Gastronomic Offer
MICE



AN UNFORGETTABLE
PLAGE

The privileged location of Hotel Ocean Drive Talamanca
is perfect for a successful event, whether for business or
pleasure.

We customize all types of events and offer a selection of
menus that reflect our philosophy.

Always delivering great quality and flavor in every dish,
our Mediterranean cuisine stands out for its use of Ibizan
products and Asian touches.

Our team will assist you in organizing your event in a fully
personalized way.

Welcome to a gastronomic paradise in a unique setting.

Welcome to Ocean Drive Talamanca.




FINGER FOOD

APPROXIMATE DURATION 1h15

MENU 1 - 48€

« Lebanese hummus on pita bread

« Salmon tartare with avocado and mango

« Assortment of savory tartlets (truffled cream cheese,
guacamole, pesto and sundried tomato cream cheese)
- Gyoza mix (vegetable, chicken, prawn)

« Panko prawn with sriracha and orange mayo

« Classic OD mini Black Angus burger

« Chocolate brownie with custard

Included drinks:
- Water, beer, and soft drinks
- White, red, and rosé wine

LOCATION: Menus available for groups of a minimum of 15 people.
OD Sky Bar or ; Prices are per person and service. VAT included.




FINGER FOOD

APPROXIMATE DURATION 1h15

MENU 2 - 59€

* Iberian ham with tomato bread.

« Steak tartare toast.

« Assortment of savoury tartlets (truffled cream cheese,
guacamole, pesto cream & sundried tomato).

» Gyoza mix (vegetables, chicken, prawns).

« Ginger chicken tempura.

» Panko-crusted prawn with sriracha mayo & orange.
» Mini focaccia with burrata, foie, truffle sauce & pesto.
« Tuna tacos with chipotle mayo.

« Mini OD classic Black Angus burger.

 Mini crispy chicken burger with lime mayo.

» Dessert tasting selection.

DRINKS INCLUDED:
» Water, beer & soft drinks.
« White, red & rosé wine.

Menus available for groups of a minimum of 15 people.
Prices per person and service. VAT included.




LOCATION:
OD Sky Bar or Up & Down by day.

GROUP MENUS

APPROXIMATE DURATION 1h45

MENU 1 - 52€

CHEF'S APPETISER

STARTERS to share:
« Burrata with seasonal tomatoes & Genovese pesto.
« Assortment of gyozas (vegetables, chicken, prawns).

MAIN COURSE TASTING:
« Teriyaki salmon with coconut sauce & orange essence.
« Beef cheeks with seasonal mushrooms & foie.

DESSERT:
» Brownie with hazelnut ice cream & custard.

DRINKS INCLUDED:
» Water, beer & soft drinks.
« White, red & rosé wine.

Menus available for groups of a minimum of 15 people.
Prices per person and service. VAT included.



GROUP MENUS

APPROXIMATE DURATION 1h45

MENU 2 - 61€
CHEF'S APPETISER

STARTERS to share:
 Acorn-fed Iberian ham (D.O. Jabugo) with tomato bread.
« Focaccia with burrata, foie, truffle sauce & pesto.

MAIN COURSE TASTING:

« Grilled meagre with beetroot cream & seasonal
vegetables.

« Beef sirloin with baby potatoes, Padron peppers & Ibiza
salt.

DESSERT:
» Selection of homemade desserts.

DRINKS INCLUDED:
» Water, beer & soft drinks.
* White, red & rosé wine.

Menus available for groups of a minimum of 15 people.
Prices per person and service. VAT included.




EXEGUTIVE MENU

APPROXIMATE DURATION 1h

45€

STARTERS to share;
 Lebanese hummus with pita bread & crudités.
« Homemade Iberian ham croquettes.

MAIN COURSE (choice on the spot):

« Grilled meagre with beetroot cream & seasonal
vegetables.

« Grilled free-range chicken with seasonal vegetables.
« Tagliatelle with vegetables.

DESSERTS (choice of):
« Seasonal fruit platter.
 Brownie with hazelnut ice cream & custard.

DRINKS INCLUDED:

« Water, beer & soft drinks.
» White, red & rosé wine.

