Wedding Menus
Combining food, love and passion
A wedding is one of the most important and memorable days of any couple’s life.
We believe every sight should make the mouth water and every bite should leave an explosion of taste.
We believe professionalism should be so attentive that everyone feels personally cared for and bellies are
left completely full.
Our wedding and event menus have been carefully composed by our leading executive chef, combining
refined global cuisine with beautiful, contemporary presentations whilst offering suitable options for a
variety of palettes and dietary requirements – including vegan, vegetarian, organic and allergies
considerations. If there’s anything you need specifically, talk to us, we are happy to oblige.

Our Cuisine
At The Ibiza Catering, we enjoy delivering homemade and tasty dishes by handling only fresh and high
quality ingredients.
We creatively transform them into delicious and inspirational cuisine dishes paired with a fine ‘Art of
Plating’ style – all designed to make an emotional connection with your event.
We make sure that every detail of your wedding is handled with impeccable professionalism, service and
care – an elegant, delicious and truly unique experience is promised.
We can advise you with the perfect bespoke catering menu and endless possibilities to suit your desired
event.

If you require a full planning management service
or a few additions to your event with organisation, seeking vendors, venues, setting up at the perfect
location, we can gladly advise and assist! We even cover decoration and styling, floristry, entertainment,
general rentals and equipment hire under our management services.

We have an industrial portable kitchen,
preparation stands, cooking appliances and transportation – plus everything else you and your guests
could possibly need for setting up and dining in luxury. We are one of few catering companies on Ibiza
which are fully licensed. We work with many local and international wedding planners

Together, we would love to partner with you in fine food for your
special event.
The team behind The Ibiza Catering share an unrivalled passion for gastronomy, exceptional
organisational skills and the incredible ability to tap into exactly what their clients desire. From preparing

decadent feasts, laidback buffets and bespoke cocktails to organising post-wedding brunches, boat days
and even finding the perfect villa for your location, they can make your wedding dreams a reality.

Wedding Package
Create your own wedding package.
If you don't know how to start, here you have an example:
•

Welcome drink with Cava and Water /

•

Aperitif with Cava or Cava Sangria , Beer, White/Rose/Red Wine and Water /

•

Flying Appetisers 5 p.p. - you can choose which ones you like /

•

3 course menu - sit down or a buffet style /

•

Wine and Water during the dinner /

All this will cost you euros per person.
The price include our kitchen set up, plates, cutleries, talented chefs and great waiters.
And of course cold drinks and our delicious food. You can always upgrade the drink package and as well
choose different menu according to your preferences :-)
Add tables and chairs according to your wedding style.
Feel free to create your own schedule and choose what you exactly like.

Don't forget about the open bar! To good eating belongs good
drinking.
Cheers!

The Welcome
Including service and high tables with white cover
30 minutes unlimited cava or cava sangria
or
Oysters and champagne welcome
One glass of champagne per person
One oyster per person

After Ceremony
Including service and high tables with white cover
1,5 h Unlimited Open Bar with:

Cava or cava sangria, house wine, water and beer
In addition to open bar one cocktail extra
Small appetisers
Please choose a maximum of four varieties canapés, we serve five pieces per person.

SHOTS & COLD BITES
Pumpkin peach shot
Cherry gazpacho
Fermented lentil vichysoisse and truffle
Coco shot with pineapple
Blinis with bread cream cheese and smoked trout
Iberico ham with carob bread
Mini poke with prawn and quinoa
Mozzarella bite + basil + tomato / vanilla jam
Tuna and smoked red bell pepper salad with cumin and red onion
Shrimp and fruit ceviche
Parsley and cod salad
Anchovis in herb vinegar on chopped tomatoes
Crudités with chickpeas cream and black olive solid

WARM BITES
Crispy prawn with sweet and chili sauce
Pumpkin quiche
Chicken saté with peanut and black sesam
Gently cooked octopus and spicy tomato sauce
Beef tandoori with spiced yogurt and chickpea bread
Creamy rice with baby octopus
Pimientos de padron with black pepper crunch
Gambas al ajillo

Grilled chorizo with cream of braised red bell pepper
Fried calamari with fresh lime and garlic cream

Extras
Cured Iberic ham station
Professional ham cutter
Cured Iberic ham of your choice
Toasted bread with grated tomatoes
Grissini and crispy bread

CAVIAR Per Sé BAERII GOLD 50g
Oysters
Two oysters per person
Dips sauces and toppings

Oyster Master
Cotton Candy Machine
Champagne tower
Cava Tower

Cocktail List

Moscow Mule (+ 2 p.p.)

