


MAKE YOUR WEDDI NG AN
EXPERI ENCE

Every coupl e has thei
speci al I 'l usion. The
|t being authentic an
who you are.

We know how i mportant
that i s why we want t
our spaces, gastrono

services.

We are here to create
and transmits the | ove
al ways adapted to you
uni gue setting.

We have a human and pi
accompany you from th
together we can make t

ov € :




PRI VI LEGED SPACES FOR A UNI QUE WEI

At El Trébol Eventos, we offer a selection of exceptional spaces situated in a preserved environment fa
sea, surrounded by weathaintained vegetation. These venues are ideal for welcoming your guests and
celebrating your wedding.

You can enjoy various areas, ranging from spacious open areas to more intimate corners. Whether it's o
wild beach lined with eucalyptus trees, in our grove with a spectacular sea view, or neardhe @oalland
welcoming space with impressive vievave have a magnificent glass pavilion, perfect in case of bad weat

These locations allow you to celebrate each moment of your wedding in a different setting, offering your
an unforgettable experience.

Imagine an outdoor civil ceremony directly on the beach, followed by a welcome cocktail near the pool o
the shade of majestic eucalyptus trees, creating a magical atmosphere both day and night.

The best part is that the exclusive location of our spaces will allow you to enjoy without haste or concern
private atmosphere, designed solely for you.
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COoLD
Spoon of
Chupa Chu
Spoon of

Strawhadr
expl osion
Smal | wi |

sal mon t i
ps of foi
orange s
wat er mel
with cail
d strawb:
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HOT

A Mi ni Bl ack Angus |
caramelized red ol

AShrimp twister wit
essence.

AMini grilled chicl

ASpoonful of slice
styl e.

ACrunchy chicken g

ATruffle mushroom ¢
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Ham cutter 150. 00
| beri an Ham Piece 450. 000
Cheese kiosk (6 varieties of cRBe®da&/ p
Paella cooking show 5. 00a/ p
Red tuna tataki 5. 00da/ p
Oysters 6000/ pert
Tartl et corner 8000/ pert
Ver mouth corner with guildas ana. @®ad/ap
Garlic shrimp corner 5. 00da/ p
Octopus cooking show 12. 000/
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Me m
To start (your <choice)

French duck salad with Galicia
spinach and red onions.

Seafood platter with spinach a
P®&r i gord foie gras with cognac

Warm truffled potato cream wit

Sorbet (to choose)

Li moncell o, Mojito, Mandari n.

To continue (your choice)

| berian pluma with tomato j am
peppers saut®ed in extra virgi

Rossitryil e Galician beef fill et
potato gratin.

Cod supreme with saut ®ed c¢cl| ams

Sea bass stuffed with vegetabl
| a pauper 6 potatoes.

Des q@frtyou)y choice

Torrija French toast melted wi
car ame|l Syrup.

Unstructured cheesecake, wi t h

Mel ting walnut brownie with no

Pri:ce @ Uper son.
|l ncl uded#dodega-al caorhdIlnan dr i nk:
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Vegan Menu

To start

Zucchini cannell oni wi th sa

To continue

Tofu burger with potatoes ali

Dessert

Symphony of fruits with ora

Pce 5@mplerpson.

I ndéed a Bodega-al cohdlnaen dr i
me a |
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Chi | dMeennu s

To sptaun )choice

Russian salad ti mbal e.

|l berian ham croquettes.

Andal-ssybhea squid rings

To coytoiumruge hoi ce

Breaded chicken escal ope with

Beef hamburger with cheddar a

Dessert

|l ce cream cone
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Bodegantl uded in the men
Cava Cas+iCalvia BIranc

Tamar aldDRObRebera del Due.l
Tamar aloode®©dRyueda

Tamar al 0R.0oG aRliober a del Due

Bodegap Rl @Hent
Cava Cas+iCalvia BIranc
Jard2zn de o EnRiieorjaat r i z
Tamar aloode®©dRyueda
Tamar al 0R.oG aRliober a del Due

Bodegap Rl ®@ae¢nt

Cava CastiCalvia BIranc
Tamar a &D.iankiaber a del Due
Jard2n de ol EnRiieorjaat r i z
Pso de RWDIi @nAkbari Jo
Tamar al 0R.0@ aRliober a del Due
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We have a wid
professional ar
to your wed:

DJ or Live
(2 to 3 hot

Bet ween 0300

THEMATI C BA

Coin AperolR08p
CoiCrmkct @8 L) 160 G

(mojito, sex anc
col ada)

Beer Cor 860 QG
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My

Ham and cheese mini
Assort ment of s mal |
Coca (fine tart) wi:-

Chocol ate fountain

( m2 nionbuOm per son)
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