
CHRISTMAS  2026

CORPORATE 
MENUS

HOTEL SH VALENCIA PALACE



CHRISTMAS MENU I

 

MAIN COURSE (CHOOSE ONE)
 HAKE FROM THE BAY OF BISCAY WITH A SEADOOF 

AND PISTACHIO SAUCE

SLOW-BRAISED BEEF, TRUFFLED POTATO PARMENTIER,
SAUTÉED TENDERSTEM BROCCOLI AND PORT SAUCE

STARTER
MARINATED SALMON SALAD WITH SEASONAL VEGETABLES 

AND A CORIANDER DRESSING

DESSERT
CHOCOLATE COULANT WITH CARAMELISED WALNUTS

CHRISTMAS SWEETS AND NOUGAT

CAVA

DRINKS
SH WINE SELECTION

MINERAL WATER, SOFT DRINKS AND BEER

TEA AND COFFEE

 

Bookings
(+34) 96 337 50 37
Events.valencia.palace@sh-hoteles.com

HOTEL VALENCIA PALACECORPORATE MENUS

COR
POR

ATE
MEN

US
64€

VAT INCLUDED
PRICE PER PERSON



CHRISTMAS MENU II

 

MAIN COURSE (CHOOSE ONE)
 TURBOT, GINGER VEGETABLE TAGLIATELLE AND A

LOBSTER JUS

BEEF SHORT RIB WITH A PORCINI JUS, MINTED CHERRY
TOMATOES AND BOULANGÈRE POTATOES

STARTER
RED PRAWN SALAD WITH VALENCIAN TOMATOES,

TROPICAL FRUIT AND BASIL

DESSERT
CREAMY CHOCOLATE CAKE

CHRISTMAS SWEETS AND NOUGAT

CAVA

DRINKS
SH WINE SELECTION

MINERAL WATER, SOFT DRINKS AND BEER

TEA AND COFFEE

 

Bookings
(+34) 96 337 50 37
Events.valencia.palace@sh-hoteles.com

HOTEL VALENCIA PALACECORPORATE MENUS

COR
POR

ATE
MEN

US
68€

VAT INCLUDED
PRICE PER PERSON



 

Bookings
(+34) 96 337 50 37
Events.valencia.palace@sh-hoteles.com

HOTEL VALENCIA PALACECORPORATE MENUS

COR
POR

ATE
MEN

US
71€

PRICE PER
PERSON

 (VAT INCL.)

 

CHRISTMAS MENU I
+ WELCOME APPETISER:

You can also add a welcome appetiser
to your dinner

 

DELICATE SHRIMP & RED PRAWN TASTER

OLIVE OIL COCA FLATBREAD WITH FRESH RICOTTA-STYLE
CHEESE AND SMOKED SARDINE

CHRISTMAS CROQUETTE

FOIE GRASS PUFF PASTRY WITH FIG COMPOTE

75€
PRICE PER

PERSON
 (VAT INCL.)

CHRISTMAS MENU II
+ WELCOME APPETISER:



VEGAN MENU

 

Bookings
(+34) 96 337 50 37
Events.valencia.palace@sh-hoteles.com

HOTEL VALENCIA PALACECORPORATE MENUS

COR
POR

ATE
MEN

US
64€

VAT INCLUDED
PRICE PER PERSON

MAIN COURSE (CHOOSE ONE)
FLAME-GRILLED AUBERGINE, GREEN CURRY AND PORCINI MUSHROOMS

COURGETTE CANNELLONI FILLED WITH SEASONAL
VEGETABLES, PICO DE GALLO SALSA AND PISTACHIOS

DESSERT
CARAMEL BAKED APPLE WITH MINT

CHRISTMAS SWEET AND NOUGAT

CAVA

DRINKS
SH WINE SELECTION

MINERAL WATER, SOFT DRINKS AND BEER

TEA AND COFFEE

WILD ASPARAGUS, CORN MAYONNAISE AND POPCORN

STARTER (CHOOSE ONE)

VALENCIAN TOMATO, TROPICAL FRUIT AND BASIL DRESSING

+ VEGAN WELCOME APPETISER: 71€
PORCINI VELOUTÉ TASTER WITH TRUFFLED TOFU

RICE PAPER SPRING ROLL WITH BABY VEGETABLES AND A SWEET CHILLI SAUCE

CURRIED, SAUTÉED VEGETABLES IN A WRAP

VEGETABLE SUSHI




