
Plan your 
Meetings 
 

The St. Regis Mardavall Mallorca Resort  

Carretera Palma-Andratx 19 Costa d'en Blanes,  

07181 Palma, Illes Balears  

t. +34 971 629 629  

e. mallorca@stregis.com  

stregis.com/mallorca  



Venues 

There is no greater or more prestigious address to host meetings with stature.  
The hotel's 400 square meters of event space can be configured into any setting that 
meets the theme and concept of important and special conferences, supported by  
state-of-the-art telecommunications and audio-visual systems.  
Each event space offers a spectacular view of the Mediterranean Sea from its private 
terrace and is naturally aglow with sunlight. Our expansive and elegant foyer is also 
eminently suitable for all receptions and exhibitions.  





Conference Packages 

CONFERENCE AT THE ST.REGIS MARDAVALL MALLORCA RESORT 

HALF DAY 

Minimum of 10 attendees 

 

Rent for the main meeting room. 

One bottle of 0.5L of mineral water for each attendee during the meeting. 

Coffee break including coffee, tea, fresh orange juice and a selection of pastries. 

Basic equipment such as flipchart, notepad and pens. 

 

Two lunch options are offered with mineral water and coffee: 

Finger food in meeting room or foyer with high bistro table set up.   80,00 

Three course menu or a small buffet served in restaurant Aqua (seated).   90,00 

 

 

FULL DAY 

Minimum of 10 attendees 

 

Rent for the main meeting room. 

Two bottles of 0.5L of mineral water for each attendee during the meeting. 

Two coffee breaks including coffee, tea, fresh orange juice and a selection of pastries. 

Basic equipment with flipchart, notepad and pens. 

 

Two lunch options are offered, with mineral water and coffee: 

Finger food in meeting room or foyer with high bistro table set up.   100,00 

Three course menu or a small buffet served in restaurant Aqua (seated).   110,00 

04 Price per lunch per person. 



UPGRADE YOUR TEA AND COFFEE BREAKS 

Seasonal fruit   3,50  

Freshly sliced fruit plate   5,50 

Fruit skewer   4,50   

Chocolate Muffin   3,00 

Mascarpone Cheese with forest fruit   5,50 

Selection of mini sandwiches 3 pieces   12,50 

Soft drinks   4,00 

 

Energy bar   1,50 

Yoghurt and Actimel   3,50 

Mallorcan “Pa amb Oli”   9,50 

Mallorcan Vegetable cake   3,00 

Traditional Mallorcan almond cake   3,50 

Mini Gazpacho Mardavall   3,50 

Bagel with cream cheese, herbs and  
smoked salmon   9,50 

Spanish Omlette Taco   2,50 

Price per coffee break 

Half day  09:00 AM – 02:00 PM    8,00  

Full day  09:00 AM – 05:00 PM    15,00 

PERMANENT COFFEE BREAK IN YOUR MEETING ROOM 

Do you prefer to have drinks available in the meeting room beside the coffee breaks ? 

We are pleased to offer you a continuous beverage station including coffee, tea, still and 

sparkling mineral water. 

Prices 
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In case you would like to add soft drinks and juices to the above-mentioned beverages 

prices are as follows:  

Half day  09:00 AM – 02:00 PM    14,00 

Full day  09:00 AM – 05:00 PM    21,00 

Price per unit, per person. 



LUNCH OPTION: FINGER FOOD 

MALLORCA 

Mallorcan vegetable Coca 

Crostini with sobrasada 

Pa amb oli with serrano ham &  
mahon cheese 

Trampó with tuna 

Cocarrois with vegetables 

Selection of St. Regis Mardavall  
mini desserts 

CÔTE D’AZUR 

Nicoise salad 

Vichyssoise 

Ratatouille salad with  
smoked salmon 

Sandwich with roast beef and  
tartar sauce 

Baguette with brie, arugula and  
truffle cream 

Selection of St. Regis Mardavall  
mini desserts 

SPANISH 

Andalusian Gazpacho shoot 

Sandwiches with Spanish tortilla 

Sandwich with chorizo, Manchego cheese  
and tomato 

Skewers with Spanish ham and melon 

Potato salad with Galician octopus 

Selection of St. Regis Mardavall   
mini desserts 
 
 

ORIENTAL 
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Rice paper wraps with vegetables and  
plum sauce 