With selection of cocktail, cocktail supplies included

Cuba Libre

Mojito
Keep it simple with Bacardi, crushed-lime, sugar
& mint topped with soda, served tall over crushed ice.

Whiskey Sour
The simple drink is a fit for whiskey lovers and haters alike
sugar syrup, whiskey, slice of orange and cherry with ice cubes.

Bloody Mary
Vodka, tomato juice, tabasco sauce.

Cosmopolitan Classic
Lime vodka, cointreau, cranberry juice, shaken and served in a cocktail glass.

Piña Colada
Old fashioned but cool, cream, pineapple and white rum.

Frozen Daiquiri Strawberry or Mango (+1 p.p.)
Refresh yourself with rum, strawberry/mango, sugar,
served tall over crushed ice.

Espresso Martini
Stay awake with cold shaked espresso, kahula and vodka.

One of the trendiest cocktails around, with vodka, lime and ginger beer.

Legendary cocktail with dark rum, crushed-lime, cola or cola zero, ice.

Margarita
The traditional margarita is served up and made simply
of tequila, triple sec, and lime juice.

Cava Sangria
Summer classic served ice cold. Different fruits, brandy, peach liquor, lemonade and cava.

Lunch & Dinner

Premium wine pack

Including:

Rose wine – Hampton Water Rose

Chefs and waiters to serve the food and drinks*
Necessary kitchen gear
Crockery, glassware*
Buffet station and necessary serving gear
Kitchen set up and dinning area set up
Dismantling of kitchen and dinning area after dinner
Transport
* Included only with booking our drink packages
Drinks during the dinner Select your drink package, unlimited during the dinner & including water

Soda, soft drinks and beer
House wines
White wine – Lamblin & Fils Chardonnay Pays d’oc, France
Rose wine - Lamblin & Fils Rose Fruite, Pays d’oc, France
Red wine – Pago de Araiz, Roble D.O. Navarra

Medium wine pack
White wine – Otazu Chardonnay D.O. Navarra
Rose wine – Gris Blanc et Noir
Red wine – Marques de Valparaiso Ribera del Duero

White wine – Domaine Gitton Pere & Fils Pouilly Fume
Red wine – El Valiente D.O. Ribera del Duero
Please don’t hesitate to ask for our extensive wine list for your bespoke package

After Dinner
Nespresso coffee
Shot of your choice
(Hierbas Ibicencas, Limoncello, Grappa)

Kids Menu
For kids between 2 and 12 years, choose one for all.
Including chocolate brownie or dessert from the menu.

Spaghetti with tomato sauce
Spaghetti with parmesan
Chicken nuggets with french fries
Chicken breast with potato puree or rice
Half fillet steak with potato gratin and salad
Drinks for kids
For kids between 2 and 12 years, choose one for all.
Unlimited drinks during welcome drink, aperitif,
Dinner and after dinner – only with booking our drink packages.
Apple juice, sparkling water, cola, fanta orange.

PURA VIDA
WELCOME APPETISERS
Homemade bread with aioli garlic sauce
Marinated olives

TO SHARE - choose three to share in the middle of the table
Chicken roll, mushrooms and parmigiana sauce
Sea bass ceviche, avocado salad and spicy lemon
Steak tartare with mustard and black truffle
Quinoa salad with veggies and pesto basilica

MAIN - choose one (or two different +5e pp)
Roasted salmon with basmati rice and zucchini
Beef tenderloin accompanied by eggplant and balsamic vinagre

DESSERT - choose one or two to share in the middle of the table
Variation of seasonal fruit
New York cheesecake with red berries

paella
MENU

MENU gold
TRADITIONAL WELCOME APPETISERS
Homemade bread variation

TRADITIONAL WELCOME APPETISERS

The holidays must have aioli garlic sauce - can be changed for sauce without garlic

Homemade bread variation

Home-made marinated olives

The holidays must have aioli garlic sauce
Home-made marinated olives

STARTERS choose three to share
Burrata with tomatoes and basil

TO SHARE - choose three to share in the
middle of the table

Sea-bass carpaccio with yoghurt and lemon

Marinated Salmon with Lime

Quinoa salad with nuts and avocado

Veal tartare, pecorino and black truffle

Chorizo cooked in white wine and honey
Grilled Padrón peppers or Spanish tortilla

MAINS - choose one (or two +5e)

