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COMPANY
CHRISTMAS DINNERS
AND YEAR-END
EVENTS

From €27 per person · VAT included

For companies of 20 to 130 guests in a 17th-century

windmill in Santa Catalina, Palma de Mallorca.



T H E  V E N U E

COMPANY CHRISTMAS DINNERS AND YEAR-END
EVENTS
A 17th-century windmill, dated to around 1680, in the heart of Santa Catalina. By day it is the

own kitchen, awarded a Solete by the Repsol Guide 2025.

130 3 + 1 17th c. Solete

HOW THE EVENING WORKS
01

02 Arrival

Appetisers wait at food stations around the interior, and the bar serves

drinks continuously from the first minute.

03 Tapas on trays

A few minutes in, the tapas start going round on trays. Nobody is stuck in a

chair: people move and mix.

04 Sweets

If your menu includes them, they arrive at the stations about 45 minutes

after the tapas.

05 Length

Up to four hours, finishing by midnight at the latest.
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Terrace with heaters and enclosure for November and December.

10 minutes from central Palma and 20 from the airport. Parking a short walk away.

We work in Spanish, English and German.
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neighbourhood's specialty coffee house; in the evening it hosts company dinners and events. Our

The mill, shared or exclusive

Shared with other bookings, or exclusive: the whole mill (halls and terrace)

for you alone, optional, €300 VAT included per event.
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THE FIVE FORMATS AT A GLANCE

TOAST TAPAS FULL TAPAS CELEBRATION SEATED DINNER

3 3 3 4 Sharing board

— 3 5 5 3

— — — — Grilled octopus

— — — 2 mini sweets Pavlova

1 welcome drink Open bar 2 h Open bar all event Open bar all event Open bar with cava

Food stations Stations and trays Stations and trays Stations and trays At the table

P R I C E  P E R

P E R S O N €27 €38 €45 €63 €90

HOW TO BOOK
01

02

03

Thursdays and Fridays in December are the first dates to go.

O P T I O N  1 O P T I O N  2 O P T I O N  3 O P T I O N  4 T A B L E  S E R V I C E

A P P E T I S E R S

TA PA S  /

S TA R T E R S

M A I N

S W E E T

D R I N K S

S E R V I C E
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Choose the menu, guests, date, time and, if you like, exclusive use at santal.info.

You see straight away whether your date and time are free.

Book with a 50% deposit via Square; the rest is paid on the day of the dinner. With less than 7

days' notice, we send you a quote.

Prices per person, VAT included. Options 1 to 4: 40 to 130 guests; seated dinner: 10 to 40. Optional exclusive use: €300 per event.



O P T I O N  1

TOAST
For a short year-end toast, with something good in hand.

Cheese board

Iberian ham bruschetta

Avocado and sun-dried tomato bruschetta

One welcome drink per person

€27
P E R  P E R S O N

VAT  I N C L U D E D

P R I C E D  F O R  G R O U P S  O F  4 0  O R

M O R E

O P T I O N  2

TAPAS
Appetisers and tapas with an open bar for the first two

hours: the company Christmas party without the long

table.

Cheese and charcuterie board

Iberian ham bruschetta

Avocado and sun-dried tomato bruschetta

Iberian ham croquetas

Chicken fingers

Patatas bravas

Open bar for the first two hours

€38
P E R  P E R S O N

VAT  I N C L U D E D

P R I C E D  F O R  G R O U P S  O F  4 0  O R

M O R E

A P P E T I S E R S

Grana Padano, spiced, smoked and sheep's cheese and

camembert, with nuts, grapes, crunchy sticks and vegetable

crisps.

On rye bread, with confit cherry tomatoes.

On rye bread, with pistachios and sprouts.

D R I N K S

Estrella Damm draught beer · glass of white, red or rosé wine ·

still or sparkling water · soft drinks (Coca-Cola, Coca-Cola Zero,

Sprite, Fanta Lemon and Fanta Orange)

A P P E T I S E R S

Grana Padano, brie, smoked cheese and truffled sheep's

cheese, chorizo and salchichón, with nuts, grapes, ramallet

tomatoes, dates, crunchy sticks and vegetable crisps.

On rye bread, with confit cherry tomatoes.

On rye bread, with pistachios and sprouts.

T A P A S

With an optional spicy dressing.

With sun-dried tomato mayonnaise and pistachio pesto.

Rustic potatoes with the house dressing.

D R I N K S

Estrella Damm draught beer · glass of white, red or rosé wine ·

still or sparkling water · soft drinks (Coca-Cola, Coca-Cola Zero,

Sprite, Fanta Lemon and Fanta Orange)
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O P T I O N  3

FULL TAPAS
More variety in the tapas and an open bar all night.

Cheese and charcuterie board

Iberian ham bruschetta

Avocado and sun-dried tomato bruschetta

Iberian ham croquetas

Porcini croquetas

Chicken fingers

Mini quinoa salad

Patatas bravas

Open bar for the whole event

€45
P E R  P E R S O N

VAT  I N C L U D E D

P R I C E D  F O R  G R O U P S  O F  4 0  O R

M O R E

O P T I O N  4

CELEBRATION
The full package: appetisers, tapas, sweets and an open

bar all night.

