CHEF DAVIS

. e ‘}1'_:‘ \;\\
A= SN
[ | i‘ ’ | ' \ / 77/ g

S DINING 52

M
A
rﬂr."'. sa _—
. o —.)_a . i
{ December 2026 =S >

‘e _ - : Private Dining - Marbella & Costa del Sol ’f/




Gh
%D
i
EA
2

FESTIVE PRIVATE
DINING

Celebrate the festive
season with family, friends
or colleagues over a
delicious dinner, freshly
prepared and served in
your Villa by Chef Davis.




Festive Menu
) 4

Welcome Amuse-Bouche & Glass of
Cava

STARTERS

Choose one

e
Seared Scallops

Sautéed Vegetables - Saffron Sauce -
Crispy Serrano Ham - Toasted Hazelnuts

—O—
N/ & Lobster & Prawn Bisque

Rich Lobster Broth - Tender
Lobster & Prawn Meat

=1 0.-
Roasted Beetroot Carpaccio

Goat's Cheese - Rocket - Toasted
HAazelnuts - Balsamic Reduction



Palaten Cleanser

4
MAIN COURSE

Y Choose one

Pan-Seared Dorada

Butter-Poached Prawn - Potato Purée - Creamy
Spinach - Lemon-Ginger Beurre Blanc

'(f -

Beef Fillet with Foie Gras

Creamy Potatoes - Pearl Onions -
Tenderstem Broccoli - Red Wine Jus

.

Herb-Crusted Lamb Chops

Bweet Potato Purée - Lamb Demi-Glace -
Pearl Onions - Caramelised Beetroot



DESSERTS

= {}..

Choose one

Pavlova

Greek Yoghurt Cream - Fresh
Berries - Mint

.</ -

Champagne Panna Cotta

Raspberry Gelée

Price per person- 105 euros
Minimum booking 6 persons



THE EXPERIENCE /Z}

YOUR EVENING
INCLUDES:

Menu planning &
fresh ingredients

Preparation and |
cooking at your villa

Private Chef Service

Full Kitchen Clean-Up

Everything prepared,
cooked and served in
your villa.
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Festive Dinners - Christmas Celebrations - Private Parties

RESERVE YOUR
DATE
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