SON JULIA

Country House & Spa
MALLORCA

Son Julia, located in the idyllic countryside of Mallorca, is a historic manor house built in
15th century, which has now been transformed 2006 into a boutique hotel, retaining
atmosphere of elegance and tranquility. The hotel with its stunningn®and grounds offers
state-of-the-art facilities for the most discerning guests. Withbeautiful and romantic 300
year old gardens, terraces, patiand estate filled with fragrant citrus trees and palms, this
boutique hotel offers many options for inddual guests and families, making it the perfect
place to hold a wedding or private event. With 32 charming individually designed rooms &
impressive suites, some with private balconies and terraces, spacious bathrooms and tran
countryside views o#fring guests the very best in technology, elegance and comfort whi
retaining the peacefulness of a country estate. Please note if more rooms are built over
winter season there will be an additional charge in case of use.
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Canapés

Satay chicken skewer with soya sauce and sesame

VvV W
Foie foam with pineapple jam and cardamom
vV W
Salmon tartar with cucumber, avocado and caviar
vV W
Peach gazpacho with marinated prawns
vV W
Quiche with iberian ham and onion confit
vV W
Vegetable makwith ginger jelly and wasabi
vV W
Smoked salmon bruschetta with pico de gallo
vV W
Tomato and mozzarella with basil pesto
vV W
Lamb skewer with vegetables and teriyaki sauce
VvV W
Cod tartlet with dried tomatoes and olives
vV W

Foieand passion fruilollipopscovered with blackhocolate

Served duringdl hour

Selection of 5 canap¥ mMc ®p ne LI LIJD
Selection of 1@anapés31.0¢ LJ LJP




GalaMenu |

River crab cream soup
vV W

Beef tenderloin tourneddvith bouquet of vegetables and wild mushroom sauce
vV W

Chocolate bar with nougat and berries

Price:66,00¢e

GalaMenu |l

Foie drum wrapped in acid apple textures and rosemary biscuit
YA
Grilled turbot with olive risotto and baby carot
vV w

Chocolate brownie with walnuts and meringue milk ice cream

Price:72,00¢€




GalaMenu Il

Cannellonfilled with avocado prawnsand passiorfruit vinaigrette
vV W
Monkfishfilled with foie andwrappedin Iberianham, with potato ballsand pumpkin
vV W

Chocolatecoulantwith mandarinesorbetandred berries

Price:79,00¢

GalaMenu IV

Lobster salad with cucuber carpaccio and dried apricetnaigrette
YA
Leg oflamb with potato confit anded Oportosauce
YA

White chocolateand manganousse with strawberry caviar

Price:85,00¢




VegetarianGalaMenu

Local burrata with assorted tomatoes, fresh basil and lanhttuce
vV W

Mushroom ravioli with spinach and dried tomatoes
vV W

Warm balsamic strawberries with white chocolate

Price:66,00¢e

VeganGalaMenu

Gazpacho with pear and aubergine won ton
YA

Vegetable wok with rice noodles and Asian dressing
YA

Pineapple rum carpaccio with red berries

Price:66,00¢e




Children”"sMenu

Hamandchickencroquettes
Fishfingerswith vegetablesandchips
Hamburgemith Frenchfries
Spa,ghettipenneor ricotta ravioliswith sauce:
A Bolognese
A Napolitana
A Carbonara
vV w
ChickenNuggetswith Frenchfries
Fishof the daywith vegetables
Grilledchickenbreastwith Frenchfries
YA
Crepewith cream,chocolateandvanillaice cream

Variedice creamsandwich

Variedicecreamsandsorbets

9,00¢
10,00¢
11,00¢

10,00¢

10,00¢
13,00¢

11,00€¢

8,00¢
5,50¢

3,50¢




MediterraneanBuffet

(Min. of 40 persons)

Saladstation, crudités, picklesand dressings
Assorted tomato salad with mozzarella and fresh basil
Caesar salad with corn fed chicken and parmesan
Pineapple salad with prawns and rose sauce
*kkkk
Starters
Marinated salmon with fennel and cream cheese
Vitello tonatto with tuna mayonnaise and lemoredges
Sweet potato omelette with herb aioli
Tomato bruschetta, red onion and olive
Iberian cold meats, ramaillet tomatoes and olives
*kkk*k
Soups
Asparagusoupwith hamshavings
Andalusiargazpachawith its side
*kkk*k
Main Course
Grilledseabreamwith Manchegoratatouille
Salmonin leeksaucewith sautéedspinach
Chickerbreastwith Parmesan,tomatoes,olivesand capers
Beeftenderloinwith truffle pureeand Oporto sauce
*kkk*k
Desserts
Carrotcakewith walnuts
Cremebruleéwith red berries
Pannacotta with mangocoulis
Chocolatecakewith orangesauce
Cheeseplatter with marmalades
Freshfruit

Price:66,00¢




Mallorca Buffet

(Min. of 40 persons)

Salad station, crudités, pickles and dressings
Chickpea salad with peppers, onions and tuna
Potato salad with Mahon cheese skewer
Tomato salad, cod confit and black olives
*kkkk
Starters
| Y gAGK | aLJ N} 3Idza FyR GLIAO2
Grilled leeks with romesco red pepper and nut sauce
Sea food cocktail
Crunchy Majorcan sobrassagark sticks and pine nuts
Cold meats and local cheeses
Soups
Pumpkin cream with croutons
Peach gazpacho with marinated prawn
*kkk*k
Main Course
DNAft SR a4SI o6laa gA0K al 22NDlIy NBR
Hake au gratin with aioli and sautéed girgola oyster mushrooms
Suckling pig with small sautéed potato and rosemary juice
Leg of lamb with spinach, raisins and pine nuts
Desserts
Majorcan almond cake with vanilla cream
Fig and dried apricot cake
TartTatin with dried fruits
Caramelized rice pudding
Selection of national cheeses
Fresh fruit

