
Your wedding
by the sea



Fall in love;

With the way I look 
at you, not my eyes.

With how I kiss you, 
not my mouth

With everything 
you feel, 
not what 
you touch

events@vibrahotels.com



The island’s magical atmosphere and sensual 
setting make Ibiza the idyllic spot for you to 
celebrate your wedding day.

At Vibra Hotels, we put all our energy into 
ensuring that you enjoy your special day 
without having to worry about a thing. 
Whether you’re having a small and intimate 
wedding or going all out with the guest list.

We know that every wedding comes with the 
bride and groom’s own personal touches, 
which is why Vibra provides you with a variety 
of menus: from cocktail receptions to different 
types of banquets including the very best 
cuisine Ibiza has to offer.

Get married in
unparalleled surroundings!

Atmosphere
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Atmosphere



Cold dishes
Olivier salad bites
Grilled tofu with bitter orange 
jam
Hummus
A fine slice of Ibizan-style pizza 
with roasted peppers
Perch ceviche
A shot of Andalucian gazpacho
Melon gazpacho with white port
Salmon tartlet with cream cheese mousse

Hot dishes
Spring rolls
Honeyed aubergines
Vegetable skewer
Broccoli and cauliflower croquettes 
Assortment of croquettes (mushroom, oxtail, 
tuna and piquillo peppers)
Jalapeños stuffed with melted cheese
Chicken gyoza
Prawn twisters 

21€ p.p

There are 5 options to choose from 
in our appetisers.
 
*Additional appetisers are €6 per piece. 

I do!

Cheese board
Oyster bar
Iberian ham board
Price to be agreed

Fancy more?
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Tomato tartare with burrata
and honeyed aubergine  23
Chickpea curry with a
rustic Ibizan-style salad 21
Vegetable Lasagna with a crunchy
parmesan tuille 23
Mixed grilled vegetables 20
Homage to Iberian hams with
sourdough glass bread and tomato 21
Beef carpaccio with
parmesan cheese 23
Cream of leek soup with 
salted king prawns   22
Red tuna tataki with white garlic  27
Basmati rice 21

Here’s to new beginnings

Vegetarian dish
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Delicious filllet of hake with
squash tagliatelle 25
Teriyaki salmon on Jerusalem
artichoke purée 27
Fillet of seabass with 
a green citrus risotto 28
Slow cooked loin of cod with 
black couscous and chilli 28
Roast turbot with Ibizan-style chips 28

You’re the apple of my eye
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Lemon and cava 6
Campari orange 9
Mango and Ibizan thyme 9
Hierbas ibicencas (Ibizan herb liqueur) 6

Sit down, drink up!
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Pork fillet with mushroom sauce and
truffled parmentier potatoes 36
Beef ribeye with a foie and
Pedro Xíménez sauce  34
Slow roast lamb shank with
grilled vegetables  38
Iberian pork cheek glazed with 
red wine with a squash purée  32
Roast shoulder of kid perfumed with
Ibizan herbs and sweeet potato  39

From the land with love
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Exotic rose (mango, pineapple and 
passion fruit) 
A chocolate brownie served on
white chocolate cream
Bar of white chocolate, strawberry and
pistachio
Flaó Payés (Ibizan mint cheesecake)
Greixonera (Ibizan pudding)
Range of fruits

17€ p.p to choose from

Desserts made with love
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White
Faustino Art Collection
Chardonnay 100% D.O. Rioja

Rosé
Faustino Art Collection

Fizz
Prosseco Bottega

Red
Faustino Art Collection
Tempranillo

Beverages

Beers

Juices

Y nuestros mejores vinos

Our cellar €30 p.p
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*Please ask for other options from the cellar



Staff menu
Ham croquettes 
Range of pizzas
Brownie with white chocolate ice cream
Drinks (water, soft drinks or beer)

30€ p.p
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Ham croquettes
Chicken nuggets
Range of pizzas
or
Hamburger with fries
Mini chocolate brownie
or
Ice cream

27€ p.p ( 2 to 12 years)

Options for kids
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Add...
Photographer and videographer
DJ
Childminder availability
MC
Hairdressing and make-up service

(Upon request) 

Let’s dance!
Mineral water 
Estrella Damm beer
Wines
Prosecco
Soft drinks and juices 
Beefeater gin
Absolut vodka 
Brugal Añejo dark rum
Ballantine’s Scotch Whisky
Tequila Jose Cuervo Silver
Hierbas Mary Mayans
Liqueurs & Orujo

two hours 40€ p.p
additional hour 16€ p.p
Please ask for drink brands
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Cocktail
3 appetisers to choose from

We start our meal with
Prawn cocktail 

We continue the meal with our main course  
“The sea”
Tuna roasted at a low temperature on a 
bed of vegetavble ratatouille, decorated 
with Tudela lettuce hearts confited in 
olive oil 
or
A fillet of wild salmon with a citrus fruit 
salsa and a side of wild asparagus. 

