


BID THE YEAR FAREWELL 
IN AN EXTRAORDINARY FASHION 

AT FOUR SEASONS HOTEL MADRID!

Enjoy a sophisticated and flavour-filled New Year's Eve 
celebration, befitting of such a special occasion.

To kick off the evening, guests will be greeted with an 
exclusive cocktail reception, serving canapés especially 

prepared to delight their palates. In addition, there will be two 
live stations providing a culinary experience that transcends 

the boundaries of tradition.

This will be followed by the highly anticipated gala dinner in 
our stunning Sol Ballroom, featuring six courses, each 

designed to delight and satisfy all guests. To further enhance 
this dining experience, the sommelier team has carefully 

selected the pairings that will complement each dish on this 
special evening. Guests will also enjoy a variety of shows and 

live music throughout the night.

The magic will continue as midnight approaches when guests 
can celebrate the “campanadas” and welcome in the new 

year with the traditional lucky grapes.  
This will be followed by an open bar and live music 

until 4:00 a.m.

The cocktail reception will start at 8:00 p.m., then dinner will 
be served from 9:00 p.m. until midnight. Music and drinks will 

be available until 4:00 a.m., and snacks will be served 
at 2:00 a.m.



NEW YEAR'S EVE

€1.400

Includes premium open bar and after 
dinner snacks Allergen chart available. 

Price per person excl. VAT.

COCKTAIL RECEPTION
Red prawn tartare, white soya and citrus caviar 

Fried almond and fennel marzipan 
Suckling pig confit and truffle 

Kokotxas and barnacles station 
Oysters and caviar station 

Iberian cured ham station Reserve
2015 Champagne Cristal, Louis Roederer, France

MENU
Sweet peas, clarified kombu seaweed broth 

and black truffle
2022 Domaine Wachau, Federspiel Terrasen, Austria

Lobster stew, stew foam and cardoon
2022 Le Domaine, Abadía Retuerta, Spain

Dry aged sea bream, artichoke, amontillado wine sauce
2009 Viña Ardanza, La Rioja Alta S.A, Spain

A5 Wagyu, white truffle and Périgueux sauce
2018 Barbaresco, Pio Cesare, Italy

Green apple, citrus and dill sorbet

Origin chocolate, passion orange and rum ice cream
Matusalem VORS Oloroso Dulce

Selection of coffee and tea  
with almond “tejas”, truffles and Christmas sweets

     GOOD LUCK GRAPES
 Louis Roederer Collection 244, Champagne

 



NEW YEAR'S EVE 
FOR CHILDREN

€400

 Includes water and soft drinks  
Menu for children up to 
12 years of age: €400  

Children over 12: €1,400  
  Allergen chart available.

CÓCTEL DE BIENVENIDA

Mini pizza crujiente con panceta y parmesano
Falso huevo de queso comté y membrillo

Croqueta de puchero y jamón Ibérico
Langostino crujiente, albahaca y salsa de mostaza

MENÚ

Chicken soup with vegetables and crunchy egg

   Rigatoni with Idiazabal cheese, 
truffle and cured pancetta

Poulard chicken à la Villeroy, 
ratte potatoes and broccolini

Chocolate lava cake, 
hazelnut with milk ice cream

Raspberry pâte de fruits,  
mini Christmas cookies, turrón

 

GOOD LUCK GRAPES



TERMS AND CONDITIONS 
OF RESERVATION

NEW YEAR'S EVE GALA BANQUET
The event has stipulated start times. Please arrive on time to enjoy the 
complete culinary experience and all live performances. 
There will be an hour-long cocktail reception.
Guests who arrive once the gala banquet has started, will miss previous 
dishes and start the experience with the dish currently being served at the 
time of arrival.

DRESS CODE
Black tie/formal dress is recommended.

RESERVATIONS
Advance booking is required for the gala banquet.
To confirm your table, payment in full is required at the time of booking.  
Please inform us in advance if you have any dietary restrictions or food 
allergies.

CANCELLATION POLICY
Cancellations or a reduction in the number of diners up to 8 days before the 
gala banquet will be subject to a penalty of 50 per cent of the deposit paid.  
If the cancellation or reduction of diners is made within 7 days prior to the 
event, the full deposit will be forfeited.
Please note that customers who do not show up for the event booked or 
have not given advance written notice of cancellation will not be entitled to a 
refund of their deposit.
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