
 

 

 

    

 

 

Dear groom and bride: 

VP Hoteles would like to congratulate you for your engagement. We would like to thank 

you for choosing our hotel to celebrate your wedding banquet. 

We have included some menu suggestions and a great variety of delicious dishes, in 
case you wish to arrange a personalized menu based on your preferences. We would like 
to remind you that our menus are the same for our both hotels, VP Jardín Metropolitano 
and VP El Madroño. 
 
All our menus include: 

- Flower decorations on the tables 
- Printed menus for the guests on their tables 

- Free menu tasting  

(4 persons with more than 50 guests and 6 with more than 100) 

- Three parking spots 

- Special room prices for the wedding guests 

- Romantic dinner for your anniversary in our spectacular VP Jardín de Recoletos, 

located in Salamanca neighborhood (for weddings with more than 100 guests) 

- Wardrobe for the winter 

- Lounge without charge to celebrate civil wedding at the hotel (ask for montage 

conditions) 

- Possibility to hire open bar and disco without time limit. 

 

 

Do not hesitate to contact our sales department of both hotels; they will explain on first 

hand all the services that we can provide to ensure that your wedding day will be perfect. 

Once again, we want to give our heartfelt congratulations. 

Sincerely, 
 
Sales Department VP Hoteles: 
 
VP El Madroño: Miss Ana Ochoa: comercial.md@vphoteles.com  / 91 562 52 92 
VP Jardín Metropolitano: Miss María Aguilar: comercial.metropolitano@vphoteles.com / 91 183 18 10 
Web: www.vphoteles.com/en  

 

 

 



 

 

 

    

 

Welcome Cocktail 

 

Cold appetizers 

Octopus and pickling tartare with soy 

Crispy salmon and avocado 

Teaspoon with shrimp and caramelized mango 

Baby eel toast with Caesar dressing 

Iberian ham sandwich 

 

Hot appetizers 

Iberian croquettes 

Artichoke and ham tempura brochette 

Japanese bread with poultry and black sesame 

Brandade dices with Spanish omelet 

Goat cheese with nuts chutney 

 

Beverages 

Wines, beers and soft drinks 

 

Price: 12 € (VAT Included) 

 

 

Remark: The welcome cocktail is included in our Star and Premium menus 
 



 

 

 

    

 

    

Prepare your own menu choosing from all of our exquisite options 

Starters 

Carpaccios            Supplement* 

Ox with Parmesan cheese and truffles vinaigrette 18,00 € 5,50 € 
Octopus with red peppers and anchovies vinaigrette 18,50 € 5,60 € 
Avocado with marinated scallops and basil 18,00 € 5,50 € 
 
Cold cream soup 

Smoked potatoes with bacon and vegetables salad 12,50 € 3,80 € 
Almonds and coconut milk solmorejo with roes and anchovies tartare 14,50 € 4,40 € 
 
Hot cream soup 

Crabs with shrimps and vegetables 14,50 € 4,40 € 
Penny bun with fried Iberian ham dices 13,50 € 4,10 € 
Lobster medallions tartare 16,50 € 5,00 € 
 
VP suggestions 

Asparagus and mayonnaise mousse with crispy prawns 14,50 € 4,40 € 
Triangle of goose foie with green pistachios and red plums 18,50 € 5,60 € 
Avocado and lobster toast with pickling vinaigrette and oil 19,50 € 5,90 € 
Puff pastry of cheese and foie with caramelized apple 20,00 € 6,10 € 
Warm salad of tiger prawns and vegetables 18,50 € 5,60 € 
Lobster salad with Mediterranean vinaigrette 35,00 € 10,60 € 

Confit of scallops with vinaigrette and varied vegetables 17,50 € 5,30 € 
Salad of lobster-style monkfish with grilled vegetables 16,50 € 5,00 € 

 
 

 

 

 

Prices per person & 10% VAT included 

 
*If you want to change any dish on the Star or Premium menu, indicated supplements will be 

applied.    

