
FESTIVE SEASON 
MENUS 2025



NEW YEAR‘S EVE
CELEBRATION

As the city sparkles with anticipation, step into a 
New Year at Almanac Barcelona. Savour exquisite 

dishes and let the rhythm of the festivities carry you 
forward. Here, every moment feels like a new 

beginning—a journey through textures, flavours and 
treats, surrounded by the vibrant Catalan energy of 

Barcelona.



Iberian acorn-fed ham served on crispy cristal bread
Organic caviar accompanied by blinis and a smooth sour cream

Shot of festive consommé infused with fresh fine herbs
Oysters natural or in a light tempura with delicate citrus caviar

Creamy Iberian ham croquettes
Red tuna and prawn skewer with piparras and anchovies

Iberian cheek glazed with potato parmentier
Mini lobster salad croissant

✦

WINE
Moët & Chandon Imperial Brut

185€ PER PERSON
(VAT included)

NEW YEAR’S EVE COCKTAIL
31 DECEMBER – EVENING

A NEW AZIMUTH



BOOKING
DETAILS

INFORMATION

CHRISTMAS MEALS
Dates & timings

• December 24 (Dinner) 

• December 25 (Lunch)

• December 26 (Lunch)

• Lunch service: 13:00-15:00 PM

• Dinner service: 19:30-22:00 PM

Inclusions  

• Mineral Water and coffee  

• (Wine pairing not included)

NEW YEAR’S EVE
Date & timing  

• December 31 (Dinner)  

• Doors will open at 8:30 PM

• Dinner will be served at 9:00 PM  

• Live music until 1:00 am at Virens 
and 2:00 am at Azimuth 

Inclusions  

• Water and coffee  

• A glass of cava  

• And lucky grapes at midnight 
and party favors

• (Wine pairing not included)

BOOKING TERMS
• 50% prepayment required at the 

time of booking  

• Cancellation up to 72 hours in 
advance is free of charge

• All prices include VAT

• Any food intolerances or allergies 
must be communicated at the 
time of booking

BOOKING & ENQUIRIES
Please call or email our team:

+34 930 187 451

reservas.virens@almanachotels.com
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EVERY SENSE
INDULGED




