
W
eddi

ng
M

E
N

U
 P

R
O

P
O

S
A

L

W H Y  C E L E B R A T E

A T  O U R    H O T E L ?

your Wedding
we have more than 30 years

of experience organizing weddings
01

Because

aperitif and banquet tables decoration 

Because

you can bring the photographer
you choose

Because

we give you a hotel night
to celebrate your 1st anniversary

Because

we have a Beauty and
Hairdressing Centre

Because

we guarantee the success
of your banquet

Because

    you can create your ideal menu
and taste for free

02
Because

    we give you the minutes, 
the chair covers and bows 

Because

    we give you the bridal suite for free
Because

   we have rooms for your guests
Because

  you have free parking spaces
Because
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For these, and more reasons, we join every year
to many couples on this special day.

Below we enclose the menu proposals
and we remain at your entire disposal to answer any questions you may have.

Call or come to see us, we will inform you without engagement.

1 room every 20 adult diners for weddings from 50 adult diners.

included
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I N C L U D E S

Structure with vintage curtains

Floral decoration based on paniculate
and greens depending on the season

Furniture for the ceremony

Guest chairs
50 chairs are arranged.

If you need more, they must be requested

Corridor decoration

Water buffet

Photocall structure
Props are not included

C I V I L  C E R E M O N Y  S C H E D U L E S

Morning Weddings 
13 hours

Afternoon Links 
19 hours

Note:
If in the banquet the floral arrangements are from a supplier external to ours,

the price of the ceremony may incur a supplement.

750,00 € IVA included

P R O P O S A L

Civil Ceremony
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C O L D

Sliced Iberian ham with tomato bread                                        

Apple and foie mini tatin

Mini smoked salmon with guacamole and pickle oil glass

Creamy cod with spiced tomato jam                                                

Select canapés assortment

H  O T

Sobrasada brioche with honey and cracklings

Shrimp in black tempura                                                                

Cured meat croquettes

Garlic Clams

B U F F E  T

Black Fideua
Decoration buffet included

C E L L  A R

Cava Brut Essential Púrpura
Juvé & Camps

White wine and red wine

Beer

Refreshments

Martini

.......

Note:
This appetizer is included in every menu price.

W E L C O M E

Appetizer



W
eddi

ng
M

E
N

U
 P

R
O

P
O

S
A

L
C O M P L E M E N T  Y O U R  W E L C O M E  A P P E  T I Z E R

B U F F E  T  S E R V I C E S

Quail eggs buffet
with Iberian sobrasada

2 units per person

5,25 €
Per person / VAT included

Cheese Buffet
6,50 €

Per person / VAT included

Iberian cold cuts Buffet
Cebo ham, Iberian chorizo,

Iberian loin and fuet 
2 units per person

12,00 €
Per person / VAT included

Ham Buffet
With cutter in the room

220 €
Cutter / VAT included

450 €
Piece would be 8 / 8,5 Kg / VAT included

Leftover ham will be prepared to take away

Sushi Buffet
8,50 €

Per person / VAT included

Local cold cuts Buffet
12,00 €

Per person / VAT included

Dessert Buffet
Fruit skewer, pastry, mini apple pie,

mini chocolate brownie and lemon sorbet
8,75 €

Per person / VAT included

Buffet Decoration
75,00 €

Buffet / VAT included

.......

Note:
This service is offered for Wedding of more than 50 diners.

In case of being less diners, it would have an additional supplement.

W E L C O M E

Appetizer
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W E L C O M E  A P P E T I Z E R

S T A R T E R
Pineapple Carpaccio

With seafood salad, edamame
and lemon vinaigrette

M A I N  C O U R S E
Duck Confit

On a creamy potato and mushrooms
with soya and foie sauce

D E S S E R T
Sorbet

Weeding Cake

T H E  C E L L  A R
WHITE WINE RAIMAT CLAMOR    

D.O. Costers del Segre
RED WINE RAIMAT CLAMOR    

D.O. Costers del Segre 
Cava Brut Essential Púrpura

Juvé & Camps
Mineral Water  

C O F F E E  A N D  L I Q U E U R S

The menu includes:
Wedding Menu

 Presentation wedding cake with the couple figure
Details placement and complements for your wedding

