
W E D D I N G S



THE SPECIAL
CELEBRATIONS
IN GECKO
Are occasions that we are happy to share with you, and because of that, all Gec-
ko’s team is at your disposal from this moment, to create with you the perfect 
event in Formentera.

In the next pages of this document we are glad to present you our menu pro-
posals for events. In case that you’d be interested in fur ther ser vices or you had 
any special request, please feel free to let us know. It will be a pleasure for us to 
do ever ything we can to assist you.

Best regards from all the Gecko’s team. 

Ignacio Mirones
VIP Experiences



EVENTS MENUS

Here below we offer you several menu proposals.
 
Ever y menu includes 6 canapes to choose from the list that you will find below, and in ever y 
menu, you can choose for all your guests the star ter, main and desser t that you wish.

In case that you´d prefer to combine different dishes from the different menus, or you’d need 
us to prepare some delicious options for specific diets or adapted food restr ictions, our team 
will be happy to assist you. 



THE C ANAPES
Cold

Andalusian gazpacho 
Vichyssoise 

Spoon of fish ceviche (seabass and gilt-head bream) with mango, lime and coriander 
Spoon of foie shavings with balsamic and raspberr ies 

Spoon of smoked cod fish carpaccio with escarole and romescu
Spoon of avocado tar tar and baby prawns 

Tar tar of smoked salmon with pine nuts, lime and avocado cream
Beef sir loin tar tar with three mustards 

Lobster and watermelon skewer
Mozzarella pear ls with Cherr y tomatoes and pesto 

Warm
Goat cheese with sobrassada and honey 

Gorgonzola bites
Iberian ham and roasted free-range chicken breast croquettes 

Candied leek, bacon and parmesan cheese crunchy rolls 
Iberian sir loin “Montadito” with sobrassada, Formenteran cheese and arugula

Batter coated King prawns with soya mayonnaise
Salmon Negui Maki in tempura

Fried goat cheese with redberr ies 
Vegetables tempura with chilli sauce
Crunchy Andalusian-style calamari 

During the canapes ser vice (approximately 45 minutes), the wines will be ser ved depending on the 
chosen menu, as well as cava, beer, still & sparkling water, teas and coffees will be available too. 

In addition to the canapes, if you wish, you can complete your appetizers with the 
following Iberian delicacies food station:

D.O Iberian Ham acorn-fed dish (A minimum of 45 people is required)
National cheeses selection: Mahonés, Manchego and aged 

Breads assor tment, tomato and olives, cr isps and nuts

The cost of the Iberian station is 15€ + VAT per person.



MENU 1

Starters
Tender leafs salad with candied walnuts and gr illed goat cheese

or
Fish ceviche with mango, lime and coriander

or
Soy marinated fresh tuna salad with ginger, arugula, pine nuts and dried tomatoes

Mains
Galician turbot with truffle scented shiitakes cream

or
Duck confit with sweet potato purée and wild berr ies sauce

or
Beef sir loin baby schnitzels with gorgonzola sauce and candied walnuts

Desserts
Chocolate brownie with vanilla ice cream

or
Mango mousse with “Hierbas Ibicencas” ice cream

or
Cava-infused lemon sorbet

Drinks

White wine: Quinta Luna (Verdejo)
Red wine: Ramón Bilbao (Rioja)

Still and sparkling water
Coffee and tea

Price per person 150€+VAT



MENU 2

Starters
Arugula salad with orange, baby tomatoes, sprouts, duck ham and nuts vinaigrette

or
Fresh salmon tar tar with lime, scallions and avocado mousse

or
Thai salad with king prawns and tamarind scent

Mains
Sea bass with laminated potatoes, baby cherr y tomatoes and basil

or
Beef sir loin medallions with duck foie grass and creamy mustard sauce

or

Lamb loin with herbs bread, peach juice and red Wine, garnished with baby greens

Desserts
Chocolate Coulant with ice cream and toffee sauce

or
Mojito cheese cake

or
Vodka scented mandarin sorbet

Drinks
White wine: Pazo de Barrantes (Albariño)

