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Welcome 

Dreams are extremely important,   
nothing is born if you don´t imagine it before
 

El Plantío Golf Resort, a natural space, between palm trees and lakes, where excellence, dedication and teamwork 
lead to your dream wedding. Our team of professionals, our award-winning home-cooked cuisine and our multiple 
spaces allow us to go beyond what you had imagined, letting us to create events as unique as you are. 
 
The perfect setting to host all the moments of your day with total exclusivity. From the golf course to the terrace, 
through the party area and the banquet hall. Ideal for weddings of 200 people where we offer elegant gastronomic 
proposals and wonderful views of a dream oasis a few minutes from Alicante and Elche. 
 
The perfect combination of quality and natural beauty. 
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To enjoy the guest 
Our gastronomic proposal begins by welcoming your guests with a series of appetizers created to taste 
mediterranean products. 

 
 

 

 

 

 

  

APPETIZERS 

Gilda of sardine, piparra and spiced cherries 

Cuttlefish figatell toast, chopped almonds 

Petit choux with tuna and piquillo peppers 

Dried tomato mousse, mozzarella and Iberian ham 

Mini Focaccia with chicken, sobrassada and honey 

Potato, bacon and egg Ʃpintxoƪ 

Oxtail and coconut mini croquette 

Mini lamb burger, tzatziki and mint 

Free range chicken samosa a l´ast, lemon mayonnaise 

A banda rice tasting 

*(to choose seven. Included in the cost of the menu) 

 

 

 

 

(A escoger siete) 

 

 
 

Cut iberian Ham 
 Field Bait                                          4//ƹ 
 Acorn                 700ƹ 
 
Cheese, jam and toast table 
(7 types of cheese, nationals and internationals) 

                        6,5ƹ . odqrnm 

 
Cold meat table from Pinoso and Rolls 

   4,5ƹ . odqrnm 
 

*Not included in the menu price. 

* Minimun 30 guests. 

 

showcooking 
 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MENU 1                   88Ǚ 
 

Avocado bonbon, bourbon shallots, sour pico de gallo 
and zucchini 
 
Confit cod, pericana cream and pods 

Pork tenderloin, passion fruit and mustard, potato gratin 
and courgette 

Pork tenderloin, passion fruit and mustard, potato gratin 
and courgette 

*** 

Cactus and lime ice cream 

*** 

Caramelized cream puff pastry

From our kitchens we offer you a 
selection of dishes prepared by our 
award-winning Chef Álvaro Abad. 

Lovers of Mediterranean cuisine, 
where fresh local product prevails; 
the food complements the impressive 
natural setting with delicious dishes. 

Our offer allows you to choose one of 
our proposals or combine the dishes 
that you like the most to create the 
perfect menu.  

Your wedding menu. 

 

    To enjoy at the table 

 