Test menu for the couple
Minutes, floral centres, bows and white covers for the chairs

Hired space available throughout the day
Bridal suite for the wedding night

1st wedding anniversary room
Weeding angel

P R O P O S A Lmenu 1

98,00 € Per person, VAT included

W E L C O M E  A P P E T I Z E R

S T A R T E R
Seafood Crepe

Crayfish cold cream
and green leaf sprouts

M A I N  C O U R S E
Lamb Shoulder

Roasted in the oven
with a classic touch

D E S S E R T
Sorbet

Weeding Cake

T H E  C E L L  A R
WHITE WINE RAIMAT CLAMOR    

D.O. Costers del Segre
RED WINE RAIMAT CLAMOR    

D.O. Costers del Segre 
Cava Brut Essential Púrpura

Juvé & Camps
Mineral Water  

C O F F E E  A N D  L I Q U E U R S

P R O P O S A Lmenu 2

105,00 € Per person, VAT included
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W E L C O M E  A P P E T I Z E R

S T A R T E R
Prawns Fan

On peas creamy and scallops
with vegetable gyoza

M A I N  C O U R S E
Cod Fillet

Biscayan style
with sautéed vegetables

D E S S E R T
Sorbet

Weeding Cake

T H E  C E L L  A R
WHITE WINE RAIMAT CLAMOR    

D.O. Costers del Segre
RED WINE RAIMAT CLAMOR    

D.O. Costers del Segre
Cava Brut Essential Púrpura

Juvé & Camps
Mineral Water  

C O F F E E  A N D  L I Q U E U R S

The menu includes:
Wedding Menu

 Presentation wedding cake with the couple figure
Details placement and complements for your wedding

Test menu for the couple
Minutes, floral centres, bows and white covers for the chairs

Hired space available throughout the day
Bridal suite for the wedding night

1st wedding anniversary room
Weeding angel

P R O P O S A Lmenu 3

129,00 € Per person, VAT included

W E L C O M E  A P P E T I Z E R

S T A R T E R
Duck Ham Salad

With prawns, mushroom timbale
and old mustard vinaigrette

M A I N  C O U R S E
Monkfish Medallions Romescada

With seafood
and baked potato stock

D E S S E R T
Sorbet

Weeding Cake

T H E  C E L L  A R
WHITE WINE RAIMAT CLAMOR    

D.O. Costers del Segre
RED WINE RAIMAT CLAMOR    

D.O. Costers del Segre
Cava Brut Essential Púrpura

Juvé & Camps
Mineral Water  

C O F F E E  A N D  L I Q U E U R S

P R O P O S A Lmenu 4

148,00 € Per person, VAT included
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W E L C O M E  A P P E T I Z E R

S T A R T E R
Lobster Salad

Tuna timbale and spider crab
with apple vichyssoise coulis

M A I N  C O U R S E
Kid’s Back

With muscatel
served with a potato and ham gratin

D E S S E R T
Sorbet

Weeding Cake

T H E  C E L L  A R
WHITE WINE RAIMAT CLAMOR    

D.O. Costers del Segre
RED WINE RAIMAT CLAMOR    

D.O. Costers del Segre
Cava Brut Essential Púrpura

Juvé & Camps
Mineral Water  

C O F F E E  A N D  L I Q U E U R S

P R O P O S A Lmenu 5

195,00 € Per person, VAT included

The menu includes:
Wedding Menu

 Presentation wedding cake with the couple figure
Details placement and complements for your wedding

Test menu for the couple
Minutes, floral centres, bows and white covers for the chairs

Hired space available throughout the day
Bridal suite for the wedding night

1st wedding anniversary room
Weeding angel
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T W O  D I S H E S
Pasta Bolognese or Cannellonis

To choose 

Chicken Scaloppine
With potatoes

D E S S E R T
 Chocolate Cake

S O F T  D R I N K S  A N D  M I N E R A L  W A T E R

25,00 € Per child, VAT included

C H I D E N ’ S  C O M B I N E D
Chicken Scaloppine

With potatoes and pasta bouquet with tomato

D E S S E R T
Chocolate Cake

S O F T  D R I N K S  A N D  M I N E R A L  W A T E R

20,00 € Per child, VAT included

The menu includes:
Wedding Menu

 Presentation wedding cake with the couple figure
Details placement and complements for your wedding

