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YOUR WEDDING IN A WINE RESORT ….. A UNIQUE EXPERIENCE IN THE 

WORLD OF WINE 

 

Such a special day can only be celebrated in unique, unforgettable surroundings like those of 

Can Bonastre Wine Resort, a welcoming environment with exclusive hotel accommodation 

combined with an outstanding wine experience, where every detail is taken care of with the 

charm you need to make your wedding day an unforgettable event, shared with your family and 

friends. 

 

Surrounded by the peace and quiet of the Mediterranean landscape, dotted with vineyards, 

woodland and the ever-present Montserrat mountain range, lies this charming, intimate spot 

that guarantees its clients maximum calm and comfort. 

 

A project full of passion and dedication, where winestyle is highlighted and details make all the 

difference. 

 

Can Bonastre’s twelve rooms each embody an exquisite avant-garde and functional spirit, yet at 

the same time are designed to be welcoming and cosy, created as unique spaces where you 

can dream, relax, amuse yourself and enjoy the art of living. 
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RECOMMENDED MENU  
 
Welcome snacks  

�  Pumpkin seeds 
� Moscada almonds   
�  Parma ham and truffle piruleta 
� Kalamata olives with mint oil 
�  Fresh grapes 
� Homemade crispy wheat snacks 

 
Appetisers 

� Potato, jabugo ham and asparagus omelette 
�  Marinated cheese cubes with grape preserve 
� Tuna tataki with pesto 
� Anchovy roast vegetables with dried tomatoes and apricot chutney 
� Salmon marinated in orange with yoghurt 
�  Chistorra sausage and honey morsels 
�  Crispy langoustine buried in tomato 
� Barbecued octopus with green mayonnaise 
� Gorgonzola, cumin and pear sausage 

 
Buffets 
 
Cheese buffet 

�  7 artisanal cheeses  
�  3 toasted breads 
� 3 garnishes 
� 3 preserves 

 
 
Show Cooking 
 
Rice Buffet 

�  Wild mushroom risotto with parmesan and coriander 
�  Rice with prawns and squid 

 
Seasonal Buffet 
  

�  Entrecote brochette 
� Roasted snails brochette 
� Grilled cockles with parsley and cumin oil 
�  Sauces and garnishes 

 
Menu 
 
Lobster ravioli in its own sauce 
Sirloin of veal al port with foie gras and parmentier 
Pre-dessert: Pineapple marinated in spices and blackberries with yoghurt ice-cream 
Wedding cake: Long Crunchy almond 
Petit fours 
Coffees 
 
Selection of liqueurs 
 
Cellar  

�  Can Bonastre White (Xarel.lo – Chardonnay) 
�  Can Bonastre Crianza (Cabernet Sauvignon – Merlot – Syrah) 
�  Cava Sumarroca Brut Reserve 
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Liqueur trolley 
 
�  Herb-flavoured Orujo 
� Apple liqueur / Peach liqueur 
�  Patxaran 
� Baileys 
� Melody Catalan Cream liqueur 
�  Ballantines Whisky 
� J & B Whisky  
�  Cutty Sark Whisky 
� Beefeater Gin 
� Bacardi Rum 
� Cacique Rum 
� Smirnoff Vodka 

 
Menu subject to seasonal availability 
Special low season prices 
Ask to talk to our chef before you try the menu 
Proposal valid throughout 2010 
 
 
SPACE FOR COCKTAILS  
 
APPETISER 
 

� Rock mussels with lemon and mint 
�  Potato, jabugo ham and asparagus omelette  
�  Marinated cheese cubes with grape preserve 
� Tuna tataki with pesto 
� Anchovy roast vegetables with dried tomatoes and apricot chutney 
� Salmon marinated in orange with yoghurt 
�  Chistorra sausage and honey morsels 
�  Patatas bravas (pan-fried potatoes with aioli) 
�  Crispy fideua (noodles with fish)  
�  Gorgonzola, cumin and pear sausage 
� Crispy langoustine buried in tomato 
� Sweet croquettes with Iberian ham 
� Salt cod brandade glazed with honey and sesame seeds 
� Barbecued octopus with green mayonnaise 
 
�  Mini vermouth (cockle, olive, vermouth and orange) 
�  Cured duck al anise with caramelised apple* 
�  Prawns a la marinera* 
�  Foie gras micuit with roses and almonds* 

 
*With a supplement when substituted for another appetiser from the recommended menu.   
 