Spicy Salami and Mozzarella

Grilled Sea Bass, aubergine and smocked tomatoes
Cod Filet served with broccoli and lemon

MAINS - choose one (or two +5e)
Mixed paella with chicken, seafood and fish
Fish and seafood paella
Black rice paella - with baby squids, prawns and cod fish
Lobster paella with cuttlefish, prawns and monkfish +10,00e pp

DESSERT - choose one
Flaó - goat cheese & lemon verbena cake from Ibiza
Ibizan herbs and lemon sorbet

Beef Sirloin with sweet potatoes and mushrooms
Kale Salad with buffalo mozzarella

DESSERTS - choose one
Brownie with strawberries
Three chocolate cake with cognac and blood orange salad.

FARM bbq
TRADITIONAL WELCOME APPETISERS
Homemade bread variation
The holidays must have aioli garlic sauce - can be changed for sauce without garlic
Home-made marinated olives

SIDE DISHES- choose three
El Pinzimonio (veggies and walnuts sauce)
Tomatoes salad with buret and basil
Salami, Nduja, Jamon
Grilled vegetables from our garden
Braised leeks with almond

SAUCES - choose two or trust the chef which will do the selection
Green sauce with anchovies
Mustard and honey
Spicy BBQ sauce

MAINS Free range chicken
Aged beef entrecôte
Burger with smoked mozzarella, bacon

DESSERT - choose one
Grilled marinated pineapple
Traditional flao (Ibiza cheesecake with mint) and
graixoneta ice cream
Iced watermelon with mint and vodka

FISH bbq
WELCOME APPETISERS TO SHARE

MAINS

Homemade bread variation

Calamar and caramelised onion

The holidays must have aioli garlic sauce - can be changed for sauce without garlic

Salmon burger

Home-made marinated olives

Roasted sea bass, zucchini, mint

Marinated salmon, yogurt, lime

SIDE DISHES- choose three

DESSERT - choose one

Niçoise salad

Traditional Flaó (local goat cheese hens cake) with
greixonera ice cream (caramel taste)

Grilled vegetables from our garden

Fresh fruit salad

Quinoa salad, tuna, ginger

Iced watermelon with mint and vodka

Baby lettuce, anchovies, red pepper

Apple cake grand mothers style
Brownie with strawberries

SAUCES - Choose two or trust the chef which surprise you
Romesco sauce
Green sauce
Capper sauce
Citronotte

FAVOURITE bbq
WELCOME APPETISERS
Homemade bread variation
The holidays must have aioli garlic sauce - can be changed for sauce without garlic
Home-made marinated olives

Salads & Sides to Share - choose three
Poke de salmon, kale, quinoa and curry sauce
Marinated tomatoes with zucchini and buffalo mozzarella
Octopus salad, baby potatoes and lemon
Braised leeks with almond

From the BBQ - choose 3
Red prawns and Lobster
Galician beef sirloin
Chicken legs marinated with soya and ginger
Local sausages and nduja

Desserts - choose two to share
Fruit Salad
Brownie and ice cream
Cheesecake with red berries
Pineapple BBQ with vanilla sauce

MENU diamond
TRADITIONAL WELCOME APPETISERS
Homemade bread variation
The holidays must have aioli garlic sauce - can be changed for sauce without garlic
Home-made marinated olives

MAINS
(Choose one for main for whole group
or two different +5,00e pp)
Wild Sea Bass , mussels soup and salicornia
Aged beef Sirloin with pumpkin and spiced mozzarella
Smocked mozzarella, Cappers mayo

DESSERT (Choose one dessert for
the whole group)

STARTERS - choose three to share or one for everybody
Steak tartare with Pecorino and black truffle
Tuna Sashimi with Lemon and Basil
Aubergine parmigiana rolls
Mushrooms soup, red prawns and bacon
Grilled Octopus with green beens and olives
Basmati Rice with vanilla touch and spicy zucchini

SORBET (Choose one sorbet for the whole group)
Lemon sorbet
Blood orange sorbet
Turmeric ginger sorbet
Maracuja mint sorbet

Lemon pie tartlet with merengue and Extra Virgien Olive
Oil
Three chocolate cake with vanilla ice cream
Red velvet cake with cream cheese topping and red sauce

veggie LOVE
TRADITIONAL WELCOME APPETISERS
Homemade bread variation
The holidays must have aioli garlic sauce - can be changed for sauce without garlic
Home-made marinated olives