Test menu for the couple
Minutes, floral centres, bows and white covers for the chairs

Hired space available throughout the day
Bridal suite for the wedding night

1st wedding anniversary room
Weeding angel

P R O P O S A Lchildren menu 1

P R O P O S A Lchildren menu 2
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T I M E  T O  C H O O S E  Y O U R  S O R B E T

Lemon
Red fruits

Mojito
Vanilla Bourbon 

Málaga with raisins

.......

T I M  E  T O  C H O O S E  T H  E  W  E D D I  N G  C  A K E

Cardinal with cream and strawberries
Chocolate foundant

Sacher Cake
Stuffed with raspberry jam

Selva Negra Cake
Chocolate sponge cake with cream                                                   

and chocolate shavings

Lemon Cake

Massini Cake
3 layers of truffle, cream and burnt yolk

.......

C A K E  P R E S E N T A T I O N

1 Kg for make the cut

.......

O T H E R  S E R V I C E S

Mini Cold Sandwiches assortment 
Different types of snacks to end the dance

6,50 €
Per person, VAT included

Churros with Chocolate
To finish the party

5,75 €
Per person, VAT included

Candy Bar
To sweeten your dance

175,00 €
Per person, VAT included

Includes assembly and decoration

.......

C O M P L E M E N T        Y O U Rwedding
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E X P A N S I O N  O F  D J  S E R V I C E  A N D  O P E N  B A R

DJ
 160,00 €

For each 60 minutes / VAT included

Open Bar
15,00 € 

Per persona and each 60 minutes / VAT included

.......

D E C O R A T I O N

Floreal Centers included             
Aperitif and banquet decoration table

Menu for the tables included
Until 200 units

White covers included

Floristeria Oliveras 
    Carrer del Nord, 62, 08221 Terrassa, Barcelona

937 83 39 27

.......

C O M P L E M E N T        Y O U Rwedding

.......

O P E N  B A R  S E R V I C E

Fixed budget
20,00 €

Duration of 1 hour 30 minutes
Waiter included

VAT included

.......

D J  P R O F E S I O N  A L
MEM

Music Exclusive Moments
678 22 13 81

900 €
During the banquet

1 hour 30 minutes dance
VAT included

M A S T E R  O F  C E R E M O N I E S

 375,00 €
VAT included 

.......
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Rambleta Pare Alegre 98, 08224 Terrassa, Barcelona
T. (+34) 93 736 73 28 | T. (+34) 93 733 33 00 | F. (+34) 93 733 73 18

convenciones@hoteldoncandido.com

The client must agree to the following:

PAYMENT
 •  Confirmation: 600€
 • The day of the menu test: 600€
 • Three days after the event, the  
  remaining balance of the total  
  invoice must be paid.

Aspects to be consider for billing 
purposes, 72 hours in advance:
 •  It will be considered the lastest  
  dinner guests number indicated
  to the hotel
 •  In case of change the chosen dishes,  
  will be required an additional  
  charge on the menu.

Note: For payment, we only accept up to 1,000 € 
in cash. If you would like to pay more, you have to 
make a Bank transfer

CANCELATIONS
Cancellation fees will be charged as 
detailed below. The fees are based
on the total value of the booking:

 •  Between 180 to 90 days
  (from date of event): 15%
 •  Between 90-60 days: 25%
 •  Between 60 days or less: 
  all pre-payment are no refundable
      

CONDITIONS AND CONTRACT BOOKING 

Nome:

Surname:

Adress:

DNI: Event date:

OTHERS
The hotel has the right to change the place 
of the event celebrated outdoor for 
climatological reasons.

The hotel will not be responsible of 
any loss or defect of the objects left in the 
rooms, if there is not any written contract.

Guest will be liable for any loss, damage, 
or personal injury they may cause at 
the Hotel.

The Hotel reserves the right to require 
a guest to leave if he/she is causing a 
disturbance, annoying other guests or Hotel 
staff or is behaving in an unacceptable 
manner.

Client Signature:




