


INDIVIDUAL STARTERS 
Acorn-fed DO Guijuelo Iberian ham 

Selection of Andalusian cheeses 

Crab cannelloni with seafood cream 

 

FIRST COURSE 
Jumbo red prawn with mango salad, green leaves and citrus vinaigrette  

 
SECOND COURSE 

Grilled turbot with artichoke medley 

 
MAIN COURSE 

Beef sirloin in Oporto sauce with shallots and confit potatoes 

 

DESSERTS 
Yule log 

DRINKS 
 

Abadia San Campio Albariño 2022 

Vizcarra 2020  

Mr. Moët & Chandon Champagne 

Tea and coffee, mineral water, soft drinks or beer 

CHRISTMAS EVE DINNER 

€150 pp 

Opening times: 8:30 pm 
Location: Floor 34 - EL DUENDE RESTAURANT 

Conditions: 100% payment in advance. Non-refundable 

VAT included 



 

INDIVIDUAL STARTER 
Stewed meat and Iberian ham croquettes 

 

FIRST COURSE 
Picadillo (spiced meat and vegetables) soup with croutons 

 

SECOND COURSE 
Beef sirloin with chips 

 

DESSERTS 
Ice cream cup with marshmallows and sugar-coated chocolate sweets 

 

DRINKS 
Mineral water and soft drinks 

CHILDREN’S CHRISTMAS EVE MENU 

€45 pp 

Opening times: 8:30 pm 
Location: Floor 34 - EL DUENDE RESTAURANT 

Conditions: 100% payment in advance. Non-refundable 

VAT included 



www.eurostarstorresevilla.com 

CONTACT 
Inma Liñán  

Groups and Events Manager 
Eurostars Torre Sevilla 5* 

sales@eurostarstorresevilla.com 
Tel: +34 95 446 6022 (Events.Ext.3) 

Plaza Alcalde Alfredo Sánchez  
Monteseirín 2, Build. Torre Sevilla, 41092 Seville – Spain 

 


