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New Year’s Eve 2025

Gillardeau oyster with green apple pearls
Foie bonbon with roasted pear and Brunyola hazelnuts
Blanes red shrimp tartar with garlic soup and grapes

Toasted brioche with Girona beef pastrami,
Figueres onion and mustard mini sprouts

Ravioli filled with chicken and prawns
with green onion consommé

Wild turbot with Carril clams and beurre blanc sauce

Girona beef fillet with truffled potato parmentier,
P.X. sauce and crusty marrow

[ ]
Roasted grapefruit slushy with sparkling wine foam and vanilla

Chocolate textures with our nougat ice cream

Garoina Blanc DO Emporda
Finca Resalso Emilio Moro DO Ribera del Duero

Rovellats Premier Brut Nature
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For information and reservation: olga@massola.com. Tel 972 84 08 48
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Massola

New Year’s Eve 2025
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Gala dinner plus 1 night
accommodation in a
Standard room with breakfast

280¢

Extra night for only 80€ per person with breakfast
Prices per person in a double room occupied by 2 adults
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Gala dinner plus 1 night |
accommodation in a_Junior Suite |
room with breakfast :
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305¢

Extra night for only 105€ per person with breakfast
Prices per person in a double room occupied by 2 adults
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: Gala dinner plus 1 night
: accommodation in a

| Suite room with breakfast
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330¢

Extra night for only 130€ per person with breakfast
Prices per person in a double room occupied by 2 adults

New Year's Eve with accommodation

(access to the Spa-Hydrothermal Circuit of 60 min. included per person and stay)
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Children's menu |
(under 12 years old) |
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Prices per person with VAT included

Does not include the tourist tax: 1.32€ / adult / nit

For information and reservation: olga@massola.com. Tel 972 84 08 48
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