s o r “ f o r c e m a j e u r e ” .

F o r e s e e n t i m e f o r t h i s k i n d o f m e n u s i s 2 h o u r s a p p r o x i m a t e l y .

I n t h e e v e n t o f a l i m e n t a r y a l l e r g i e s , t h o s e m u s t b e c o m m u n i c a t e d o n w e e k b e f o r e t h e e v en t i n
o r d e r t o c h a n g e t h e c o m p o n e n t s o f t h e m e n u o r p r e p a r e a l t e r n a t i v e d i s h e s .

P r i c e s d o n ’ t i n c l u d e n o t s p e c i f i e d b e v e r a g e s o r e x t r a s .

C o n s u l t s u p p l e m e n t t o u s e t h e r e s t a u r a n t e x c l u s i v e l y .

R e s t . L ’ Ó t a b l e s a r e r o u n d sh a p e a n d h a v e a m a x i m u m c a p a c i t y o f 1 0 g u e s t s . P l e a s e c o n s u l t w i t h
u s i f y o u n e e d a d i f f e r e n t o r s p e c i a l s e t u p .

T h e s e m e n u s w i l l b e v a l i d u n t i l D e c e m b e r 3 0 t h , 2 0 2 5 .

P r i c e s 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 1 0 % V A T . T h i s t a x c a n b e m o d i f i e d b y g o v e r n m e n t a l l a w s .

M e n u  p r i n t  s u p p l e m e n t

Floral centrepieces, from

Included

25,00 € / 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 P E R S O N (VAT N O T I NCLUDED)



Information & reservations
events@mo nsant be ne t .co m     
938 759 4 0 8
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