 
BUFFETS 
 
Acorn-fed Iberian ham buffet 

�  Acorn-fed Iberian ham 
� Crusty flat bread with oil and tomato 
� Professional carver 

 
 
Artisanal cheese buffet 

�  7 artisanal cheeses  
�  3 toasted breads 
� 3 preserves 
� 3 garnishes 
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Conserves buffet 
 

�  Cockles 
� Razor shells 
�  Clams 
� Sardines 
� Olives 
� Bay scallops 
� Octopus 
� Vermouth and zurita soda 
� Deep-fried potatoes 
� Espinaler sauce 

 
 
Smoked fish buffet 
 

�  Smoked salmon 
� Smoked cod 
� Salt-cured tuna with fried almonds 
� Smoked tuna 
� Smoked swordfish 
� Selection of garnishes 

 
Japanese buffet 
 

�  Egg maki 
�  Sea bass maki 
�  Avocado and gherkin maki 
�  Diced tuna with ginger and tomato 
� Diced salmon with daikon mayonnaise 

 
Foie gras buffet 
  

�  Foie gras a la sal, Pedro Ximénez reduction and dill 
�  Pickled foie gras 
� Terrine of foie gras with plums 
� Foie gras al amaretto 
� Selection of bonbons 

 
WARM BUFFETS: 
 
Show cooking 
 
Seasonal buffet 
 
Examples 

� Prawns with garlic 
�  Diced entrecote 
� Grilled wild mushrooms (saffron milk-cap, chanterelle, etc.) 
�  Seasonal brochettes  
�  Appetisers prepared in the moment (cooked with sausage brochette, etc.) 

 
 
Tempura buffet 
 

�  Prawn tempura 
� Vegetable tempura 
� Sauces and garnishes 
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Rice buffet 
 

�  Wild mushroom risotto with parmesan and coriander 
�  Rice with prawns and squid 

 
Fried seafood buffet 
 

�  Baby squid 
� Andalusian squid  
�  Squid a la romana  
�  Sauces and garnishes 

 
Snails buffet 
  

�  Roasted snails brochette 
� Romesco sauce 
� Allioli 
�  Vinaigrette 

 
Omelette buffet 
 

�  Mini omelettes au siphon 
� Bread with tomato 
� Mushroom omelette 
�  Asparagus omelette 

 
 
Gastronomic buffet 
 

�  Carril clams with picada oil  
�  Grilled Palamós prawns 
� Poêle foie gras with mixed grain bread 
� Cooked in the moment 

 
 
 
STARTERS 
 

� Roast langoustines and vegetables with cream of leek and sesame 
� Potato and prawn terrine, spiced leeks and dried fruits and nuts 
� Lobster ravioli in its own sauce 
� Salt cod al Pinot Noir with celeriac and pear salad 
� Lobster marinated in fruit salad and fresh herbs* 
�  Terrine of foie gras al sweet wine with walnut biscuit* 
�  Sea scallops with hazelnuts, cauliflower a la vanilla and jabugo ham* 

 
 
* With a supplement for variations from the recommended menu.   
 