STARTERS choose three to share
Crudites with walnuts sauce
Zucchini tartare, Lemon, ginger
Eggplant parmigiana rolls
Quinoa salad, basil pesto, olives
Marinated rod with yellow tomatoes, basil and onion

MAINS (Choose one for main for whole group or two different +5,00e pp)
Roasted pumpkin, sage risotto with smoked mozzarella

Ecologic poached egg mushrooms soup and spicy sauce

DESSERTS (choose one, up from 10 guests choose two to share)
Spicy chocolate brownie

Pineapple carpaccio, tequila and lime

Cheesecake with strawberry

Open Bar

Including:
Barman and waiters to serve drinks
Necessary bar gear like ice tongs, cocktail shaker, straws
Glassware
Ice cubes
Cooling equipment
Transport, set up and break down
Bar up from 50 guests & booking of full open bar included

FULL OPEN BAR 4H
Soft drinks: Coca Cola, Schweppes tonic, Sprite,

Fanta Orange BEER, HOUSE WINE, CAVA, WATER
+ LONGDRINKS with basic spirit brands GORDONS
& BEEFEATER, SMIRNOFF, BACARDI, CACIQUE
& HAVANNA III, BALLANTINES

Extension full open bar +p.p./h

BASIC OPEN BAR 4H
Soft drinks: Coca Cola, Schweppes tonic, Sprite, Fanta Orange BEER, HOUSE WINE, CAVA, WATER

Extension basic open bar +p.p./h

PREMIUM OPEN BAR 4H
BEER, HOUSE WINE, CAVA, WATER
GREY GOOSE, HENDRICKS, BULLDOG, BACARDI 8, KNOCKANDO Soft drinks: Coca Cola, Fever tree Tonic,
Sprite, Fanta Orange

Extension Premium open bar + p.p./h

OPTIONAL COCKTAIL (no champagne)
Select two cocktails to add to your open bar
Premium and Full open bar extra

TACO STATION

.

Including:
One or two different tacos of your choice

OWN DRINKS –
We also offer the possibility that you provide your own drinks and we
just support you with staff and hardware you might need.
There is no glassware included, obviously when welcome drink, aperitif, drinks during dinner and open
bar do not apply.
You have the option to book waiters/barmen per hours at a price of €/h, you can provide us with a
timing and we guide you through needed drinks staff.

House dips for “build your own taco”
Nachos and guacamole

TACOS
Pulled Pork
Pulled Beef
Pulled Chicken
Grilled Shrimp
Grilled Beef

Don’t forget about… Late

Night Snack

“Curry Wurst” grilled german sausages topped with ketchup and home made curry powder served with
bread
“Gulash soup” the classic late night snack made of beef shoulder with chili served with home made
bread
“Chili con Carne” or “Chili sin Carne” with bread
Huge nacho platter with its toppings
Onion cake served on wooden tray with crème fraiché
and chives

Grilled Chicken
Grilled Pork

HOUSE DIPS
Pickled Tomatoes
Red Onions
Cream Cheese with Herbs
Jalapeno Peppers
Hot Salsa
Fresh Lime

CHEESE & HAM PLATTER
Variation of international cheese with its compliments

12,00 p.p.

Breakfast
& Brunch

n.o. 1 BREAKFAST DELIVERY minimum 25persons
Including:
Platter with ham and cheese
Avocado
Local tomato
Cucumber
Smoked Salmon
Cream Cheese
Homemade bread assortment - wholegrain and white
Yoghurt & Musli
Seasonal Fruit Platter
Add breakfast chef and get: eggs, coffee, tea and fresh orange juice for extra 12,00e pp

n.o. 2 BREAKFAST DELIVERY minimum 25persons

Including:
Platter with ham and cheese
Avocado
Local tomato
Cucumber
Croissant
Butter & Honey
Homemade bread assortment - wholegrain and white
Yoghurt & Musli
Seasonal Fruit Platter
Add breakfast chef and get: eggs, coffee, tea and fresh orange juice for extra 12,00e pp
Add service 150,00

n.o. 1 BRUNCH
Including:

.

n.o. 2 BRUNCH
Including:

Buffet:

Buffet:

Mini napolitana, mini croissant, mini whole grain croissant

Whole grain bread, carob bread

Cucumber, tomato, avocado

Avocado, tomato, cucumber

Crunchy muesli, oats, dry fruits

Chia yoghurt with nuts and berries

Plain yoghurt, coconut yogurt

Shots of smoothie

Serrano ham, cooked ham, bacon

Buckwheat salad with vegetables and roasted walnuts

Emmental cheese, cheese cream

Crunchy muesli, oats, dry fruits, vegan bircher muesli

Smoked salmon

Grilled vegetables

Baked beans

Local farm chicken, sea-bream filets

Butter, jams, honey, olive oil

Egg-station: scrambled egg, sunny side up, boiled egg, poached egg, omelette, egg Benedict

