






SPACES
Choose the place that best fits your requirements





COFFEE BREAKS
MORNING

PÉTIT
FRESH
Fruit salad
Fruit boxes 
Bakery products

SSWEET
Pastries
Jam 
Honey
Butter

DRINKS
Coffee 
JuiJuices
Tea
Milk
Cocoa
Sparkling and Still water

15€ PER PERSON

MORNING

CALIFORNIAN WAY
FRESH
Fruit salad / Fruit boxes / Fruit bro-
chettes / Bakery Products / Glasses of 
yoghurt, fruit and cereal.

SWEET
Pastries :
Croissant / Brownie / Muffin /
Cheescake /  Carrot pie.

Jam / Honey / Butter / Peanut butter / 
Dried fruit and Nuts

SALTED
CCold cuts:
Cured pork loin / Sweet ham / Iberian 
ham / Salami / Ketchup / Mayo / Mus-
tard / Assorted cheese

DRINKS

Small bottles of juices / Illy coffee ma-
chine / Tea / Milk / Cocoa / Sparkling / 
and still water / Milkshakes

24€ PER PERSON

BOHEMIA 
HEALTH
FRESH
Fruit salad / Fruit boxes / Fruit bro-
chettes / Bakery Products / Glasses of 
yoghurt, fruit and cereal.

SWEET
Pastries :
Wholemeal croissant / Pancakes with 
agave syrup / Rice cookies / Muesli

Jam / Ecological honey / Butter / 
Agave syrup / Pollen / Nuts and seeds

SALTED
CCold cuts:
Turkey / Tofu / Ibrian ham / Assorted 
Cheese 
Whole meal sandwiches / Pakoas / 
Hummus / Crudités

DRINKS

SmallSmall bottles of juices / Illy coffee ma-
chine / Tea / Milk / Cocoa / Sparkling / 
and still water / Infused water

24€ PER PERSONA

MY WAY
FRESH
Fruit salad / Fruit boxes / Fruit bro-
chettes / Bakery products / Glasses of 
yoghurt, fruit and cereals.
 
SWEET
Pastries /  Homemade cakes / Jam / 
Honey / Butter /  Dried fruit and nuts

SALTED
Cold Cuts:
Cured pork loin / Ham / Iberian ham / 
Spanish salami

GGrated tomato with olive oil on toast-
ed bread / Assorted cheese

DRINKS
Small bottles of juice / Illy coffee ma-
chine / Tea / Milk / Cocoa / Sparkling 
and still water

24€ PER PERSON



MORNING

DRINKS
PERMANENT COFFEE

Illy coffee machine / Juices / Tea / Milk /
Cocoa / Sparkling and still water / Cookies

1O€ PER PERSON

COFFEE BREAKS

MY AFTERNOON 
WAY

FRESH
Fruit boxes / Fruit brochettes / Bakery 
products / Crudités.

SWEET
PPastries:
Muffins / Croissants / Donuts / Choco-
late cake / Carrot pie / Cheesecake .
Cocoa cream / Peanut Butter / Dried 
fruit and nuts.

SALTED
Cold cuts:
Cured pork loin / Ham / Iberian Ham / 
Spanish salami.
Assorted Paninis:
Baguettes / Bagels / Sandwiches

DRINKS
SmallSmall bottles of juices / Illy coffee ma-
chine / Tes / Milk / Cocoa / Sparkling 
and still water / Cava / Soft drinks / 
Beer.

24€ PER PERSON

AFTERNOON

PÉTIT
FRESH
Fruit salad
Fruit boxes 

SWEET
CChocolate cake
Cheesecake

BEBIDAS
Coffee 
Juices
Tea
Milk
CCocoa
Sparkling and Still water
Soft drinks

15€ PER PERSON





LUNCH
SAPPHIRE POOLBAR

OPTION 1

SALMON SALAD
Lettuce sprouts with almond vinaigrette, capers, pickled red

onion, apple and smoked salmon

OOPTION 2

MEDITERRANEAN BURGER
Mediterranean Burger

(Beef, manchego cheese, Iberian ham, bread with tomato), 
served with french fries and alioli sauce.

OPTION 3

WOK 
WWok of organic vegetables with rice noodles, ponzu sauce and 

root katshuobushi.