This is followed by our second course: 
“From our turf”
Beef fillet with red wine sauce 
accompanied by an apple compote
and mushrooms 
or
Iberian pork cheek with Ibizan figs and  
parmentier potatoes

We have a straightforward banquet 
plan for you.

Silver banquet
And we finish with the sweetest morsels
A fluffy chocolate brownie with a light 
white chocolate sauce 
or
Exotic rose with mango, pineapple and 
passion fruit 

Drinks pairing
Water, cava, soft drinks, beer and
Faustino wines

85€ p.p
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Cheese board
Oyster bar
Iberian ham board
Price to be ageeed

Fancy more?
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Cocktails
5 appetisers to choose from

We start our meal with
Tomato tartare with burrata and
honeyed aubergine
 
We continue the meal with our main course 
“The sea”
Fillet of hake with a nut crust and vegetable 
tagliatelle
or
Fillet of seabass with a green citrus risotto 

This is followed by our main course:
“from our turf”
Succulent fillet of beef with forest herbs, 
mushrooms and Perigourdine sauce
or
Slow roast lamb shank with grilled 
vegetables

And we finish with the sweetest morsels 
Succulent apple tart and cinnamon ice 
cream 
or
A range of exotic fruits

Drinks pairing
Water, cava, soft drinks, beer and Faustino 
wines 

105€ p.p

Gold banquet
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Cheese board
Oyster bar
Iberian ham board
Price to be agreed

Fancy more?



Cocktails
3 appetisers to choose from 

Cold canapés in the centre of the table: (1 x every 4)
Homage to Iberian hams with sourdough 
glass bread and tomato
 
Vegetable or mixed paella 
Ibizan herb sorbet 
Greixonera (Ibizan pudding)

Drinks pairing
Water, soft drinks, beer and 
Faustiono beer 

60€ p.p
40 guests maximum

Seahorse banquet
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Cheese board
Oyster bar
Iberian ham board
Price to be agreed

Fancy more?
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Appetisers
3 appetisers minimum to choose
from including: 

Cold dishes
Olivier salad
Hummus 
A fine slice of Ibizan-style pizza with
roasted peppers
Grilled tofu with cold orange jam 

Hot dishes
Veggie croquettes
Spring Rolls
Vegetable skewer
Honeyed aubergines

We start o� with
Quinoa salad with avocado, mango
and nuts
or
Mixed grilled vegetables

We continue with the main dish
Vegetable lasagne with a crunchy 
parmesan tuille
or
Chickpea curry with basmati rice

And we finish with the sweetest morsels
Fruit cocktail

85€ p.p

Vegetarian menu
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Appetisers
3 appetisers minimum to choose from 
including:

Cold dishes
Olivier salad bites
A shot of gazpacho
Perch ceviche

Hot dishes
Prawn skewers
Chicken gyoza
Spring roll

We start of with
Homage to Iberian hams with 
sourdough glass bread and tomato
or
Cream of leek soup

We continue the meal with main course “The sea”
Slow roasted tuna on ratatouille of 
vegetables, decorated with Tudela lettuce 

Coeliac menu
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hearts confited in olive oil  
or
A fillet of wild salmon with a citrus fruit salsa 
and a side of wild asparagus.

This is followed by our main course: “From our 
turt” 
Beef fillet with red wine sauce accompanied 
by an apple compote and mushrooms 
or
Iberian pork cheek with Ibizan figs and 
parmentier potatoes

And we finish with the sweetest morsels.
A fluffy chocolate brownie with a light white 
chocolate sauce
or
Exotic rose with mango, pineapple and 
passion fruit 

85€ p.p



Try our bride and groom to-be menu for free 
novios.
Spend your wedding night at Vibra Hotels in a 
standard room subject to availability.

Personalised wedding consultancy and 
planning service.

Decoration, guest menus and table centres

A romantic and welcoming
setting; that’s the beauty 
of the sea

For you
The room and date booking are deemed 
firm when a deposit of 1,000€ is made and 
the service provision contract is formalised.

The acceptance of the menu for the event 
does not include the hire of the restaurant 
(1,000€) or the ceremony and decoration of 
the room (500€).

A second deposit must be paid 6months 
before the event and last payment 2 months 
before the date of the event.

Weddings can be held up to 10 pm outdoors 
and up to midnight indoors.

We kindly ask that you do not use rice, 
confetti, candles, sparklers, firecrackers or 
fireworks in our outdoor areas.

Terms and conditions

events@vibrahotels.com



vibrahotels.com

971 304 078 - 619 713 014 · events@vibrahotels.com

Ibiza Centro · Playa d’en Bossa · San Antonio · Bahía de San Antonio  · Cala Tarida
Paguera, Calvià · Playa de Palma


