WEDDING DAY

AND SO YOUR
ADVENTURE
BEGINS...
We are very excited that you are
considering our Hotel Creu de Tau Art
& Spa for your special day.
Set in the heart of the north east of
Mallorca the small village of
Capdepera we are proud to offer our
services, and a tempting array of
special rooms and selected menus, to
guarantee that your big day will be a
truly memorable one.

What We Offer

Accomodation

What We Do

Whatever you are looking for we
guarantee that we will provide a
perfect wedding experience which
is completely unique to you.

BEDROOMS

CEREMONY

The hotel offers 27 luxurious, wellequipped rooms, each with its own
personality.

We propose different places to
host your
ceremony according to your type:

We will be happy to offer a special
wedding rate for your wedding
party and guests.

- Civil wedding or Symbolic
Wedding (in the hotel chapel, in
our garden or in the castle of
Capdepera)

From a simple yet classic ceremony
to a sophisticated wedding,
beautifully simple ceremony or a
bespoke wedding dinner.
With wedding packages to suit all
seasons, budgets and timelines.
Every wedding is uniquely special,
and we believe your big day should
reflect this.

SPA
With treatment rooms and an
exclusive spa lounge, a space to
bring all your bridesmaids to
pamper you a little.

- Religious Wedding (Church of
Sant Bartomeu just 100m from the
hotel or in the castle of
Capdepera)
WEDDING PARTY

The hotel offers packages for you
to enjoy some girl time before the
wedding.

COVA NEGRA RESTAURANT

Guests staying overnight can use
the spa pool, sauna, steam room
and gym.

Perfect for more intimate
celebrations, our restaurant is
decorated with the purest essence
of our island and can serve up to
90 guests.

Their first meal
Inspired by our chef's passion for
food, our menus are written in style
that will impress each and every
one of your guests.
Traditional cuisine seasoned with
modern cooking methods and
techniques, which results in
delicious plates.
A selection of menus, canapés and
buffet are available to put the
finishing touches on your special
day.
Our Chef and their team are
passionate about food, when it
comes to quality, it's the little
details that make the difference.
That's why they use only the best
seasonal ingredients and source
only the best products available.

Appetizers*
Foie maki with apple and
smoked eel
Red tuna tartare with chipotle
sauce
Vegetable tempura with
romesco sauce
Shrimp skewer with garlic
Fried prawn with kikos and
sweet chili sauce
Sea bass ceviche
Sobrasada toast and quail egg
with honey
Chef's croquettes
Caprese skewer
Tuna tataki with marinated
watermelon
"Salmorejo" with crispy Iberian
ham
Sweet and sour pork
Chicken Yakitori
Sardines, sobrasada and
oregano
Aged beef steak tartare on
crispy brioche
Wagyu taco, caramelized
onion, and yolk sauce

Price per person
24'15€
39'15€
48'07€

5 Appetizers
7 Appetizers
10 Appetizers

Show Cooking
Cut ham + Ham cutter
Japanese Buffet

632€
2'53€ p/u

*Duration of the appetizers
1 hour approx.

Option 1

Option 3

- Avocado gazpacho with shrimp
tartare (vegetarian option:
vegetable tartare).

- Foie Grass Micuit terrine
accompanied with cocoa,
apple and homemade brioche
bread.

- Baked sea bass with sweet
potato puree, olive tapenade and
Iberian ham.
- Mallorcan suckling lamb cooked
at low temperature with potatoes
au gratin and sautéed vegetables.
- Almost all chocolate

108'10 € per person

Option 2
- Lobster carpaccio with its
coral vinaigrette and pickled
”trampo”.
- Grilled monkfish with chili
and lime crust, black beans
cooked in coconut milk
and refreshing tartare.
- Rossini style beef tenderloin
with mushrooms, truffle and
Porto sauce.
- Red fruit soup with
strawberry, mint tartare and
yogurt ice cream.

136'85€ per person

- Fried sole with toasted
butter asparagus and yuzu.
- Crispy suckling pig with
confit potato and sauteed
vegetables.
- Caramelized brioche bread
torrija with cinnamon ice
cream.

129'90 € per person
We are passionate about making
your dream wedding come true!