« Coffee or herbal teas.

Menus available for a maximum of 15 people.
Prices per person and service. VAT included.




TAPAS MENUS

APPROXIMATE DURATION 1h30

MENU TAPAS 1 - 37€

« Guacamole with tortilla chips.

« Puglia burrata with seasonal tomatoes & Genovese pesto.
* Vegetable gyozas.

* Iberian ham, mozzarella & truffle sandwich.

« Chicken quesadillas with pico de gallo, pineapple &
chipotle mayo.

« Dessert tasting selection.

DRINKS INCLUDED:
» Water, beer & soft drinks.
« White, red & rosé wine.

MENU TAPAS 2 - 52€

« Puglia burrata with seasonal tomatoes & Genovese pesto.
« Bluefin tuna tataki with wasabi mayo & pistachio ice
cream.

« Iberian ham croquettes.

 Lebanese hummus with pita bread & crudités.

« Thai-style chicken wings.

« Crispy prawns with sweet chili & orange.

» Mini Black Angus burger with truffle mayo.

« Suckling pig with foie & aji amarillo mayo.

« Dessert tasting selection.

DRINKS INCLUDED:
» Water, beer & soft drinks.
« White, red & rosé wine.

Menus available for groups of a minimum of 10 people.
Prices per person and service. VAT included.



LOCATION:
Up & Down by day Restaurant.

BUFFET

APPROXIMATE DURATION 1h15

32€

COLD BUFFET:

« Salad and crudité station.

» Assortment of cold cuts and cheeses.
» Seasonal gazpacho.

« Pasta salad with Genovese pesto.

HOT BUFFET:

« Grilled free-range chicken.
« Teriyaki salmon cubes.

» Seasonal vegetables.

« Homemade fried potatoes.

DESSERT STATION WITH A VARIETY OF DESSERTS.
SELECTION OF VARIOUS BREADS.
OIL, VINEGAR & SAUCES STATION.

DRINKS INCLUDED:
» \Water and soft drinks.

EXTRAS:
» +€3 for Cava.
» +€8 for beer and wine.

Menus available for groups of a minimum of 20 people.
Prices per person and service. VAT included.



BARBAGUE

APPROXIMATE DURATION 2h

55€

FINGER FOOD:

« Caprese salad skewers with Genovese pesto.
« Tortilla chips with guacamole.

» Spanish omelette.

FROM THE GRILL:

« Grilled free-range chicken skewers.

« Creole sausages.

« Skirt steak and short ribs.

« Mini burgers: OD Black Angus, Crispy Chicken & Veggie.

« Side dishes: roasted potatoes, seasonal vegetables, corn on
the cob.

SAUCES:
« Chimichurri, barbecue, ketchup, mustard & piri-piri.

DESSERT STATION:
« Fruit skewers.
» Chocolate brownie.

Selection of various breads.

DRINKS INCLUDED:
» Water, beer & soft drinks.
» White, red & rosé wine.

Menus available for groups of a minimum of 40 people.
Prices per person and service. VAT included.




FOOD STATIONS

APPROXIMATE DURATION 2h

3 STANDS TO CHOOSE - 65€

ITALIAN CORNER “LA VITA E BELLA”
* [talian cured meats and cheeses, chef’s risotto, two types of pasta,
variety of pizzas...

SPANISH CORNER “TRAVELLING FROM NORTH TO SOUTH”
* |berian ham, cheeses, gazpacho, cured meats, Spanish omelette,
croquettes, tapas & pintxos...

ASIAN CORNER “FROM JAPAN TO VIETNAM”
* Edamame, sushi, spring rolls, baos, gyozas, dumplings...

MEXICAN CORNER “FROM MEXICO TO SOUTH AMERICA”
» Nachos, chili con carne, guacamole, ceviche, empanadas, tacos,
quesadillas, burritos...

BBQ CORNER “AMERICAN FEELING”
* Mini burgers, meat skewers, chicken wings, hot dogs, corn on the cob,
fries, vegetable skewers...

INCLUDES a selection of homemade desserts (finger food).

DRINKS INCLUDED:
» Water & soft drinks, beer, white, red & rosé wine.