Red wine: Amaren (Rioja)
Still and sparkling water

Coffee and tea

Price per person 175€+VAT



MENU 3

Starters
Lobster and mango salad with passion fruit vinaigrette 

or
Duck foie terr ine and tender leafs salad with candied apple

or
Lime perfumed avocado tar tar with king prawns

Mains
Grilled monkfish, truffle scented potato cream and mini vegetables

or
Beef sir loin with for tified wine sauce and ceps

or
Slowly roasted suckling lamb shoulder, rosemar y sauce, vegetables and saffron purée

Desserts
Tiramisú cake

or
Chocolate mousse, orange cream and crunchy roasted corn

or
Raspberr y sorbet

Drinks
White wine: Remírez de Ganuza (Rioja)

Red wine: Pago de Carraovejas (Ribera del Duero)
Cava: Juvé Camps

Still and sparkling water
Coffee and tea

Price per person 195€+VAT





B ARBECUE MENU

This menu has been conceived based on several food stations, for the guests to go through
them and enjoy the wide var iety of options.

Salads
Caesar salad
Green salad
Thai salad

Caprese salad

Fish
Sea bass fil let
Salmon fillet

Sauces 
Pepper sauce
Chimichurr i

Mustard 

Meats
Beef sir loin

Ox fillet steak
Lamb r ibs

Sides
Grilled vegetables selection

Roasted potatoes
 Baked tomatoes

Desserts
Mini chocolate brownies

Mango mousse mini glasses
Fresh fruits composition

Drinks

White wine: Quinta Luna (Verdejo)
Red wine: Ramón Bilbao (Rioja)

Still and sparkling water
Coffee and tea

Price per person 215€+VAT



IMPORTANT FACTS ABOUT THE EVENT
After the appetizers and the drinks ser ved with them, all the guests will pass 
to the designated  tables area to enjoy the chosen menu (please note that all 
guests must have the same star ter, main and deser t, except in case of allergies 
or food intolerances).

The dinner ser vice , r ight after the appetizers, will take 2 hours, and during that 
time the drinks included in the selected menu will be ser ved. In case that you’d 
like the dinner ser vice to be longer, please let us know so we can inform you 
about the terms and conditions.

The tables set up will be with white or grey table cloths and white chair covers.

In case that you’d like to celebrate a ceremony in Gecko, please do let us know, 
so our team can inform you about the different existing options.

MUS IC IN GECKO
It is mandator y to hire Gecko’s Dj for any kind of music enter tainment. This 
requirement is due to the technical features of our sound system and the rest 
of the hotel equipment, as well as because of the local regulations regarding the 
volume and time restr ictions.

If you’d like to bring your own Dj, there is no problem as long as Gecko’s Dj is 
the one in charge of the sound equipment as well as the volume control. In any 
case, this option wouldn’t affect to the prices detailed below. 

Due to the outdoors music local regulation after midnight, and for the good 
living together of the hotel guests, the par ty must be finished the latest at mid-
night.

After that time, we will gladly suggest you other locals or bars still open where 
you can continue celebrating the par ty. 



During cer tain periods of the year, it is possible to extend the par ty in Gecko 
until later than midnight, but it is mandator y privatising the whole hotel and 
restaurant.

For the events finishing the latest at midnight, the price for the Dj ser vice is 
1.200€+VAT, and it includes the technical equipment, microphone, speakers, mu-
sic session planning, the music playing at the guests arr ival, during the ceremony, 
the cocktail and the dinner.

In case that the event would take longer, ever y extra hour would have an addi-
tional cost of 100€+VAT per hour.

THE  ACCOMMODATION
In case that you or your guests would like to stay in our hotel rooms, we will be 
happy to help you with the reser vations and any special request that you may 
have. 

THE  SPEC IAL  DETAILS
From Gecko we will be delighted to put you in touch with the best photogra-
phers, flower ar tists, etc… of the island, for them to look after the little details 
that will help to make this a perfect day.

OUR FAVOURITE PARTNERS
 

Franco Giomi Photography
Franco: +34 695 280 704
imaginefgiomi@gmail.com

 
Atelier de Kentia

Montse y Car los +34 686 933 669
bodas@atelierdekentia.com





EVENTOS Y EXPERIENCIAS ÚNICAS
Playa de Migjorn · Ca Marí · 07860 Formentera · Spain · T +34 971 328 024 · experiences@geckobeachclub.com

www.geckobeachclub.com


