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CO M M E R C I A L D E PA RT M E N T
Our Commercial Department will guide you through the exciting journey of your
wedding.
Our staff will show you the different options to set up such a special day and give
you the best advice, always adapting to what you are looking for.

Dearest couple:
Firstly , we want to thank you for your interest in our organization of Weddings and Events at Hotel Suite
Villa María.
At Hotel Suite Villa María we have the necessary facilities and a dedicated team that will guarantee the
success of your wedding.
In the following dossier you will ﬁnd menus and extra services that we oﬀer, so that you can enjoy your
dream wedding.
We encourage you to contact us and make an appointment at the Hotel and let us share all the information
with both of you. We are at your disposal at eventos@suitevillamaria.com and at 00 34 922 16 85 84 Ext. 3.
We would be delighted to make sure that your wedding at HSVM will be full of memorable moments and
the celebration be the most beautiful day for your life.
Sincerely,
Commercial department

WHY SHOULD YOU MARRY AT HOTEL SUITE VILLA MARÍA?
WEDDING UP TO 50 GUESTS
1 bedroom villa avaible on the day of the event and check-out at
3 pm the following day.
Water and bottle of cava in your villa upon arrival.
Tasting of the chosen menu for the bride and groom and 50% discount for
family or friends.
Personalized Minutes.
Underground parking, subjet to availability.
Special accommodation rates for family and friends.

WEDDINGS FROM 51 TO 100 GUESTS
1 bedroom villa avaible on the day of the event and check-out at
3 pm the following day.
Water, fruit, ﬂowers and bottle of cava in the villa upon arrival.
Tasting of the chosen menu for the bride and groom and 50% discount for
family or friends.
Personalized Minutes.
Underground parking, subjet to availability.
Special accommodation rates for family and friends.
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Hotel Suite Villa Maria oﬀers diﬀerent spaces for the celebration of a civil ceremony, to choose
according to the style of ceremony you have in mind, the timing of the event and the number of
guests.
Some of the available spaces are:

THE CEREMONY

The outdoor chill out area
The Gardens of a Villa
Depending on the space you choose we advise you to decorate it to your liking with:
Decorated chairs, tents, arches, etc.
Decoration options for the bride and groom is chairs
Carpets in various colors
Flower Arrangements
And many more details
5

Will start with a welcome drink for all the guests or with a cocktail of 1 hour, followed by a gala banquet
we have diﬀerent options to satisfy all palates:

HSVM
WEDDING

Welcome glass “Cava”: 9.90 € per person
Welcome glass “Champagne”: 12.00 € per person
Cocktail drink packs of 1 hour from 20.00 € per person
Includes: White wine, red wine, water, beer, soft drinks and cava
If you wish to complement the 1-hour welcome cocktail with hot and cold appetizers, please, choose at
least 5 cold appetizers and 5 hot appetizers at 1.50 € / Unit.
You can prepare your own gala menu. You will ﬁnd an extensive variety of dishes so that you can to
create your tailor made menu.
We would be delighted to advise you regarding all the avaible options.
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COLD APPETIZERS
Foie cubes with bitter orange jam

Pickled vegetables

Spanish potato salad with mojama and almond slices

Can of cockles in corn juice

Mini roll of ham and truﬄed cheese

Marinated sardines with raspberry, yogurt and pistachio

Gazpacho of black cherries, anchovies and cheese rocks

Kumato salmorejo and dried meat shavings

Creamy scorpionﬁsh with onion in soya caramel

Ajoblanco with grape à la minute in lemon tea

Semispheres of goat cheese and quince

Tataki tuna and caviar roe

Mussels in spicy oil

Lobster Blinis with papaya vinaigrette

Watermelon sangria

Salmon Tartar with its roe

Bermejo wine foie mousse

Red prawn ceviche with avocado and spring onion

Candied octopus at 83ºC with cream of potatoes and citrus aroma
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HOT APPETIZERS
Chicken battered in corn and guacamole sauce

Cod fritters with honey and lemon

Lamb skewer with lime yogurt

Free range chicken croquettes with wine perfume

Baby beans with cuttleﬁsh

Mini shrimp burgers with Pop Rocks

Boletus aranccinis

Prawns wrapped in potatoes

Cod conﬁt with juice, pig´s trotters and chickpeas

Iberian pork and mushrooms shitakes

Octopus in red butter and potatoes in vanilla

Baby vegetables in tempura soya sauce and honey

Prawns in red curry

Marinated wreckﬁsh

Yakitori chicken skewer and hoisin sauce
Chicken Nibs with kimchee sauce
Crispy blood sausages with canary tomato jam
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PREPARE
YOUR MENU
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CREAMS
Creamy Moschata Pumpkin Soup
8.50 €
Seafood Bisquet Cream with bouchón mussel and violet potato
powder
14.00 €