Homemade cakes and pastries

Fruit Platter

Fruit Platter

Drinks:

Drinks:

Coffee / decaf coffee / tea

Coffee / decaf coffee / tea

Milk – cow, low fat , soya

Milk – cow, low fat and soya milk

Fresh squeezed juice: orange, grapefruit, carrot, watermelon or mixed (please choose one)

Still and sparkling water

Still and sparkling water

Cava

Cava

Add service 150,00
Add service 150,00
The breakfast and brunch offer available up form 12 guests.

The breakfast and brunch offer available up form 12 guests.

All prices are excluding VAT

3. VENDOR MANAGEMENT

The prices and timings of the offer are based on the minimum number of 50 guests and if the number
drops, time change - the price can change.

3.1. The Catering will exercise reasonable care and skills in locating and recommending any vendors for
the Clients. However, the catering is not responsible for the conduct and/or performance of any vendor.
The vendors will prepare proposals and they will invoice the Clients. It is the Clients' sole responsibility to
hire, contract and pay all vendors and/or venues in a timely manner.

Terms and conditions

General Terms & Conditions
1. RELATIONSHIP catering - CLIENTS
1.1. The Clients – as event hosts – contract the catering company Samos Group c.b. (Commercial name: The
Ibiza Catering) to render the agreed service package, for the agreed fees. The catering starts fulfilling here with
listed contractual obligations after the contract is signed and after receiving the bo
1.2. The Clients are considered one unit in the communication process, meaning it is assumed that both
internally agree upon any request or information provided by one of them. The catering is not liable for any
inconveniences that arise from actions that have not been previously discussed and/or agreed upon by the
Clients.
1.3. Upon written request, the catering can also act as an intermediary and make payments for and in the
name of the Clients for the suppliers/service providers. The catering shall not be a contractual party to the
supply/services. Contracts shall be closed between the supplier of the products/services and the Clients. The
catering shall not be liable to the Clients for obligations of the supplier/service providers and shall not be liable
to the supplier/service providers for the obligations assumed by the Clients. The catering shall only act as an
intermediary.
2.general terms
2.1. The time limit for menus are as follows: private chefs 1,5 hours food service, three course event menus up
to 50 guests 2h, three course event menus up from 50 guests 2,5h.
2.2. Chefs have to enter the catering venue at least 1-1,5 hours before service.
2.3. Surcharge for delays up from 30 min courtesy time we charge delays at following rate: 45€/h for Chefs,
30€/h for service staff.
2.4. Prices and timings are offered according to a minimum number of guests. If the number changes, prices
can be revised.
2.5. The Client has to confirm the number of guests two weeks prior to the event date.
2.6. The Client may cancel up to 10% of the minimum number of guests agreed up to one week before event
date.

3.2. The Catering does not recommend hiring vendors outside the list of The Ibiza Catering approved
Vendors.
3.3. Vendors have own terms and conditions and client has the responsibility to ask for it.
4. PAYMENT AND EXPENSES
4.1. The Catering remuneration and expenses will be listed in detail in each Agreement, along with the
agreed service packages, and does not include (as may be applicable) costs of bank fees, translation,
legalization or notarial charges, travel, accommodation, meal costs, or any fees incurred by other vendors.
Payments are due for events under 2000€+VAT total turnover
•50% of the total Booking Fee by agreement
•100% of the total Booking Fee up to 3 days before the event date
Payments are due for events over 2000€+VAT total turnover
•30% of the total Booking Fee by agreement
•50% of the total Booking Fee 6 months before the event date
•100% of the total Booking Fee up to 1 week before the event date
4.2. Payments can be made via bank transfer or via credit card. Please state full name and date of event
for payments via bank transfer. Note that on credit card payments a surcharge of 1,5% for Visa and
Mastercard and 3% for American Express is applied.
4.3. For booking with rental equipment or turnover over 2000€ a refundable 400,00€ safety deposit is
required. This is used in case of damages, delays or any other extra cost which may arise. The catering
must submit a report to the client of any damages, overtime or extra expenses no later than 14 days after
the event.
5. LIABILITY
5.1. The catering does not act as general contractor, but only as intermediary between the Clients and
vendors. Therefore, the catering is not liable and cannot be held responsible for any supplier/service
provider’s performance or product, nor for any obligation that is delayed/not fulfilled and arising from the
contracts between the Clients and third parties, including payment delays to the vendors.

