
Christmas
Groups Menus



Family Style
FAMILY STYLE MENU B

Shishito Peppers Mint Miso
Tuna Tataki Matsuhisa Dressing

Warm Mushroom Salad Yuzu Truffle
Festive Sushi Selection

Mediterranean Seabass Yuzu Kosho Truffle Honey
Duck Breast Wasabi Potato Puree Caramelized

Raisin Umami Jus

Dessert:
Chestnut Flan, Tonka Foam 
& Dark Chocolate Ganache

95 euros

FAMILY STYLE MENU A

Bonito Salted Edamame
Salmon New Style

Grilled Baby Corn Dry Miso
Festive Sushi Selection

Arctic Char Butter Ponzu Crispy Spinach
Slow Cooked Chicken Forest Mushroom

Rosemary Teriyaki

Dessert:
Basque Yuzu Cheesecake, Suntory Whisky Ice

Cream & Miso Toffee

75 euros

FAMILY STYLE MENU C

Snow Peas Chili Garlic
Yellowtail Jalapeno

Baby Spinach Salad Grilled King Crab
Festive Sushi Selection

Chilean Seabass Dashi Ponzu
Txuleta Honey Anticucho

Dessert:
Nobu Chocolate Bento Box, Spiced Ice

Cream & Hot Vanilla Crème Anglaise

110 euros



CANAPE B

Piparra Pepper Mint Miso
Tuna Tataki

Slow Cooked Short Rib Tacos
Foie & Mushroom Croquetas

Rock Shrimp Tempura Creamy Spicy
Salmon Avocado Roll

Unagi Roll

Dessert:
Mini Choux Praline

90 euros
*2 pieces per person

Canape
CANAPE A

Truffle Edamame
Salmon Karashi Su Miso

Chicken Honey Anticucho Tacos
Black Cod Croquetas
Shrimp Tempura Roll
Txangurro Tofu Bao

Dessert:
Mini Basque Cake

80 euros
*2 pieces per person

CANAPE  C

Nobu Gilda
Yellowtail Jalapeno
Crispy Rice Salmon

Chilean Seabass Croquetas
Pork Belly Spicy Miso

Scallop Foie Gras
Spicy Tuna Roll

Soft Shell Crab Roll

Dessert:
Whisky Cappuccino

100 euros
*2 pieces per person



Reservation conditions:
The event will be confirmed once the budget has been accepted and the contract signed by the client.
Once the event is confirmed, a 30% deposit must be paid.
The remaining 70% must be paid one week before the event.
Any modifications made after the prepayment will be charged on the final invoice after the event.
All prices stated include VAT.
The client must confirm the final number of attendees at least 7 days prior to the event.
Notice of any allergies or intolerances must be given at least 72 hours before the event.
The menus could be modified, which could affect their cost.

Cancellation Policy:
If the event is canceled 15 days before the date, 50% of the total will be charged.
If the event is canceled within 15 days prior to the date, 100% of the total will be charged.

Request for extras:
Audiovisual service is subject to quotation.
Floral decoration for the event available upon request and quotation.

Terms and Conditions



For more information and bookings, please contact:

lacosta@nobuhotels.com

+34 663 103 211
+34 843 998 888

NOBU HOTEL SAN SEBASTIÁN
Paseo Miraconcha, 32
20007 San Sebastián

nobuhotels.com/san-sebastian

Contact


