
NEW YEAR'S  EVE MENUS

En joy  a  g l amorou s  New Year ' s  Eve  w i th  l i v e  mus i c ,  a
DJ  s e t ,  and  an  un fo r g e t tab l e  e xp e r i en c e  i n  our

venue s :  E l  Comedor ,  The  D inne r  C lub ,  and
Champagne  Bar .

Be l ow ,  we  p r e s en t  our  ex c lu s i v e  menus  f o r  t h e
o c ca s i on .



Oysters “Special Nr. 2” from Normandy

Foie gras terrine served alongside celery and apple salad

Jacqueline’s style lobster croquette

Sea urchin “Royal”

A P P E T I Z E R S

S T A R T E R

Shrimp and Norway Lobster Carpaccio served

with Louis “Oscietra” Imperial Caviar

D E S S E R T

C E L L A R

Bottle of Champagne Perrier-Jouët Brut / Turons de la Pleta or

Ramón Bilbao Selección de la Familia Reserva

Jacqueline’s Moon

&

Grapes

M E N U  B E L L E  E P O Q U E

340€ per person (VAT included)

MA I N  CO U R S E

Rossini sirloin with foie gras and fresh Melanosporum black

truffle alongside morel mushrooms and Madeira sauce



Oysters “Special Nr. 2” from Normandy with “Oscietra” caviar

Blini with Russian King crab and “Oscietra” caviar

Flambéed A5 Wagyú served with “Oscietra” caviar

Cold Royal with avocado and “Oscietra” caviar

A P P E T I Z E R S

S T A R T E R

Shrimp and Norway Lobster Carpaccio served with Louis

“Beluga” Caviar

D E S S E R T

C E L L A R

Bottle of Champagne Perrier-Jouët Blanc de Blancs /

Ossian or Sierra Cantabria Gran Reserva

Jacqueline’s Moon

&

Grapes

M E N U  R O Y A L E

590€ per person (VAT included)

MA I N  CO U R S E

“Rossini” sirloin topped with foie gras and fresh white truffle

from Alba alongside morel mushrooms and “Madeira” sauce



Oysters “Special Nr. 2” from Normandy

Red shrimp tartare served on Stracciatella

Cold Royal with avocado and “Oscietra” Imperial caviar

Blini with Russian King crab and “Oscietra” Imperial Caviar

Dry aged steak tartar with foie gras petals

Flambéed A5 Wagyú tataki

T A S T I N G  D I S H E S

D E S S E R T

C E L L A R

The menú includes a pairing with 4 different

Champagnes selected by our Sommelier

Jacqueline’s Moon

&

Grapes

T A S T I N G  M E N U
-  C H A M P A G N E  B A R  -

240€ per person (VAT included)



PARTY IN "EL  COMEDOR"

PRIVATE CLUB

Take  your  New Year ’ s  Eve  exper i ence  to  the  next
l eve l  a f t er  midnight .  Cont inue  the  n ight  f rom
midnight  unt i l  5  AM in  “El  Comedor”  and our

“Pr ivate  Club” .

After  the  Gala  Dinner ,  the  par ty  cont inues  in  E l  Comedor ,
a  space  de s igned  for  maximum en joyment  wi th  a  DJ ,  l ive

s inger s ,  and  the  opt ion  to  keep  your  tab le  unt i l  5  AM .

A  minimum spend o f  €125  per  person  i s  required ,  which
can be  used  as  c red i t  toward  cockta i l s ,  wine  bot t l e s ,  o r

sp i r i t s  o f  your  cho i ce .

I f  you ’ r e  l ook ing  for  an  even  more  exc lus ive  exper i ence ,  we
inv i t e  you  to  our  Pr ivate  Club ,  acce s s ib l e  on ly  wi th  a  VIP

tab le  r e s ervat ion .  The  VIP tab l e  opt ions  inc lude :

 -  S tandard  Table :  For  up  to  5  peop l e ,  wi th  a  min imum spend
of  €1 , 500 .

-  Premium Table :  Located  in  a  be t t er  spot ,  f or  up  to  5
peop l e ,  wi th  a  min imum spend  o f  €2 ,500 .

-  DJ  Booth  Table :  The  be s t  l ocat ion ,  next  to  the  DJ ,  f or  up  to
15  peop l e ,  wi th  a  min imum spend  o f  €10 ,000 .



Celebrate  the  New Year  in  s ty l e  a t  Jacque l ine
Barce lona !

Our  t eam i s  here  to  a s s i s t  you  wi th  any  ques t ions  or
he lp  you  wi th  your  re s ervat ion .

C/  Enr i c  Granados ,  66
08008 Barce lona

in fo@jacque l inebarce lona . com
+34  930  46  75  1 1

www. jacque l inebarce lona . com

ADDITIONAL INFORMATION