DESSERT

CHOCOLATE CAKE WITH STRAWBERRIES

DRINKS

WATER, SOFT DRINKS, BEER

20€ PER PERSON

LUNCH
360º RESTAURANT

APPETIZER

CATALAN COCA ( THIN BREAD) WITH ROASTED

PEPPERS, MARINATED SARDINES AND GREEN 

OLIVES EMULSION

BONELESS SHOULDER FROM BONELESS SHOULDER FROM PELLIBUEY SHEEP

WITH CANARIAN POTATOES

DARK CHOCOLATE COULANT WITH MANGO

SORBET

DRINKS

WATER, SOFT DRINKS, BEER

30€ PER PERSON



TASTING
MENU

LUZ DE AYUR
Canary stew croquette with sweet

potato and orange cream

ERYTHRAI
BigBigeye tuna ceviche with papaya
avocado and air of citrus herbs

NÉCTAR DE ESQUERIA
Coconut and lemon herb soup
with braised vegetables

MUÑEIRAS DEL ÁTLANTICO
Roasted scallops with unctuous broth

of Ibeof Iberian pork and corn and pumpkin porrigde

RIZ ROUGE
Veal terderloin with puntalette and
seasonal mushrooms mock risotto

AVENTURA AQAHWI
hazelnut financier with cocoa filling

and blond chocolate foam

60€60€ PER PERSON

BEVERAGE PAIRING 30€

DINNER
MENU 1

APPETIZER

LÁGRIMAS DE SAL
Potato salad with pepper marinated

sea bass fillets

RUMOR DE JEDRUMOR DE JEDDA
Pompano, with mussels essence,
potatoes and parsley chlorophyll

VIAJE DE TIXSI
Boneless shoulder from pelibuey sheep

with Canarian potatoes

EL BESO DE MACIOT
DaDark chocolate coulant with 

mango sorbet

WINE

ESENCIA DIVIÑA D.O RIAS BAIXAS
(Albariño, Adegas Gran Vinum)

PAGO DE CIRSUS D.O NAVARRA
(Merlot, Syrah, Merlot)

50€50€ PER PERSON

MENU 2

APPETIZER

ERYTHRAI
Bigeye tuna ceviche with papaya,
avocado and air of citrus herbs

OCÉANO DE FUEGO
GGrilled wreckfish with juice of mussels,
saffron and smoked paprika from

L̈a Verä

RIZ ROUGE
Veal tenderloin with puntalette and
seasonal mushrooms mock risotto

EL BESO DE MACIOT
DaDark chocolate coulant with mango 

sorbet

WINE 
APERITIV

GLASS OF DOMINIO DE LA VEGA BRUT EXPRESIÓN

D.O Cava (Macabeo, Bodega Dominio de la Vega)

o beer or soft drink
MENUMENU

TAJINASTE BLANCO SECO DOP ISLAS CANARIAS

(Listán blanco, Bodegas Tajinaste)

VIZCARRA 15 MESES D.O RIBERA DEL DUERO

(Tinto fino, Bodegas Vizcarra)

60€ PER PERSON



BBQHEMIA
A different option at our dunes restaurant́s terrace,
open air and overlooking the Atlantic Ocean.

We propose a self service barbecue dinner where the
participants can interact and choose their meal from
different stations or from the embers :

SalSalads, assorted cold cuts and cheese and a wide 
variety of barbecued products. Pork, beef poultry, fish 
and vegetables 

And sweeten the end of the evening with different 
options of desserts ranging from fruit salad to sweet 
chocolate fondants

DRINKS

WWINE - WATER - SOFT DRINKS - BEER

42€ PER PERSON

DUNES BUFFET
Self service buffet in our Dunes area with show cooking and different options

of cold starters, such as cold cuts, cheeses, salads: and entrees like pastas and rice.

A wide variety of main dishes, with fish, meats and vegan options, and delicious

desserts for all tastes

DRINKS
WWine - Water - Soft Drinks - Beer

45€ PER PERSON

.

STREET FOOD FESTIVAL
Creating a casual and amusing atmosphere, we present a light dinner alternative 

that can be prepared in different locations of our hotel

Finger food as concept, we invite you to taste different options of ̈street style meals̈

from all over world. A culinary journey through the street of India, Morocco

Usa, Thailand, Japan, Peru, Spain...

A perA perfect event to break the ice that will turn the end of the day into an

unforgettable evening full of tasty surprises.

DRINKS

Wine - Water - Soft Drinks - Beer - Mojitos - Milkshakes.

39€ PER PERSON

.



RESERVATIONS
+34 667 493 678

rest.experience@bohemia-grancanaria.com
Avd / Estados Unidos, 28 - San Bartolome de Tirajana 35100