Price:66,00¢
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BarbecueBuffet

Possibleat the MandarinaBistroor restaurantterrace(Min. Of 40 persons)

Simplesaladstation, crudités, picklesand dressings
Paato saladwith red onionandbacon
Waldorfsaladwith Appleandwalnuts

Greeksaladwith feta cheeseandolives
Roastbeefwith tartar sauce
*kkkk
Starters
Marinatedcilantro mushrooms
Asparagusvith smokedsalmonandvinagrette
Russiarsaladwith tunaandegg
Guacamolawith tortilla chips
Spanisitoldmeatsandcheeses
*kkk*k
Soups
Onionsoupwith croutons
Melon soupwith hamskewer
*kkk*k
Main Course
Seabream
Salmon
Sirloinsteak
Porkribs
Chickerbreast
Marinatedpork skewers
Chorizacriollo sausages
*kkk*k
SideDishes
Bakedpotatoeswith freshherb cheese
Grilledvegetables
Provencatomatoes
Cornon the cob

*kkkk




Sauces
Greenpepper
Roquefort
Saffron
Mustard
Gravy

*kkk*k
Desserts
Chocolatébrownie with walnutsand berries
Carrotcakewith pistachio
Cremebruleéwith berries
Pannacotta with mangocoulis
Cheeseselectionwith marmdade
Freshfruits

Price:66,00¢




Aperitif

Aperitif |
Duc de foixcava, Moritz beer soft drinks, orangéde, water25.00e 6t S NJ LJS N
hour)

Aperitif Il
Duc de foix cava, Moritz beer soft drinlggn Julia white wine, Roureda red wine,
orange jlice, water30.00e 60t SNJ LISNE2Y | YR K2 dzND

Wine Packages

Agapanto Package
Sparkling wineDuc de Foix Brut, D.O Cava
White wine: Son Julia Chapren, Prensal, Chardonnay, Vi de la terra Mallorca
Red wine Roureda, DO Tarragona, Cabernet sauvignon
Water, soft drinks and coffee
oMm®nne LISNJ

Las BovedaPackage
Sparkling wine Duc de Foix rosado, Trepat D.O. Cava
White wine: Bellori, Verdejo 100%, D.O. Rueda
Red wine Macia Batle afiada Manto negro, Cabernet, Merlot, Syrah D.O. Binissalen
Water, soft drinks and coffee

oy dnne LISN
Son JulidPackage
Sparkling wineMoet Chandon Imperial A.O.C Champagne
White wine: Pardevallés Albarin D.O. Tierra de Leon
Red wine Macia Batle Crianza Manto negro, Cabernet, Merlot, Syrah D.O. Binissale
Water, soft drinks and coffee

pp®nne LISN
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Open Bar |

Smirnoff vodka , J&B whiskey, Beefeater gin,
Ron Bacardi rum, beer, Son Julia white wine,
Soft drinksand water.
oH®PnNn € O0LISNI)LISNRERZY
Peraddite y I t K2 dzNY bwmp P
personWith a minimum
expenditure of 300 LIS NJ K 2 dzNJ

Open Bar Il

Absolut vodka , J&B whiskey, Puerto de Indias gin,
Barcel6 dark rumMoritz beer, Son Julia white wine,
Soft drinks and water.
op®nn € OLISNI)LISNRERZY
t SNJ F RRAGAZ2Y I K2 dzNY
person With a minimum
expenditure of 300 LIS NJ K 2 dzNJ

Premium Gin Bar

Hendricks , Puerto de Indias, GviBembay Sapphire,
Nordic mist tonic water, Nordiolue tonic water, royal bliss raspberry
flavoured tonic water, beer, Son Julia white wine and water.

oTdnn € O6LISNI)LISNBZ2Y

t SN  RRAGAZ2Y I K2 dzNY
person With a minimum

expenditure of 300 LIS NJ K 2 dzNJ

U Pleasenote that all food andbeveragepricesinclude10%
VAT.



Event facilities

SalénOriental & Terrace
The beautiful Salon Oriental can host a

maximum of 86110 guests, and with its
spectacular Arabic artefacts it is one of our
most romantic rooms. This ballroom also has
a large private terrace overlooking our
vineyards and the countryside, ig perfect for
having dinner or serving theanapés and
aperitif.

Bar Solinit
Decoratedprimarily in blackwith leather sofas,a marble bar and featuring
works of art by a local artist, it seamlesslyneldswith an intricate crystal
cupolato give the bar an open light
space, perfect for an aperitif,
welcomedrink or party for up to

120 guests

Mandarina Bistro Terrace
With views over the small
swimming pool, which can be
used for the ceremony itself
or as an open air BBQ
restaurant with a relaxing
atmosphere for informal
dining under the Majorcan
sky for up to 60 guests.




OrangePatio & LaBodeguita

A charming patio with orange trees, ideal to start the weddwigh a
welcome drink or canapés, for up to AZyuests. La Bodeguita is the
smallest and most historic of the banqueting rooms and is situated in the
Orange Ptio - perfect to host a pre weddindinnerfor up to 20 guests.

Son Julia Chapel
TheSonJuliaChapelis a sanctuaryof
quiet, originally built for the Julia
family. It is ideal for small intimate
weddingsor vow renewalsfor up to
20guests.

Arab Gardens andrountain courtyard

A beautiful 300 year old, rambling garden
with winding paths and hidden corners
perfect for charming ceremonies &
aperitifs for up to 90 guests. Or th
Fountain courtyard which can host up
150 guests for a ceremony or dinner




