
CREATE YOUR MEMORIES OF HAPPINESS 
AND LOVE BESIDE THE SEA

LA PALMA - CANARY ISLANDS

Your Princess Wedding



Tu día más especial
La Palma & Teneguía princess is designed in the style of  aCanarian town, 
with beautiful squares, spacious interior patios and idyllic paths bordered 
by palm trees.

Situated in a cliff on the sea, in the middle of banana trees, it has 625 rooms 
spread over 9 blocks, 11 swimming pools, SPA, tennis courts and different 
areas, where you can celebrate your wedding event.

The 4 star hotel is located in the southwest of the island La Palma and is 
about 35 km from the airport and 40 km from the capital Santa Cruz.



Say Yes, I do!
You are unlikely to find a more romantic place for the most important day 
of your life.

In our hotel in La Palma you can marry in one of its large terraces next to 
the sea while you enjoy spectacular sunsets, celebrate the cocktail outdoors 
in one of its fine squares and have dinner as a king in a magical environment.

In addition the hotel has a large team of professionals that will help you 
in the organization of the event.

Celebrate in the Beautiful Island the most romantic day of your life.

www.princess-hotels.com



Celebrate it to the great
EVENT VENUES PROPOSAL
Plaza Teneguía: Cocktail celebration
Hall Teneguía: Spectacular lounge with its own bar
Disco

WEDDING SERVICES
Decoration:
There are two color choices of table linen: White or beige and green
Chair cover:   €4 (per cover)
Bridal tablecloth:   €8
Covers / tablecloth:  €6
Floral decoration:  From e30 (depending on the flowers and season)

Entertainment services:
Please enquire for the different options to liven up the evening
To rent the disco club service: €100 per hour.
LIVE MUSIC: Please ask for a quote for a band or DJ

OTHER SERVICES THAT COMPLEMENT THE BANQUET:
Serrano Ham Carver during buffet  €150.00 per service*
Candy buffet: Minimum 50 pax: €6 per person
Chocolate fountain: Varied fruit and profiteroles: e4 per pax

*Note: Prices include service only. For an exact offer, the quality and quantity of the 
product must be specified.



www.princess-hotels.com

COCKTAIL 1   € 29

Canapes of tomato and ham
Skewers of fresh cheese and cherry tomato
Assorted canapés
Tartlets varied
Orly prawns
Bananas with bacon
Breaded Cheese with blueberry jam
Mushroom croquettes

COCKTAIL 2   € 42

Cheese and anchovies Canapé
Serrano Ham Canapé
Assorted canapés
Rolls of smoked salmon with wild asparagus
Tartles of Crab and prawns
Spanish Omelette squares with garlic sauce
Toasted Sliced pork sirloin with onion 
Chistorra sausage in cider

Iberian ham croquettes
Assorted puff pastries
Crispy prawns
Orly prawns

WELCOME COCKTAILS

COCKTAIL 3 € 59

Assortment of Iberian sausages/cold cuts
Assorted canapés
Seafood tartlets
Foie terrine
Assortment of Sushi
Smoked salmon stuffed with cheese
Mini skewers of fresh cheese, dried apricots and honey
Puff Pastry parcels of guacamole and cherry tomato
Crunchy assortment of prawns

Orly prawns
Cod Sticks
Assorted puff pastries
Curried chicken mini skewers
Breaded cheese and blueberry jam

Drinks (included in all Cocktails)

Red, White and Rosé house wine
Soft Drinks
Juices
Cocktail San Francisco
Beer (Estrella Damm) 
Mineral waters
Cava

Duration 30 minutes. Prices per person. Prices are net prices, 7% taxes not included. Please do not hesitate to contact us with suggestions or changes in regards to the offered cocktails.



www.princess-hotels.com

MENU 1  € 56,50

Cream of courgettes with goat´s cheese and coriander oil
Pork tenderloin with a timbale of potatoes and three sauces
Bridal cake

MENU 2 € 65

Cream of zucchini vegetables with diced cream cheese 
from La Palma
Pork tenderloin in puff pastry on a bed of spinach and blue 
cheese, grated potatoes and vegetable mini brochettes

MENU 3  € 61,50

Cream of capon with sherry, vegetable 
brunoise and rustic bread crusts
Pork tenderloin, potatoe and spinach mille-feuille, 
vegetable bundles with three sauces
Bridal Cake

MENU 4  € 90

Cream of leeks and watercress, croutons of rye bread and basil 
oil
Puff pastry with Palmero cheese on mushrooms and foie gras
with reduction of red wine. 
Choice between:
1. Sole and prawn roulade with saffron sauce and black squid 
rice
2. Shoulder of lamb roasted to with rosemary and bakery-style 
potatoes.
Caramel baccara , crème anglaise and dried fruits

MENU 5  € 91,25

Cream of Atlantic Seafood with avocado mousse and fresh 
cream
Smoked salmon, almogrote-cream-cheese on papaya-carpaccio

Choice between:
1. Baked Sea Bream, Puff Pastry of potatoes and onion with the 
aroma of coriander
2. Pork tenderloin in puff pastry with sautéed vegetables 
oriental style

Warm chocolate fondant with crème anglaise made of oranges 

MENUS

Prices per person. Prices are net prices, 7% taxes not included. Please, do not hesitate to ask us for any suggestions or modifications of the proposed menus.