Cheese and charcuterie board

Iberian ham bruschetta

Avocado and sun-dried tomato bruschetta

Spanish omelette pintxo

Iberian ham croquetas

Porcini croquetas

Chicken fingers

Mini quinoa salad

Patatas bravas

Mini carrot cake

Mini banana split loaf

Open bar for the whole event

€63
P E R  P E R S O N

VAT  I N C L U D E D

P R I C E D  F O R  G R O U P S  O F  4 0  O R

M O R E

A P P E T I S E R S

Grana Padano, brie, smoked cheese and truffled sheep's

cheese, chorizo and salchichón, with nuts, grapes, ramallet

tomatoes, dates, crunchy sticks and vegetable crisps.

On rye bread, with confit cherry tomatoes.

On rye bread, with pistachios and sprouts.

T A P A S

With an optional spicy dressing.

With an optional spicy dressing.

With sun-dried tomato mayonnaise and pistachio pesto.

With avocado, black olives, almonds and tomato.

Rustic potatoes with the house dressing.

D R I N K S

Estrella Damm draught beer · glass of white, red or rosé wine ·

still or sparkling water · soft drinks (Coca-Cola, Coca-Cola Zero,

Sprite, Fanta Lemon and Fanta Orange)

A P P E T I S E R S

Grana Padano, brie, smoked cheese and truffled sheep's

cheese, chorizo and salchichón, with nuts, grapes, ramallet

tomatoes, dates, crunchy sticks and vegetable crisps.

On rye bread, with confit cherry tomatoes.

On rye bread, with pistachios and sprouts.

On rye bread, with aioli.

T A P A S

With an optional spicy dressing.

With an optional spicy dressing.

With sun-dried tomato mayonnaise and pistachio pesto.

With avocado, black olives, almonds and tomato.

Rustic potatoes with the house dressing.

S W E E T S

With mascarpone frosting.

With banana cream and dulce de leche.

D R I N K S

Estrella Damm draught beer · glass of white, red or rosé wine ·

still or sparkling water · soft drinks (Coca-Cola, Coca-Cola Zero,

Sprite, Fanta Lemon and Fanta Orange)
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T A B L E  S E R V I C E

SEATED DINNER
For the classic company Christmas dinner with the whole

team seated: a sharing board, starters, a main course,

dessert and an open bar with cava until the end.

Cheese and cured meat board

Iberian ham croquetas

Porcini croquetas

Spanish omelette pintxo

Grilled octopus on creamy potato

Pavlova with pears poached in red wine

Open bar with cava for the whole event

T A B L E  S E R V I C E

€90
P E R  P E R S O N

V A T  I N C L U D E D

F R O M  1 0  G U E S T S

A P P E T I S E R S

Truffled sheep's cheese, smoked cheese, Mallorcan peppered chorizo,

ramallet tomatoes and toasted almonds, with bread baskets.

S T A R T E R S

With an optional spicy dressing.

With an optional spicy dressing.

On rye bread, with aioli.

M A I N

With smoked paprika from La Vera.

D E S S E R T

With diplomat cream and mint.

D R I N K S

Estrella Damm draught beer · white, red or rosé wine and cava · still or

sparkling water · soft drinks (Coca-Cola, Coca-Cola Zero, Sprite, Fanta

Lemon and Fanta Orange)
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ADD-ONS

Cocktail bar €27 per person

Sound and DJ €1,000

Security €180

Jazz swing band €700

Photographer €500

TERMS
Prices include VAT.

Two hours of open bar with Aperol

Spritz, vermouth and gin, rum,

whisky and vodka mixed drinks.

Sound system, mixing desk and DJ.

Required for 50 guests or more. One person checks

guests in and manages access during the event.

Indicative price: adjusted to the set we agree on.

Four hours of coverage: 50 unedited photos, 30

edited and a 30-second reel.

All prices include VAT, both menus and add-ons.

Vegetarian and gluten-free options are available: tell us

how many guests need them when you ask for a quote.

Capacity up to 130 guests. Security is required from 50

guests.

Events finish by midnight at the latest.

LET'S TALK ABOUT YOUR DATE
W H A T S A P P

+34 691 279 389
E M A I L

W E B

santal.info/en/palmademallorca/events/year-end

S Ā N T A L  P A L M A

Carrer de la Indústria 15, Mill 4 · 07013 Palma de

Mallorca

We reply within 24 hours. · Instagram @santalcafe.es

The four tapas options, standing, are for groups of 40 to

130 guests; the seated dinner, for 10 to 40. Outside

those ranges or with less than 7 days' notice, we send

you a quote with no payment.

Book online with a 50% deposit; the rest on the day of

the dinner. Exclusive use of the whole mill: optional,

€300 per event.

cafe@santal.info

https://wa.me/34691279389
https://www.santal.info/en/palmademallorca/events/year-end/
mailto:cafe@santal.info