Pita bread with grilled vegetables, tofu  
and coriander  

Oriental salad mixed with Sumak and a  
lamb skewer 

Cous cous salad with cucumber, mint and  
feta cheese 

Wraps with chicken curry and hummus 

Selection of St. Regis Mardavall   
mini desserts 

MEDITERRANEAN 

Greek salad 

Panini Caprese 

Tramezzini of vitello tonnato 

Pasta salad with vegetables and  
tomato pesto 

Truffle artichokes with bresaola 

Selection of St. Regis Mardavall  
mini desserts 

AMERICAN 

Bagel with smoked salmon and horseradish 

Turkey sandwich with guacamole 

Waldorff salad 

Caesar salad with shrimps 

BLT sandwich with Thousand Island dress-

ing 

Selection of St. Regis Mardavall   
mini desserts 

Set up with high bistro tables in the foyer in front of the meeting room. 
Sit down lunch in our Agua restaurant 8,00 supplement per person. 



LUNCH OPTION: THREE COURSE MENU 

Beef carpaccio with truffle  
vinaigrette and arugula 

Salmon filet with vegetables  
puntalette and lemongrass foam 

Carrot cake with marinated  
orange cream cheese frosting 

MENU YELLOW 

MENU BLUE 

Gratin goat cheese salad with  
duck ham, arugula salad and  
balsamic red fruit vinaigrette 

Veal steak with black pepper  
sauce, oven potatoes  
and fresh herbs 

Yogurt,  raspberry soup with  
blueberry ice cream 
 

Chinese glass noodle salad  
with shrimps and  
wasabi mayonnaise 

Pasta penne with chicken  
fillet and creamy mushrooms  
and spinach 

“Ensaimada” Parfait with  
Mallorcan almond cake 

MENU GREEN 

Truffle potato cream soup with  
tomato compote and chapata chips 

King prawn in a light oyster sauce,  
vegetable ragout and broccoli 

Cappuccino parfait 

MENU RED 
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MENU WHITE 

Cold sour Apple soup with a  
little bit of blue cheese, crispy  
puff pastry and nuts 

Hake with trintxat, ceps in  
jus and asparagus 

Orange Crème Brûlée 

MENU VIOLET 

Caesar salad with smoked salmon  
and sundried tomatoes 

Pork loin, sweet and sour vegetables  
and coriander rice 

Creamy chocolate cake  
with berries  

Served and seated in the Aqua restaurant. 



LUNCH OPTION: SMALL BUFFET 

Caesar salad with croutons 

Mallorcan trampo with shrimps 

Whole wheat baguette with cream cheese,  
boiled egg and rúcola 

Lobster consommé with vegetable brunoise 

Stirfried chicken with noodles 

Chocolate brownie 

Strawberry tartelette 

Selection of homemade ice cream 

BUFFET “PETRA” 

Greek salad 

Avocado tartar with tuna tataki 

Whole wheat baguette with tomato, mozzarella  
and basil pesto 

Potato and leek cream soup 

Sirloin tip stroganoff with Pilaf rice 

Berries Ragout with chocolate mousse 

Coffee Tiramisu 

Selection of homemade ice cream 

 

BUFFET “PORTIXOL” 

Cherry tomato and mini mozzarella salad 

Tabbouleh with glazed duck breast  

Focaccia with Serrano ham, Manchego cheese 
and rocket salad 

Minestrone with pesto and parmesan 

Penne Arrabiata with gilthead fillet 

Crema Catalana 

Banana cake with Milk Caramel Spread 

Selection of homemade ice cream 

BUFFET “SES SALINES” 

Niçoise salad 

Russian salad with roast beef and quail egg 

Crostini with tomato and anchovy in vinegar 

Consommé Celestine with chicken and chive 

Panko chicken with Jasmine rice and oriental 
sauce 

Apple strudel with vanilla sauce 

Coconut and mango Panna cotta 

Selection of homemade ice cream 

BUFFET “SA POBLA” 

The small buffet can be served in the Ponent Terrace / the Ponent Foyer with cocktail tables, or served in the restaurant 
Aqua, seated. The Buffet “Healthy” has 7,00 additional surcharge. Price per person. 08 

BUFFET “HEALTHY” 