*The decoration of the tables are
not included

Starters

Customized menu
There are 3 options but you can
customize and make your menu a la
carte.
If you want some personalized menu
do not hesitate to propose it and we
will send you the budget.

Avocado "gazpacho" with shrimp tartare (vegetarian option: vegetable tartare).
Cream of Lobster with lemongrass with sashimi, crunchy panko and tobiko roe.
Sweet corn cream emulsified with toasted butter and shrimp anticucho.
Grilled scallops with truffled cauliflower puree and Iberian ham.
Lobster Carpaccio with its coral vinaigrette and pickled cheat.
Foie Grass Micuit terrine accompanied with cocoa, apple and homemade
brioche bread.

Fish
Grilled monkfish with chili and lime crust, black beans cooked in coconut milk
and tartare refreshing.
Cod confit in "sobrasada" oil with caramelized onion.
Baked sea bass with sweet potato puree, olive tapenade and Iberian ham.
Fried sole with toasted butter asparagus and yuzu.

Meats
Crispy suckling pig with confit potato and sautéed vegetables.
Mallorcan suckling lamb at low temperature with potato gratin and sautéed
vegetables.
Rossini style beef tenderloin with mushrooms, truffle and Porto sauce.
Duck and mushroom cannelloni with blueberry teriyaki sauce.

Desserts
Red fruit soup with strawberry and mint tartare and yogurt ice cream.
Caramelized brioche bread toast with cinnamon ice cream.
Our mascarpone and white chocolate cake with creamy quince.
Almost all chocolate

Packs of drinks
Standard

Premium

Cova Negra Pleasures

Aperitifs

Mineral Water, Beer, Soft Drinks
Cava OH (White and pink)
White wine " Erre Verdejo "

Mineral Water, Beer, Soft Drinks
Castellroig Brut Nature Cava
Cava Llopart Rosé
White wine Tianna Bocchoris

Water, Beer, Soft Drinks
Champagne Laurent Perrier Brut
Champagne Gaidoz Forget
Rosé
Improptu white wine (Sauvignon)

Dinner

Erre Verdejo white wine
Rosé wine 30/30 (Mallorca)
Red wine Audentia (Valencia)

Tianna Bocchoris white wine
Velorosé rosé wine
Tianna Bocchoris Negre red wine

Impromptu white wine
(Sauvignon)
Impromptu rosé wine (Pinot Noir)
Red wine Bai Gorri (Rioja)

After Dinner

Coffee, mixed drinks and liquors

Coffee, mixed drinks and liquors
Cocktails
Premium alcohol drinks

Coffee, mixed drinks and liquors
Cocktails
Premium alcohol drinks

(2 hours of Open bar)

Price Pack per
person

99,50€

120,80€

138,00€

Extra hour of Free
drinks per person

36,00€

47,80€

50,60€

Wedding cake and
Candy Bar
We leave you in the best hands for your
wedding cake or even for your Candy
Bar.
We customize your cake for this special
day, tell us what you want and we will
make happen
The candy bar is ideal for the final
party and can be sweets, mini pastries
(such as mini cupcakes, macarons,
cakepops, personalized cookies ..) or
combined, we will propose to you
endless ideas for this special day.

We also adapt and prepare it with the
same style or theme that has been
chosen for every wedding.

Ask us for a quotation and we
will be pleased to receive your
request.

Hotel exclusively for your wedding
The hotel considers exclusivity when the event reservations are for 18 rooms or more.
The minimum stay of the event date must be respected, with a minimum stay of two nights.
Exclusivity implies an additional charge of 15.000 €, which must be paid at the confirmation of the event.
In the months of June, July, August and September the fee will be 25.000 €.
6 months before the arrival date, 60% of the total budget must be paid.
45 days before the arrival date, the remaining 40% of the total budget must be paid.
Cancelation policy:
Penalty of 60% for cancellations up to 3 months prior to the date of entry.
100% penalty for cancellations up to 30 days prior to the check-in date.

* Cancellation percentages are applied to the total price of the event.

Sales and marketing department
+34 971 81 80 00 Ext.5
www.bystehhotels.com
comercial.hotels@grupsteh.es