 



 

 

 

    

 

 

Prepare your own menu choosing from all of our exquisite options 

Fishes 
            Supplement* 

Baked gilt-head bream with baby eels and sauce of its grilled skin 22,50 € 6,80 € 
Monkfish with smoked bacon sauce and a touch of sea 25,00 € 7,60 € 
Sliced salmon with honeyed Cava and dried tomatoes 18,50 € 5,60 € 
Crispy Panko breaded turbot with black and white sesame 22,50 € 6,80 € 
Grilled lobster with garlic and vegetable noodles 35,00 € 10,60 € 
Hake with creamy leek stew and squid ink 19,50 € 5,90 € 
Monkfish medallions with potato toast and prawn cream 25,00 € 7,60 € 
Hake with creamy saffron and wild rice quenelle 19,50 € 5,90 € 
Squids with soft potatoes and penny bun aioli 18,50 € 5,60 € 
Cod loin Iceland with black olives and grilled red peppers 19,50 € 5,90 € 

 

Sorbets 

Cava lemon 3,00 €  
Mojito 3,00 €  

Mandarin 3,00 €  
Green apple 3,00 €  
Cider 3,00 €  

 

Meats 

Duck breast with mango, prawns and watercress salad 21,00 € 6,40 € 
Ox tail medallion with Tetilla cheese and reduced balsamic sauce 18,50 € 5,60 € 
Beef tenderloin with truffles sauce 25,00 € 7,60 € 
Guinea fowl thigh stuffed with foie and sweet orange sauce 19,50 € 5,90 € 
Iberian tenderloin with bacon and potato cake 17,50 € 5,30 € 
Chicken confit with yellow and red curry cream 16,50 € 5,00 € 
Lamb terrine stuffed with confit filling and glazed vegetables 23,50 € 7,10 € 

 
 
 
 
 

Prices per person & 10% VAT included 

 
*If you want to change any dish on the Star or Premium menu, indicated supplements will be 

applied.    

    



 

 

 

    

    

Prepare your own menu choosing from all of our exquisite options 

Cakes 
            Supplement* 

Tiramisu and mascarpone 5,00 € 1,50 € 

Saint Marcos 5,00 € 1,50 € 
Toasted almonds and whipped cream 5,00 € 1,50 € 
Black chocolate and raspberry 5,00 € 1,50 € 
White chocolate and Whisky cream 5,00 € 1,50 € 

 

VP Desserts 
             

Crispy white chocolate and coconut flavor 6,50 € 2,00 € 

Three chocolates with strawberry caramel 6,50 € 2,00 € 
Chocolate basket and mousse with candied raspberries 6,50 € 2,00 € 

Chocolate cake 6,50 € 2,00 € 
 

Cellar 
 

Canto Real D.O. Rueda 
Melquior Crianza D.O. Rioja 
Codorníu Classic D.O. Cava 

Coffee and liquors 
 

3,00 € 

 

Prices per person & 10% VAT included 

 
*If you want to change any dish on the Star or Premium menu, indicated supplements will be 

applied. 

 

Terms menu to your liking 

• This menu must be composed of at least: one starter, a fish dish, a meat dish and one 
dessert 

• For weddings with more than 100 guests, we include the following presents: 
* Deluxe wedding room for your wedding night with breakfast buffet included 
* Romantic dinner for your anniversary in our spectacular VP Jardín de Recoletos, 
located in Salamanca neighborhood 



 

 

 

    

 

VP Hoteles Star Menu 

Crab and prawn cream 

����  

Cod loin with tomato gratin 

����  

Lemon sorbet with Cava 

����  

Lasagna of cheeks and vegetables with smoked cheese 

����  

Black Forest cake 

 

Cellar 

Canto Real D.O. Rueda 

Melquior Crianza D.O. Rioja 

Codorníu Classic D.O. Cava 

Coffee & liquors 

 

Price: 99 € (VAT Included) 
 

VP Hoteles Star Menu includes: 

- Flower decorations on tables 

- Printed menus on tables 

- Free menu tasting for 6 persons 

- Welcome cocktail (30 minutes) 

- Wedding room including a small present 

- Three free parking spots 

- Special room rates for the wedding guests 

- Two hours for disco, the third one is a gift of VP Hoteles! 

- Two hours for open bar 

                             * Menu valid from 100 guests 

99 99 99 99 €€€€    



 

 

 

    

 

VP Hoteles Premium Menu 

Avocado and salmon dices with Japanese sauce 

����  

Hake with mussels and a citric touch 

����  

Mandarin sorbet 

����  

Beef tenderloin with penny bun slices and black truffle 

����  

Tiramisu and coffee caramel cake 

 

Cellar 

Canto Real D.O. Rueda 

Melquior Crianza D.O. Rioja 

Codorníu Classic D.O. Cava 

Coffee & liquors 

 

Price: 110 € (VAT Included) 
 

VP Hoteles Premium Menu includes: 

- Flower decorations on tables 

- Printed menus on tables 

- Free menu tasting for 6 persons 

- Welcome cocktail (30 minutes) 

- Wedding room including a small present 

- Three free parking spots 

- Special room rates for the wedding guests 

- Two hours for disco, the third one is a gift of VP Hoteles! 