Black quinoa salad with marinated turkey 

Shot of yoghurt with ginger and a tuna taco 

Vegetables with beetroot dip 

Chicken and vegetable skewers 

Smoked salmon and spicy radish wrap 

Creamy tomato soup 

Prawn skewer with coconut sauce 

Roast beef with couscous 

Ceviche of sea bass with a mix of sprouts 

Cheese Ferrero with infused fruit 

Fruit skewer 

Strawberry shot 

Pistachio Panna cotta with chocolate cake 



THE LUNCH OPTION: AQUA RESTAURANT BUFFETS 

Supreme dorado filet with shellfish 

Hake filet with Saffron sauce 

Monkfish with seafood 

Chicken breast with mushrooms and pepper 

Beef tenderloin 

Iberian sirloin  

MEAT AND FISH 

Select one meat and one fish option 

Tomato Mozzarella with pesto 

Ox Carpaccio with parmesan 

Galician style octopus 

Mediterranean Pasta Salad 

Smoked fish selection 

Crab salad 

Summer salad with marinated tuna 

Lettuce hearts with anchovies and peppers 

Melon with iberian ham 

Greek salad 

Pincho with Spanish tortilla 

Vegetable and curry salad 

Potato salad 

Couscous salad 

Avocado Salad 

Shrimp salad 

Wheat rolls with chicken  

COLD DISHES 

Select 6 of the following options 

09 A minimum of 35 guests is required to serve this Buffet. It will be served in our Aqua Restaurant. Price per person. 

We are delighted to offer you our Aqua Restaurant Buffet option for an extra 30,00 from our 

previous Small Buffet option. To configure your own Buffet, please select 6 Cold Dishes, 1 Meat,  

1 Fish, 4 Slide Dishes and 3 Sauces. 

SIDE DISHES 

Select 4 of the following options 

Baked potato with sour cream 

Sauteed Basmati rice 

Selection of grilled vegetables 

Padrón peppers  

Rosemary potatoes 

Steamed broccoli 

Market  vegetables 

Tomatoes prepared provençal style 

Creamed potato 

Cauliflower gratin  

Grilled vegetables selection 

Baked mushrooms with herbs  

SAUCES 

Select 3 of the following options 

Wine sauce 

Mustard degustation 

Port sauce 

Argentinian sauce 

Muscatel sauce 

Honey mustard sauce  

DESSERT 

St. Regis Dessert Station 



MEETING ROOMS AND SET UP CAPACITY 

All prices are in Euros, Taxes included. 

Any local taxes established by the government of the Balearic Islands are not included in the room rate and will be charged to each guest upon check out. 

The consumption of raw or undercooked food may increase the risk of food—bone illness. 

We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. Please inform us of any allergy or special dietary 

requirements that we should be aware of, when preparing your menu request. 
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Do you need an additional break out room ? 

 SQM 
Height  
in m. 

Length 
in m. 

Width 
in m. 

Theatre 
Class-
room 

U-
Shape 

Block Banquet 
Cabaret (6 
pax table) 

Room rent-
al full/half 

day 

SALÓN 
PONENT 

224 3.50 21.40 10.40 192 100 60 48 160 120 
1,700,00 
1,100,00 

 

             

PONENT 
1+2 

112 3.5 10.40 11.10 70 40 24 24 60 48 
850,00 
600,00 

PONENT 
1+2+3 

178 3.5 10.40 16.65 132 70 40 36 90 84 
1,300,00 
850,00 

MIGJORN 
PONENT  

1 
56 3.5 10.40 5.38 30 15 16 18 30 12 

450,00 
300,00 

LLEVANT 
PONENT 

2 
56 3.5 10.40 5.38 30 15 16 18 30 12 

450,00 
300,00 

XALOC 
PONENT 

3 
56 3.5 10.40 5.38 30 15 16 18 30 12 

450,00 
300,00 

GREGAL 
PONENT 

4 
56 3.5 10.40 5.38 30 15 16 18 30 12 

450,00 
300,00 

            

BOARD-
ROOM 

40 3.5 7.80 5.20 ___  ___  ___  14 ___  ___  550,00 
350,00 

SALA  
BRISA 

70 3.5 8.00 8.80 25 ___  15 20 30 ___  400,00 
300,00 

SALA 
GUSSI 

15 2.50 5.25 2.90 ___  ___  ___  8 ___  ___  300,00 
200,00 

SALA 
LLAÚT 

15 2.50 5.25 2.90 ___  ___  ___  8 ___  ___  300,00 
200,00 

SALA  
XABEC 

15 2.50 5.25 2.90 ___  ___  ___  8 ___  ___  300,00 
200,00 

The Ponent room can be rented as one conference room (as above) or as a maximum of 4 individual rooms. 
Below you will find the sizes, capacities and prices for each possible combination. 


