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dHAPPY CHRISTMASI!
2015 CHRISTMAS PROGRAMME

THURSDAY 24TH OF DECEMBER
07:00-10:00 RESTAURANT. BREAKFAST BUFFET
12:30-13:00 SWIMMING POOL BAR. AT THIS TIME WE INVITE YOU TO JOIN US IN A WINE TASTING OF RED, WHITE OR ROSE WINE.

13:00-15:00 RESTAURANT. INTERNATIONAL LUNCH BUFFET.

17:30-18:00 BAR SALON. AT THIS TIME THE MANAGEMENT AND STAFF OF THE VIK GRAN HOTEL COSTA DEL SOL INVITE OUR GUEST
TO A GLASS OF CHAMPAGNE.

18:30-20:30 RESTAURANT. DINNER BUFFET .

’f 21:15-22:00 BAR SALON. GREAT DANCING AND SINGING SHOW“EVERYWOMAN SHOW”

FRIDAY 25TH OF DECEMBER

07:00-10:00 RESTAURANT. CONTINENTAL BREAKFAST BUFFET.

12:00-12:30 SWIMMING POOL BAR. IN KEEPING WITH CHRISTMAS DAY TRADITION, WE INVITE ALL OUR GUEST TO A TASTING OF
SPANISH SWEET WINE.

13:00-15:00 RESTAURANT. INTERNATIONAL LUNCH BUFFET.

17:30-18:00 BAR SALON. THE MANAGEMENT AND STAFF OF THE VIK GRAN HOTEL COSTA DEL SOL INVITE OUR GUEST TO A GLASS

OF CHAMPAGNE.

18:30-21:00 RESTAURANT

TASTING MENU FOR CHRISTMAS 2075

HOT STARTER
Scented natural cream of tomatoes to brandy

COLD STARTERS ARRANGED IN BUFFET
Eggs stuffed with tuna

Prawns cooked with scales of Maldon
Pate with herbs
Slices of marinated salmon with dill
Endives mousseline roquefort
Mussels steamed to citrus scent.
Tropical salad with pineapple and American sauce.
Octopus salad to balm green limes.
Variety of components for salads to taste.
# FIRST PLATES AND WARM GARNISHES ARRANGED IN BUFFET

Mini puff-pastries of spinach to the cream
Egg to both sauces.
Roast turkey with wild mushrooms duxelle.
Mix of mediterranean vegetables.
Saffron Risotto
Grouper fish with garlic and fioras to vermouth
Scrambled vegetables with croutons
Rost beef with port
Potatoes flavored with fresh thyme.
HOT MAIN DISHES TO THE SERVICE OF THE CUSTOMER

Lamb chops Accompanying sauce “ Rosemary”
Medallions of red tuna Accompanying sauce “ Tartar”
# DESSERT BUFFET

Great variety of desserts, fruits and Christmas sweets.

21:30-22:15 BAR SALON. SPECIAL FLAMENCO SHOW. “BALLET ESPANOL ALMA”






