
2 0 2 4  G R O U P  M E N U S  



Discover the magic of the season at Nomad Marbella, where your Christmas celebration
becomes an unforgettable experience. Opened just this year and elegantly adorned, Nomad

Marbella is the ultimate destination for your holiday festivities.

Elevate Your Celebration
At Nomad Marbella, we take pride in offering an extraordinary dining experience. Our

award-winning chef has crafted a selection of menus to cater to your unique preferences.

Convenience and Luxury
Forget the hassle of parking; we've got you covered with valet parking services to ensure your

arrival is effortless and stress-free.

The Party Never Stops
Keep the festive vibes alive without leaving the venue! 

Explore our stylish lounge upstairs, where a talented DJ sets the mood for a night of dancing
and celebration. It's the perfect place to continue the party and make memories that will last

a lifetime.

Book your Christmas party at Nomad Marbella today and make this holiday season truly
special.



€ 5 0 P P

Sharing Starters

Spicy Edamame, Padron Peppers
& Crispy Lotus Chips

& 
CALAMARI ANDALUZ 
Gently fried sesame tartar sauce

&
SWEETCORN RIBS 

Nomad magic dust, lime and green yuzu dip (V)
&

TRUFFLE ARANCINI
Indulgent truffle-flavoured rice balls served with truffle mayo,

pickled cucumber and aged parmesan

Mains to choose
NAPOLETANA RIGATONI

Buratta, basil oil, sun-dried tomatoes, pistachio pesto (V)
OR 

TEL AVIV FISH SHAWARMA 
Sauteed marinated Sea Bass, garlic, tomato, sesame, pickled red onion,

Lebanese bread, chimichurri dressing (N)
OR

MARINATED korean CHICKEN 
Barbecue chicken with pickled cucumber and Jasmine rice

Sharing Dessert
Selection of Desserts

 



€ 6 5 P P

Sharing Starters

SWEETCORN RIBS
Nomad magic dust, lime and green yuzu dip (V)

&
TUNA TARTARE

Avocado, yuzu soy and crispy lotus root
&

TRUFFLE ARANCINI 
Indulgent truffle-flavored rice balls served with truffle mayo, pickled cucumber 

and aged parmesan (V) (N)
&

Calamari Andaluz
Gently fried, sesame tartar sauce

Mains to Choose
All served with grilled broccolini or fries with truffle, garlic & parmesan

Grilled Marinated Lamb Chops
Tender New Zealand lamb chops, rocket salad, yakiniku marinated

OR
PANSEARED Turbot

Yuzu beurre blanc & grilled asparagus
OR

TEL AVIV FISH SHAWARMA 
Sauteed marianted sea bass, garlic, tomato, sesame, pickled red onion, flat bread, chimichurri dressing (N)

OR
GRILLED AUBERGINE

Miso butter, feta cheese, cashew nuts (V) (N)

Sharing Dessert
selection of 5 desserts



W A N D E R E R S  S H A R I N G  M E N U

€ 8 0 P P

Sharing Starters
Spicy Edamame, Padron Peppers

& Crispy Lotus Chips
&

PRESSED SUSHI TUNA & SALMON 
Crispy nori tempura, avocado, wasabi, spicy mayo

&
TRUFFLE ARANCINI

Indulgent truffle-flavored rice balls served with truffle
mayo, pickled cucumber and aged parmesan (V) (N)

&
TUNA TARTAR

Freshly prepared tuna tartare served with cured
Egg yolk, toasted sesame and aged soy sauce

&
Sweetcorn Ribs

Nomad magic dust, sesame tartar sauce
&

Calamari Andaluz
Gently fried, sesame tartar sauce

Sharing Mains
surf & turf:

Prime Rib 41 Days Dry Aged, Lamb Chops, Marinated Korean Chicken

Panseared Turbot, Sea Bass & Grilled shrimps

Sides
Grilled broccolini 

Fries with Truffle, garlic & parmesan cheese 
Japanese rice

Desserts
HOMEMADE DESSERT SELECTION



Restaurant 
Open Bar Prices 

House Wines: Red, Rose and White
Water and Basic Soft Drinks 

Draft Beer
Cava

3 hours €25pp



Lounge 
Open Bar Prices 

Standard; Beer, house wine, standard spirits
 

1 hour €25pp 
2 hours €45pp
3 hours €60pp

Premium: Bottled beer, Selected wines, Premium spirits

1 hour €40pp
2 hours €75pp
3 hours €105pp



A minimum of 10 people  for the group menus.

We will print your office/Christmas party menu in house so please feel free to provide us
with a logo. 

Christmas crackers included.
 
We will require an initial deposit of €30 per person in order to confirm your booking.

The remaining balance to be paid seven days before of the event.

A 10% service charge will be added.

If the lounge is closed on the day of your event a minimum spend or hire fee may apply to
use the space.
 

Contact Us
951553444

info@nomadmarbella.es
 www.nomadmarbella.es

Av. del Prado 10, 29660 Marbella, Málaga

tel:+34951553444
https://goo.gl/maps/K4kyePsojKHew9u38