5.2. The catering is neither liable for inconveniences caused by acts of nature or responsible for the private
belongings of the Clients, event guests or vendors, present at the event locations on the event day.
5.3. The catering is not liable for any damage during the event caused by any guest, external supplier,
subcontractor or vendor.
5.4. The catering is not responsible for any damages made by the client.
5.5. In case of meteorological problems or other causes which prevent to perform the event on the chosen day,
the catering will not be held liable for any possible expenses incurred and standard cancellation policy is applied.
In case of bad weather conditions where it’s necessary to put up a marquee the cost involved will be covered by
the client, also the costs of a generator if needed for the elaboration of the chosen menu needs to be covered by
the client.
5.6. In case the client is acting against laws and/or noise restrictions the catering is not liable for any fines or the
premature termination of the event.
6. CANCELLATION TERMS
6.1. Should the Clients terminate the Agreement prematurely, the following payments are due:
Events under 2000€+VAT total turnover
•50% of the total Booking Fee for cancellation after initial deposit payment
•100% of the total Booking Fee up from 3 days before the event date
Events over 2000€+VAT total turnover
•30% of the total Booking Fee for cancellations after initial deposit payment
•50% of the total Booking Fee 6 months to two weeks before the event date

or supplier failures.
7.2. The excused party shall use reasonable efforts under the circumstances to avoid or remove such causes of nonperformance and shall proceed to perform with reasonable dispatch whenever such causes are removed or ceased.
An act or omission shall be deemed within the reasonable control of a party if committed, omitted, or caused by
such party, or its employees, officers, agents, or affiliates.
7.3. By changing the date of event due to force majeure the reference date for the cancellation terms in chapter 6.
will remain the initial event date. In addition, chapter 5.5. will prevail in the procedure of choosing the new event
date.
8. ADDITIONAL STIPULATIONS
8.1. If any provision of the Agreement between The Ibiza Catering and Clients is held or deemed to be invalid or
unenforceable to any extent when applied to any person or circumstance, the remaining provisions here of and the
enforcement of such provisions to other persons or circumstances, or to any other extent shall not be effected
thereby, and each provision here of shall be enforced to the fullest extent allowed by law.
8.2. The Agreement, its Amendments, and referenced Attachments constitute the full and complete Agreement
between the parties, and supersede all prior understandings and Agreements, including any and all prior
Agreements, whether written or oral, between the parties. The parties acknowledge that they have relied solely on
the covenants and representations set forth in the Agreement and no others. Any amendments to the Agreement
shall be in writing and signed by the party against whom enforcement of any waiver, change or modification or
discharge is sought.
8.3. The contract parties agree upon the headquarters location of the catering – Ibiza – as competent court of
jurisdiction and the application of Spanish law. In the unlikely event of a dispute and/or legal action, the catering
liability is strictly and completely limited to refund of money paid directly to the catering for its services.
8.4. By signing the Agreement or paying the 1st deposit - the Parties agree to and accept the terms and conditions.

•75% of the total Booking Fee from two weeks and 3 days before the event date
•100% of the total Booking Fee up from 3 days before the event date

Bank Details:

•The catering reserves the right to cancel all bookings in case payments are not made on time by the client
without any refund of deposits.

Samos Group c.b.

7. FORCE MAJEURE

BBVA Santa Eulalia des Riu - San Marino

7.1. If performance of this Agreement or any obligation under this Agreement is prevented, restricted, or interfered
with by causes beyond either party's reasonable control (The Force Majeure), and if the party unable to carry out
its obligations gives the other party prompt written notice of such event, then the obligations of the party
invoking this provision shall be suspended to the extent necessary by such event. The term Force Majeure shall
include, without limitation, fire, explosion, vandalism, natural disasters, orders or acts of military or civil authority,
or by national emergencies, insurrections, riots, wars, strikes, lock-outs, work stoppages, or other labor disputes,

BIC: BBVAESMM

C/Los Rosales 40, 07840 Santa Eulalia del Rio

IBAN: ES83 0182 5830 9102 0153 5383
……………………..………………….
Clients signature

All prices are excluding VAT and subject to package booking. For single
prices please ask for specific quote.
The prices and timings of the offer are based on the minimum
number of 50 guests and if the number drops, time change - the price
can change.