LOCATION: } : 7 e _ Menus available for groups of a minimum of 20 people.
OD Sky Bar. ! 7 Prices per person and service. VAT included.




COFFEE

OPTION 1 - 9€
DRINKS:

» Selection of coffee, tea, and herbal infusions.

« Sparkling and still water.
* Freshly squeezed orange juice.

OPTION 2 - 13€
DRINKS:

« Selection of coffee, tea, and herbal infusions.

« Sparkling and still water.
« Freshly squeezed orange juice.

FINGER FOOD:
« Sandwiches.
« Selection of pastries.

OPCION 3 - 16€
DRINKS:

» Selection of coffee, tea, and herbal infusions.

« Sparkling and still water.
* Freshly squeezed orange juice.
* Fruit smoothies.

FINGER FOOD:

« Sandwiches.

« Selection of pastries.
* Fruit skewers.
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PERMANENT COFFEE
SUPPLEMENT
Half day - €6 per person.

LOCATION:

Meeting room, chillout or
Lobby Bar.
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WELGOME DRINK

APPROXIMATE DURATION 1h

WELCOME DRINKS PACKAGE - 20€

« Cava, sangria.
« White, red, and rosé wine.
» Water, beer, and soft drinks.

APPETIZER PACKAGE - 25€

« Aperol Spritz.
 Sangria.
« 2 Cocktails (e.g., Mojito and Margaritas).

It is accompanied by marinated olives or snacks.

LOCATION:

OD Sky Bar, Chillout, Lobby Bar

or Lounge. Prices per person and service. VAT included.




OPEN BAR

APPROXIMATE DURATION 1h

OPTION 1 - 25€

Water, soft drinks, beer, and spirits.

SPIRITS:
Eristoff Vodka, Bacardi Carta Negra Rum,
Dewars White Label Whisky, Bombay Dry Gin

OPTION 2 - 30€
Water, soft drinks, beer, and spirits.

PREMIUM SPIRITS:

Grey Goose Vodka, Santa Teresa Rum,
Johnnie Walker Red Label Whiskey,
Bombay Saphire Gin.

Extra Cava + €3 per person.
Extra hour 50% off.

LOCATION:
OD Sky Bar.




OPEN BAR
PIROPO GLUB

DURATION 3h

OPTION 1 - 80€

Water, soft drinks, beer, and spirits.

SPIRITS:
Eristoff Vodka, Barcelé Rum, Dewars
White Label Whiskey, Tanquerai Gin...

OPTION 2 - 100€

Water, soft drinks, beer, and premium spirits.

PREMIUM SPIRITS:
Grey Goose Vodka, Santa Teresa Rum, Johnnie Walker Red
Label Whiskey, Bombai Saphire Gin...

INCLUDED:
Nuts or snacks..

Maximum 120 people / Minimum 3 hours.
A discount will be applied from the third hour onward.

Extra cava + €3 per person per hour.
Prices per person and service. VAT included.




Contact

Marga Ballesta, Responsable de eventos y grupos Barbara Calzada, Directora de Ocean Drive Talamanca
sales.odtalamanca@od-hotels.com | +34 676 864 286 barbara.calzada@od-hotels.com | +34 636 231 539
OD Hotels

Carrer de Jaume |, 07817, Sant Jordi de ses Salines, Ibiza
www.od-hotels.com | +34 971 59 12 14

(Barcelona)
(Sevilla)
(Ibiza)
(Madrid)
(Talamanca)

DRIVE

OGEAN




OGEAN - DRIVE

+34 971 318 112
odoceandrive@od-hotels.com
oceandriveibiza.com

OGEAN - DRIVE

+34 910 882 804
booking.odmadrid@od-hotels.com
oceandrivemadrid.com

+34 971 311 962
odtalamanca@od-hotels.com
oceandrivetalamanca.com

&)

HOTELESPANA

+34 935 500 000
info@hotelespanya.com
hotelespanya.com

OGEAN < DRIVE

+34 971 318 855
odcanjaume@od-hotels.com
odcanjaume.com

UGEAN (Sevilla) nHIVE

+34 955 445 505
odsevilla@od-hotels.com
oceandrivesevilla.com

Thank you