- Two hours for open bar 

                         * Menu valid from 100 guests 

 

110110110110    €€€€    



 

 

 

    

 

Wedding Cocktail 

Foie, chocolate and almond confection 

Croquettes of cuttlefish and its ink 

Poultry and Panko bread skewer with black sesame 

Avocado and salmon brochette 

Grilled vegetables and cheese on toasted focaccia bread 

Iberian ham sandwich 

Iberian ham brochette with truffles béchamel 

Crispy cheese and red wine chutney 

Foie with mustard caramel 

Squid skewers with green aioli 

Mini VP burgers 

Anchovies and olives skewer 

Homemade Iberian croquettes 

Codfish brandade with olives compote 

Seafood fritters with prawn 

Crispy shrimp with seafood sauce 

Tempura vegetables skewer 

Desserts 

White chocolate and bitter cacao truffles 

Almond tiles and sugared nuts 

Selection of homemade cakes 

Beverages: Water, soft drinks, beer and wine 

 

Price per person: 55 € (VAT Included) 



 

 

 

    

 

 

Children’s menu 

 

Pizza with ham and cheese 

OR 

Spaghetti / Macaroni 

OR 

Croquettes, fried squids, eggrolls and cured meat 

 

����  
 

Chicken breast grilled or Villaroy 

OR 

Beef or chicken burger 

OR 

Breaded hake 

 

���� 

From adult’s menu 

 

Price: 34,50 € (VAT Included) 

 

 

 

 

 

 

 



 

 

 

    

 

Cellar 

 

White wine Raimat Chardonnay D.O Costers del Segre 

Red wine Lan Crianza D.O Rioja 

Juve y Camps reserva Familia D.O Cava 

 

Price: 17,70 € (VAT included) per person 

Replacement price: 4,55 € (VAT included) per person 

 

White wine Viña Esmeralda D.O Penedés 

Red wine Manuel Manzaneque Crianza D.O Finca Élez 

Raimat Brut D.O Cava 

 

Price: 20,70 € (VAT included) per person 

Replacement price: 7,60 € (VAT included) per person 

 

 

 

 

 

 

 

 



 

 

 

    

    

Additional services 

���� Re-dinner:  
 

���� Mini sandwiches, vegetable croissants, Iberian mini baguettes, chocolate 
sweets, soup. Price: 13€ per person 

 

���� Iberian ham with professional cutter: 1110 € (VAT included) 
 

���� Chocolate fountain with fruit skewers: 300€ (VAT included)  
 

���� Open bar:  
���� Two hours: 20.00€ (VAT included) 
���� Additional hour: 9.00€ (VAT included) 

¡Candies included! 

���� Disco: 
���� Two hours: 495 € (VAT included) 
���� Third hour: If you celebrate your wedding with us, we will give you the 

3rd hour! 

���� Additional hour: 115€ (VAT included) 

 
���� Remark: SGAE tax rate not included: 

 
���� Current SGAE rate 2017 for events up to 100 guests is 141,96 + 21% VAT € 

per event. For events of more than 100 people, the rate will increase by 

0,52 € + 21% VAT per person exceeding 100. 
 

���� We inform in accordance with the RD 1169/2011 that all our dishes may contain 

allergen products. Please ask our staff for details. 

���� Our hotels offer special smoking areas. 

 

 

 

 



 

 

 

    

 

 

���� Please ask for prices about other services such as wardrobe, transportation, 
photographer, hairdresser, babysitting services or other benefits to which you want to 
customize an event as special as is your wedding day. 

 

 

             

VP EL MADROÑO   

C/General Díaz Porlier, 101                                             

28006, Madrid                                                                  

Contact person: Ana Ochoa                                                      

Tel: +34 91 562 52 92 

comercial.md@vphoteles.com                                                                                                     

 

 

VP JARDIN METROPOLITANO      

Avda. Reina Victoria, 12                                                                         

28003, Madrid  

Contact person: María Aguilar                            

Tel: +34 91 183 18 10                

comercial.metropolitano@vphoteles.com 

  

 

 

 

 

 

 

 

 

                                                                                            

           

         

 


