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FLAV   RS 
THAT FAVOR 

THE BOLD
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C O C K T A I L  M E N U



B R E A K O U T  M E E T I N G S  A N D  E V E N T S  C O C K T A I L  M E N U

Invite your entourage to our hotel for unconventional events in 

the heart of Spain’s capital city. Hard Rock Hotel Madrid is an 

endless setlist of fun times, memorable moments, and cool tunes. 

Entice your attendees with our rooftop terrace or garden venue 

by the outdoor pool. Create a custom menu with input from our 

professional catering team. Meanwhile, our expert planners are 

working behind the scenes to take your show to the next level!

 
H    LA
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Shot of home-made creamy pumpkin soup with a hint of orange (October to April)

Traditional Andalusian gazpacho (May to September)

Cheese board with nuts and grapes

Gildas (anchovy fillets and queen olives on cocktail sticks)

Vitello tonnato kebab with chilies and chopped almonds

Creamy croquettes stuffed with mushrooms and baby squid

Mini truffle-infused Spanish potato omelet with lime aioli.

Chicken satay kebab with yakitory sauce

Mini aged beef burger with BBQ sauce and cheddar cheese

Belgian chocolate brownie with red berry jam

Fresh seasonal fruit kebabs

60 MIN

LAVAPIÉS

€49

PER PERSON (VAT INCLUDED)

INCLUDES: WATER, BEER AND SOFT DRINKS

OUR SELECTION OF WHITE AND RED WINE
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75 MIN

LATINA

Creamy tomato soup with Extra Virgin Olive Oil and chives (October to April)

Typical Cordoba-style salmorejo with traditional toppings (May to September)

Cheese board with nuts and grapes

Gildas (anchovy fillets and queen olives on cocktail sticks)

Roast beef and vegetable ciabatta with green mustard dressing

Caprese kebabs with cherry tomatoes, mozzarella and basil pesto

Traditional Galician tuna empanada pie

Hummus with vegetable chips

Creamy croquettes stuffed with mushrooms and baby squid

Crunchy king prawns with sweet chili

Mini truffle-infused Spanish potato omelet with lime aioli.

Hackao with ponzu, spring onion and lime zest sauce

Bao buns stuffed with shredded beef and chipotle chili mayo

Mini aged beef burger with BBQ sauce and cheddar cheese

Mini cheese and dulce de leche cake

Fresh seasonal fruit kebabs

€59

PER PERSON (VAT INCLUDED)

INCLUDES: WATER, BEER AND SOFT DRINKS

OUR SELECTION OF WHITE AND RED WINE
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LAS LETRAS
90 MINUTES

Shot of home-made creamy pumpkin soup with a hint of orange (October to April)

Typical Cordoba-style salmorejo with traditional toppings (May to September)

Cheese board with nuts and grapes

Gildas (anchovy fillets and queen olives on cocktail sticks)

Iberian cured ham with mini bread sticks

Burrata cheese crisps with pesto, toasted pine nuts and semi-dried tomatoes

Vitello tonnato kebab with chilies and chopped almonds

Traditional Galician tuna empanada pie

Smoked salmon blinis with sour cream and dill

Creamy croquettes stuffed with mushrooms and baby squid

Chicken satay kebab with yakitory sauce

Crispy king prawns with sweet chili sauce

Duck rolls with hoisin sauce

Chicken gyoza with oyster and ito togarashi dipping sauce

Bao buns stuffed with squid in its ink, served with a citrus mayonnaise

Mini aged beef burger with BBQ sauce and cheddar cheese

Mini cheese cake with red berry coulis

Profiteroles filled with pastry cream, fresh cream and hot chocolate sauce

Fresh seasonal fruit kebabs

€69

PER PERSON (VAT INCLUDED)

INCLUDES: WATER, BEER AND SOFT DRINKS

OUR SELECTION OF WHITE AND RED WINE
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WINE INCLUDED

White wine: Sotavento D.O. Rueda

Red wine: Briego D.O. Ribera del Duero

EXTRA WINES

Wine selection 1

Additional charge of €3 per person

White wine: Marqués de Riscal Verdejo D.O. Rueda

Red wine: Agrícola de Cadalso D.O. Madrid

Wine selection 2 

Additional charge of €6 per person

White wine: Marañones del Quiebro D.O. Madrid

Red wine: Marqués de Riscal Reserva D.O.C. Rioja

CAVA TOAST

€8 per person

Glass of Juve & Camps Cinta Púrpura D.O. Cava 

WINERY



B R E A K O U T  M E E T I N G S  A N D  E V E N T S  C O C K T A I L  M E N U

ADDITIONAL 
SERVICES

WELCOME DRINKS RECEPTION L ASTING 30 MINUTES
Drinks only  €9 per person

 Drinks + 3 cold food items €16 per person

STANDARD OPEN BAR FOR 1  HOUR
€20 per person

PREMIUM OPEN BAR FOR 1  HOUR
€30 per person

CL ASSIC OR SIGNATURE COCKTAIL STATION (4 ITEMS) FOR 1 HOUR
€25 per person

PROFESSIONALLY SLICED IBERIAN HAM WITH BREAD AND TOMATO
Iberian Cebo Campo cured ham €850

Iberian acorn-fed cured ham 75% €1000

Iberian acorn-fed cured ham 100% €1200

IBERIAN CHARCUTERIE BOARD WITH BREAD AND TOMATO
€26 per platter

SPANISH CHEESE BOARD WITH CONTRASTING SWEET FL AVORS
€6 per person

MADE IN AMERICA STATION: BURGERS AND HOT DOGS
€10 per person
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ENTERTAINMENT

DJ (2H)
INCLUDING EQUIPMENT ; STYLE OF MUSIC MUST BE SPECIFIED IN ADVANCE

€250

Additional hour: €100

 SINGER
2 H WITH A 30 MIN REST; INCLUDING EQUIPMENT

€250

BAND
(check prices)

SARAO
SPANISH RUMBA PARTY WITH DIFFERENT AUDIENCE INTERACTIONS

€650 

3 hours (including equipment, bingo, photos, shots, band and DJ at the end)

EXTERNAL BANDS USING THE HOTEL’S SYSTEM
Band rider €200

DJ decks €50

 Sound engineer/hour €100

*** SHOULD YOU REQUIRE A SPECIFIC ACTIVITY, CHECK WITH OUR SALES TEAM***

*** ALL ACTIVITIES MUST BE SUPERVISED BY THE HOTEL AND ABIDE BY THE RULES OF 

COMMON COURTESY TO OUR GUESTS AND NEIGHBORS***
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COCKTAIL SERVICE

LAVAPIÉS COCKTAIL 
OBSERVATIONS

LATINA AND LAS
LETRAS COCKTAIL

OBSERVATIONS

The prices shown on the menu are valid for groups of at least 20 people. For 

smaller groups, an additional 225 euros will be added to the price. 

A courtesy period of 15 minutes will be offered from the start time indicated in the 

contract. After this time, the service will officially start and the hours stipulated in 

the contract will be consumed.

The price includes the wine and food specified in each menu.

This menu cannot replace a lunch or dinner

Duration of service: 60 minutes

The price includes the wine and food specified in each menu.

This menu cannot replace a lunch or dinner

Duration of service: 75 and 90 minutes respectively
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CAN’T YOU HEAR 
ME KN   CKING

CONTACT

https://www.hardrockhotels.com/madrid/

sales@hrhmadrid.com

#HardRockMadridBreakout



B R E A K O U T  M E E T I N G S  A N D  E V E N T S  C O C K T A I L  M E N U

COME
BACK 
SO   N