Cambios en los menús: por favor no dude en consultarnos cualquier sugerencia o modificación de los menús propuestos. Precios por persona. Tarifas netas, no incluyen 7% IGIC

www.princess-hotels.com

MENU 6  € 95

Consommé of Capon with green vegetables and seasonal 
vegetables with a touch of  Teneguía wine 
Scallops and prawns with garlic, coriander and rum
Grilled lamb shoulder with rosemary honey and timbale of 
roasted potatoes
Assorted pastry delights
Bridal cake

MENU 7  € 96,50

Cream of Tomato with basil oil and flakes of Parmesan cheese
Papaya carpaccio with tomato and cheese strudel

Choice between:
1. Cod fillet à la Bilbaína
2. Beef sirloin with porcini mushroom sauce and crunchy 
crunched potato nibbles snacks
 
Black chocolate fondant with custard  and fruits of the forest

MENU 8  € 105,50

Cream of Pumpkin with Greek yogurt and Papaya pearls
Tropical pineapple with seafood and cream of guacamole
Duck breast in its juice, with a citrus sauce and mashed
potatoes and sweet potatoes
Bridal cake

MENU 9 € 163,75

Lobster salad with passionfruit vinaigrette and bouquet 
of mixed lettuces
Codfish à la “pil-pil”
Tenderloin of veal in its juice, scallop duck foie gras and porcini 
mushroom sauce 
Black chocolate fondant with toffee and vanilla sauce
Bridal cake

Children´s Menu  € 21

Spaghetti with Tomato Sauce
Wiener Schnitzel with French Fries
Bridal cake with ice cream
Water
Soft Drinks Refreshments
Menu price per child (2-11 years) 

Late Night Snacks

Choice of sandwiches (ham and cheese and tuna with 
mayonnaise and salad): e4 per person
Chocolate fountain (varied fruit´s and sweets): e5 per person
Pizzas: €8.50 per person
Canapés varied: €5.95 per person

MENUS



PACKAGE 1  € 4,50

D. O Rioja white wine
or
D.O Rioja red wine
Waters, beers or soft drinks

PACKAGE 2  € 5,50

White wine Teneguía D.O La Palma
or
Vega Norte Red, wine region Tijarafe
Waters, beers or soft drinks

PACKAGE 3  € 5,80

White wine Torres Viña Sol D. O. Catalonia
or
Ederra Crianza D. O Rioja
Waters, Beers or soft drinks

DRINK PACKAGES 

If you opted for the two wines in the package the supplement is €0.80 + 7% IGIC. 
Prices Per Person. Prices are net prices, 7% taxes not included.
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À LA CARTE 
OPEN BAR

For the comfort of the couple we offer 
two options:

1. It is invoiced according to the Drinks 
Menu  and the total consumed, we offer a 
10% discount on this.

2. Consumption per hours*
2 hours of open bar:   €14
3 hours of open bar:   €16
From this time onwards:  €4

* net prices per person and hour.

OPEN BAR “STANDARD” 
(PRIVATE-LABELS)

Vodka
Gin
Rum
Whisky
Whisky Cream 
Brandy
Honey rum 
Rum Havana 
Liquor 
Tequila 
House White wine
Sangría 
Vermouth 
Cava 
Water, Soft Drinks and Beer dispensers

Prices:
-----------------------------------------
2 hours of open bar:  €8.50 
3 hours of open bar:  €15 

If mojito and caipirinha are included:
2 hours of open bar:  €15
3 hours of open bar:  €20

OPEN BAR

Every additional hour according to the agreed hourly rate (per person) plus €100,00 
per hour for the event location.
Prices per person. Prices are net prices, 7% taxes not included.

OPEN BAR 
“PREMIUM” 

They include the standard open bar + 
Premium drinks that are the following:
Appetizers: Campari, Ricard, Tío Pepe Dry ,  
Ruby Port
Beers: National Bottled Beer 
Whisky: 100 Pipers, Johnie Walker Red 
Label, Ballantines
Gins: Beefeater, Bombay
Rums: Havana Club
Vodka: Absolut and Moskovskaya
Schnapps
Tequila
Liquors: Apricot Brandy, Honey Rum, 
Pacharan Rúa Vieja, Marie Brizard, Malibu, 

Licor 43, Cointreau, Amaretto, Bailey's, 
Coffee liqueur
Brandy: Founder, Veteran, Magno, Carlos III
Cava: Cava Freixenet Carta Nevada

Prices:
------------------------------------
2 hours of open bar: €11
3 hours of open bar: €19.50

If mojito and caipirinha are included:
2 hours of open bar: €19.50 
3 hours of open bar: €26
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Terms of payment:
- 10% at the time of confirming the reservation, (by bank transfer)
- 80% of the amount of services contracted 15 days before the celebration 
  of the Wedding, (by bank transfer).
- The Balance, 7 days before the event.

The final number of guests must be communicated 48 hours before the event.

For more information:
T: +34 922 42 55 11
reservas.lapalma@princess-hotels.com

Hotel La Palma & Teneguía Princess
Carretera de la Costa, Cerca Vieja, 10
E-38740 Fuencaliente de La Palma 