STARTERS
Goat´s cheese salad, blueberry vinaigrette, nuts and crunchy
onion
14.00 €
Lobster salad with papaya and strawberry vinaigrette
18.00 €

Norway lobster cream with lyophilized strawberries
10.00 €

Foie Salad with red fruit vinaigrette and canarian banana chips
18.00 €

Salmorejo with Iberian ham, quail egg and tirabeques
10.00 €

Prawn salad with macadamia nuts
19.00 €
Creamy mushroom rice with baby squid
14.00 €
Creamy cannelloni and free range chicken with soft velouté
14.00 €
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MEAT
Iberian sirloin stuﬀed with plums and dried apricots with almond
sauce.
16.00 €

Gilthead seabream stuﬀed with potatoes blood sausage in boletus
sauce.
19.00 €

Iberian pork cheek, sweet potato purée and small green
peppers.
17.00 €

Cod ﬁsh loins candied with saﬀron Ali-Oli sauce (garlic mayonnaise).
18.00 €

Suckling lamb shoulder cooked in 10-hours cooking, apple tatin
and smoked aubergine with pine nuts.
25.00 €

Salmon with ratatouille and souﬄed soya noodles.
17.00 €

Sirloin steak with foie sauce and spiced potato.
23.00 €

Grilled wreckﬁsh on crumbs and hazelnut potato.
21.00 €

Duck conﬁt , apple tarrin and a sauce of red fruits Bi Campari.
19.00 €

Sea bass with little beans and prawns in coconut stew.
24.00 €

Guinea fowl thigh stuﬀed with mushrooms with dates and pine
nut sauce.
20.00 €
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FISH

SORBETS

DESSERTS

Mojito sorbet.
4.50 €

Red berries cheesecake.
6.50 €

Pineapple with mint and licorice sorbet.
4.50 €

Piña Colada.
5.50 €

Raspberry and Baileys sorbet.
4.50 €

Chocolate brownie with hot chocolate and cream ice cream.
6.50 €

Tangerine with G’Vine sorbet.
4.50 €

Chocolate coulant dipped in hot chocolate and orange.
6.50 €
Caribbean cake with curd cream and vanilla ice cream.
8.50 €
Tarta Ferrero with macadamia ice cream.
8.50 €
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CHILDREN’S MENU
Chicken Croquettes.

DESSERT (TO CHOOSE)

Cordon bleu.

Chocolate coulant.

Iberian ham, pineapple and mushrooms pizzas.

Creamy chocolate ice cream with biscuit and brownie.

MAIN DISH (TO CHOOSE)

Caramel cream with caramel sauce and pieces of cookie.

Grilled Iberian sirloin and potatoes with mozzarella.
Barbecue Burgers (lettuce, onion, tomato, cheddar cheese,
bacon and barbecue sauce).
Grilled chicken breast with fries and piquillo pepper sauce.
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We oﬀer beverage packs to accompany the gala menu from:
25 € per person.
Includes: white wine, red wine, water, beer, soft drinks,
juices, cava and coﬀee.

OPEN BAR

Open bar 1st hour: 20 € per person
Open bar 2nd hour: 17 € per person
Open bar 3rd and 4th hour: 14 € per person
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INTIMATE WEDDING
Do you want a private and intimate wedding?
We oﬀer celebrating your special day in one of our villas with spectacular views.
The ceremonies, for a maximum of 30 guests, supplement from
880 €
Ceremonies and banquets, for a maximum of 30 guests, supplement from
1.320 €
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THANK YOU!

We hope that our proposals has been of your interest.
For further information, doubts or to organise a visit to the hotel,
please don´t hesitate to contact us at:
eventos@suitevillamaria.com and telephone 00 34 922 16 85 84
- Ext. 3.
We will be happy to organise your special day just the way you
want it, and we´ll always be at your side to give you practical and
professional advice and make your dream come true
Sincerely,
Commercial team
Hotel Suite Villa María
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Av. de los Acantilados s/n - La Caleta, 38679, Adeje - Tenerife - Canary Islands
(+34) 922 168 584 | info@suitevillamaria.com | www.hotelsuitevillamaria.com