 
MAIN COURSES 
 

� Toasted garlic monk fish with asparagus and marinated potato parmentier 
�  Tender shoulder of lamb with smoked sablée and honey of garlic shoots  
�  Veal fillet al port with foie gras and parmentier 
�  Sea bass glazed with textures of onion* 
� Turbot baked with salsify, marinated tomato and essence of hazelnut* 
�  Leg of kid with cream of pine nuts and plums* 
� Suckling pig with peach and liquorice* 

 
* With a supplement for variations from the recommended menu. 
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PRE-DESSERT 
 
Pineapple marinated in spices and blackberries with yoghurt ice-cream 
Strawberries laced with liquorice, dried apricots and passion fruit sorbet 
Cream of white chocolate, lime, mint and mango sorbet 
Red fruits al vino tinto with vanilla, bourbon and coconut ice-cream 
Tahiti vanilla bavaroise with Sichuan peppercorns and whole lemon sorbet 
Tonic (lychees, yoghurt, celery, pineapple and eucalyptus)   
Cold tea with peach, nectarine and cinnamon ice-cream 
Lychee soup with passion fruit sorbet and froth of Baileys cream 
 
 
WEDDING CAKE 
 
Can Bonastre: White chocolate mousse with tonka beans, enveloping a citric fruit cream and 
white biscuit with lemon 
 
Long Crunchy hazelnut: light hazelnut mousse, crunchy hazelnut praline with fleur de sel 
caramelised almond sticks, hazelnut Joconde biscuit and crisp vanilla sablée base 
 
Lemon and basil tartelette: almond sablée base with almond frangipane filling, light lemon-lime 
and basil cream and trace of lemon 
 
Lychee long: Lychees filled with tonka bean ivory cream on a bed of crunchy hazelnut and 
almond sablée streusel  
 
Fruit tartelette: almond sablée base, filled with red fruit ganache with a touch of tonka bean and 
decorated with a selection of red fruits 
 
Raspberry sacher: Viennese chocolate cake. Spongy chocolate biscuit bathed in cocoa, 
raspberry jam and chocolate cream 
 
Creamy Guanaja tartelette: crunchy chocolate sablée base, Guanaje chocolate cream (70%) 
and a dark glaze  
 
Xabin: light Manjari chocolate mousse, vanilla capuchin, praline and cocoa nibs crunch and 
olive oil biscuit with spices 
 
 
CELLAR  
 
Cava with supplement 
Champagne with supplement 
Selection of Can Bonastre wines with supplement 
 
LATE SUPPER* 
 

�  Diced fruit 
�  Strawberries 
� Strawberry brochettes with chocolate  
�  Chocolate fondue with fruit brochettes 
� Mini sausage baguettes 
� Iberian ham ciabattas 
� Mini chocolate croissants 
� Mini croissants 
� Sweet ham and cheese brioche 
� Pine nut pastry 
�  Custard pastry 
�  Selection of chocolate bonbons 
� Selection of sweets and candies 

 
* with supplement 
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OUR MENU PRICES INCLUDE:  
 

�  Special bridal suite 
�  Access to the SPA 
� Gourmet breakfast with views of  

the Montserrat mountain range  
�  Floral arrangements 
� Menu cards 
� Pre-wedding tasting menu for six people 
 

 
 
OUR MENU PRICES DO NOT INCLUDE: � 
 

�  Exclusive use of the hotel 
�  Civil ceremony at Can Bonastre 
� Free bar 
�  Photography service 
� Live music or DJs 

 
CAN BONASTRE’S SUGGESTIONS TO PERSONALISE YOUR WEDD ING 
 
 
Music 

�  Live: Jazz trio, quartet, quintet, piano, lyric songs, Spanish guitar, Gospel choir, 
Mariachi, Catalan songs 

� DJ 
 
 
Bride and groom’s arrival at Can Bonastre 
 

�  by helicopter 
�  by limousine 
� in luxury cars: Porsche, Ferrari, etc 
�  on horseback or by horse and carriage  

 
 
For children: 
 

�  babysitting service 
� pony rides 
� magicians 
� clowns 

 
 
 

Religious ceremony in the Sant Pere de Masquefa Hermitage 

 

Don’t miss the chance to give a really original present: you’re celebrating your wedding at a 

wine cellar so what better gift for your guests than a bottle of wine? Give them a personalised 

bottle of Can Bonastre with your names and the date of your wedding on the label. 

 


