
 
 

Novotel Barcelona City 
 
 
 

Our Day Delegate Rate includes : 
 
 

A Meeting Room 
 

Writing material 
 

Audiovisual Equipment 
 

Mineral Water 
 

Unlimited Coffee and Tea inside Meeting Room 
 

1 Coffee Break B + 1 Coffee Break A 
 

1 Lunch 
 
 
 

From: 68 € 
 

VAT included 
 
 
 

CONSULT SUPPLEMENTS FOR 
 

Dinner Menus Available 
Other Coffee Break 

More Subtantial Lunch 
 
 
 
 
 

 



COFFEE BREAK A 
Coffee and Infusions 
Natural Orange Juice 

Mineral Water 
Sweet Pastries 

 Mini Fresh Fruits Brochettes 
 
 

COFFEE BREAK B 
Coffee and Infusions 
Natural Orange Juice 

Mineral Water  
Iberian Pork Meat Sandwiches 

Vegetal with Milk Bread Sandwiches 
Sweet Pastries 

 Mini Fresh Fruits Brochettes 
 
 

AFTERNOON COFFEE BREAK 
Coffee and Infusions 

Mineral Water 
Biscuit Selection 

Cakes 
Mini Fresh Fruits Brochettes 

 
 
 
 

THEMED SUPPLEMENTS 
 

Mini Cakes Selection  (Supplement: 4.50 €) 
Energetic Coffee Break:  Cereal Bars and Yoghurts (Supplement: 5.90 €) 

Health Coffee Break: Free Glucosa and Light Products (Supplement: 6.90 €) 
Asian Coffee Break: Sushi and Oriental Delights (Supplement: 17.50 €) 

American Coffee Break (Supplement: 8.50 €) 
Chocolate Coffee Break (Supplement: 8.50 €) 

 
 
 
 
 
 
 
 
 

 



BUSINESS LUNCH 
 

Starters 
 

Meatball Soup 
 

Bucattini with Dry Tomato Pesto, Spinach Sprouts and Parmesan 
 

Cesar Salad 
Fresh Sprouts Salad with Tomato, Tuna and Basil Vinnaigrette 

 
Vegetables Pie with Goat Cheese and Herbs Oil 

 
Cod Carpaccio with Tomato Confit and Squid Ink Sauce 

 
Risotto with Seasonal Vegetables 

 
Tuna Tartar with Tomate, Zucchini and Avocado & Lime Sauce 

 
Pumpkin Cream with Cheese Fritters and Crunchy Ham 

 
Vegetables Canelloni with Mushrooms Sauce 

 

MAIN DISHES 
 

Roasted Pork with Potato Pie and Sauce “Marchand du Vine” 
Steak Tartar with Mustard and Chips 

 
Fresh Cod Gratin with Garlic Sprouts and Ratatouille 

 
Free Range Chicken Stuffed with Foie, with Mushrooms Sauce and Sweet Potato Pie 

 
Crunchy Papillote of Salmon with Vegetables Confit and Orange Sauce 

 
Iberian Pork Cheeks with Cream of Potatoes and Porto Wine Sauce 

 
Black Rice with Squids and Peppers All I Oli 

 
Veal Entrecotte with Potatoes and Green Peppers 

 
Perch in Tempura with Avocado Salad and Coriander & Soy Sauce 

 
Lamb Meatballs with Mint Sauce and Potatoes 

 
 

 

Please choose the same menu for all guests. 
The minimum number of attendees must be 
confirmed 48 hours before the event’s date and 
will be the minimum facturation basis. 
 
 
 



 
Desserts   

 
Catalan Cream 

 
Chocolate Cake 

 
Apple Pie with Bulgarian Yogurth Ice Cream 

 
Cheese Cake with Red Fruits Ragout 

 
Baked Apple Flan 

 
Opera Finger 

 
Chocolate and Hazelnut Cake with Apricot Soup 

 
Profiteroles with Cream and Hot Chocolate 

 
Fresh Fruit with Mandarin Sorbet 

 
White Chocolate Cake with Lemon Cream 

 
Drinks  

Mineral Water 
Novotel Wine Selection 

Coffees 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

Please choose the same menu for all guests. 
Price of Supplements per person. 
VAT included 
 
 
 



 
COCKTAIL - LUNCH 

 
Something Cold to Start With . 

 

Iberian Ham with Catalan “Coca” Bread, Tomato and Arbequina Olive Oil 
 

Mini Salads with Avocado, Fresh MOzarella and Basil&Dry Tomato Vinnaigrette 
 

“Parmesan Coca” with Sweet of Tomato and Anchovi 

 
Let’s Continue with Something Hot 

 

Vegetables Tempura with Wasabi Mayonnaise  
 

Croquettes of Mushrooms 
 

Mc-City with Brie Cheese and Caramelized Onion 
 

Ravioli of Wanton Stuffed with Free-Range Chicken, and Yakisoba Sauce 
 

Something Sweet to Finish With 
 

Cups of Fresh Pinneapple with Lime 
 

Petit Fours 
 

 

Drinks 
 

Mineral Water and Soft Drinks 
NOVOTEL Wine Selection 

 
 
 

 
 
 
 
 
 

 
 

 

Servido fuera de la sala. 
El servicio es de pie 

 
 



 

WORK IN LUNCH 
 
 

Something Cold To Start With 
 

Hot & Cold Cream (according to the Season) 
 

Cesar Salad “New Collection“  
 

Selection of Regional Cheeses with Tomato Marmelade and Break 
 

Let’s continue with Something Hot  
 

Roll of Roast Beef with Crudités and Mustard Sauce 
 

Mini “Paellas” of Creamy Rice with Vegetables and Parmesan 
 

Handmade Croquettes of Iberian Ham 
 

Chicken McCity with Brie Cheese and Onion Confit 
 
 

Something Sweet to Finish With 
 

Fresh Fruit Skewers 
 

Petit Fours 
  

 
Drinks 

 
Refreshment Drinks and Mineral Water 

NOVOTEL Wine Selection 

 
 

 

 

 

 
 

Served inside or outside the room. 
Standing Service 

 
 


