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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. 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



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

60 MIN

LAVAPIÉS

COLD
Seasonal shot (served hot or cold)

·
Platter of national and international cheeses

·
Rye crisp with salmon tartare and wakame seaweed

·
Russian salad with tuna and piparras

·
Guacamole and pico de gallo crisp

HOT
Potato and truffle churros

·
Iberian ham croquettes

·
Ribs croquettes with BBQ sauce

·
Baked cod cake

·
Prawn with crispy green rice and chipotle mayo

·
Mini North Carolina Burger (aged beef with BBQ cheddar sauce, crispy bacon, and 

caramelized onion)

SWEET
Belgian chocolate brownie with red berry coulis

·
Seasonal fruit skewer

€ 55 PER PERSON. VAT INCLUDED

INCLUDES: Water, beer, and soft drinks
Red wine and white wine from our selection

MINIMUM SERVICE FOR 20 PEOPLE

 



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

75 MIN

LATINA

COLD
Seasonal shot (served hot or cold)

·
Assorted national and international cheeses

·
Platter of Iberian ham with artisan breadsticks

·
Rye crisp with salmon tartare and wakame seaweed

·
Guacamole and pico de gallo crisp with sour cream

·
Assorted mini puff pastries

HOT
Potato and truffle churros

·
Iberian ham croquettes

·
Baked cod cake

·
Beef gyozas with chimichurri emulsion

·
Oxtail bao with pickled onion

·
Prawn with crispy green rice and chipotle mayo

·
Mini North Carolina Burger

(aged beef with BBQ cheddar sauce, crispy bacon, and caramelized onion)

SWEET
Belgian chocolate brownie with red berry coulis

·
Seasonal fruit skewer

€64 PER PERSON VAT INCLUDED

INCLUDES: Water, beer, and soft drinks
Red wine and white wine from our selection

MINIMUM SERVICE FOR 20 PEOPLE

 



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

LAS LETRAS
90 MIN

COLD
Seasonal shot (served hot or cold)

·
Assorted national and international cheeses

·
Platter of Iberian ham with artisan breadsticks

·
Gildas with anchovy and gordal olive

·
Rye crisp with salmon tartare and wakame seaweed

·
Guacamole and pico de gallo crisp with sour cream

·
Assorted mini puff pastries

HOT
Potato and truffle churros

·
Iberian ham croquettes

·
Ribs croquettes with BBQ sauce

·
Beef gyozas with chimichurri emulsion

·
Oxtail bao with pickled onion

·
Prawn with crispy green rice and chipotle mayo

·
Baked cod cake

·
Mini North Carolina Burger

(aged beef with BBQ cheddar sauce, crispy bacon, and caramelized onion)

SWEET
Cheesecake with red berry coulis

·
Dulce de leche crisp with chocolate coulant

·
Seasonal fruit skewer

€75 PER PERSON VAT INCLUDED
INCLUDES: Water, beer, and soft drinks. Red wine and white wine from our selection

MINIMUM SERVICE FOR 20 PEOPLE



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

INCLUDED WINE

White Wine: La Charla D.O. Rueda

Red Wine: Legaris Roble D.O. Ribera del Duero

EXTRA WINE 1
Supplement €3 per person

White Wine: Marqués de Riscal D.O. Rueda

Red Wine: La Escucha D.O. Bierzo

EXTRA WINE 2
Supplement €6 per person

White Wine: Gregall d´Espiels D.O. Penedès

Red Wine: Marqués de Riscal Reserva D.O. Rioja                                                        

TOAST WITH CAVA
Supplement €8 per person

Glass of Ars Collecta Blanc de Blancs or Grand Rosé cava

WINE SELECTION



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 DRINK  – 30 MINUTES
Drinks only: €9 per person

Drinks + 3 cold gastronomic references: €18 per person

SPANISH APPETIZER TABLE  – 30 MINUTES
Petroni vermouth, draft beer, or glass of wine

Mini Spanish omelette

Gordal olives

Selection of Iberian salchichón and chorizo

Anchovies on bread with tomato

Assorted gildas

€22 per person

IBERIAN HAM CUTTING WITH BREAD AND TOMATO
Iberian Ham Cebo Campo: €850

Iberian Ham Bellota 75%: €1000

Iberian Ham Bellota 100%: €1200

PL ATES OF IBERIAN HAM WITH BREAD AND TOMATO 
€26 per plate

NATIONAL CHEESE PL ATTER WITH SWEET CONTRASTS
€6 per person



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

MADE IN AMERICA BUFFET: BURGERS & HOT DOGS
€10 per person

CL ASSIC OR SIGNATURE COCKTAIL STATION
(4 OPTIONS)  – 1 HOUR

€25 per person

STANDARD OPEN BAR – 1 HOUR
€20 per person

PREMIUM OPEN BAR – 1 HOUR
€30 per person

ADDITIONAL 
SERVICES



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

CAN’T YOU HEAR 
ME KN   CKING

CONTACT

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


