


Below, we present a unique and varied selection to ensure your 
celebration is a resounding success. ​​ 
 
Please do not hesitate to ask us for help if you would like to put 
together a menu to suit your requirements; we would be delighted to 
assist you. 
 
​​All of us at Hotel Eurostars Pamplona are here to ensure you enjoy this 
very special day. 
 
​​Kind regards 

If you are interested, have any queries or would like us to put together a 
bespoke menu for you, please do not hesitate to contact us at: 

Contact person: Evelin Soria 
Sales Department 

E-mail: eventos@eurostarspamplona.com 
Teléfono: + 34  948 293 380 

Dear customers:  
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New year's eve dinner  

175€ 

STARTERS  

WINES 

White wine: Mil Rios Godello  - Red winePalacios Remondo La Montesa  

Sparkling wine:  Freixenet Reserva Real  
Water, soft drinks, beer, and coffee 

 
*Includes bread and grapes  

Endive, pomegranate, escabeche-marinated partridge and blood orange salad.  

 

Grilled scallops with Iberico pork jowl.  

 
 

APPETISERS TO SHARE  

Our Iberico ham croquette.  

 

Smoked salmon, dill cream and salmon roe.  

 

Foie gras mi-cuit bonbon with almond.  

 

Crispy king prawn and cocktail sauce.  

Orio-style turbot with garlic refrito and mortar-crushed potatoes . 

FISH  

MEAT  

Roast suckling pig lingot, grilled mango and rosemary meat jus . 

PRICE INCLUDES DANCING AND 3 HOURS OF DISCO  

DESSERT  

Red berry infusion, meringue milk ice cream, yoghurt foam and brown butter crumble . 




