
GROUP EVENTS



GROUP MENU MINIMUM

SEATED DINING CAPACITY

CASUAL DINING CAPACITY

30 GUESTS

150 GUESTS

250 GUESTS

 
OVERVIEW

The concept is simple - exquisite décor, breathtaking sunsets, and the freshest 

ingredients marrying the finest cocktails all mixed together to create a happy mess, a jolly time, a memorable mélange for your event.

Surrounded by bohemian chic décor, with nothing but sky and sea stretched out before you, Experimental Beach Ibiza 

at Cap des Falco can offer the perfect backdrop for your group event big or small.

Whether it’s a casual tapas & cocktail on the beach, or a more formal dinner for 30 to 120 guests, Experimental Beach Ibiza, 

a member of the internationally renowned collective behind Experimental Cocktail Club,

is completely flexible and open to your needs.

An expert in-house event planner will help you plan post & pre wedding parties, corporate get togethers or private 

celebrations. Our food, wine and cocktail packages have been cleverly designed to suit different needs, tastes and budgets, 

with the option to work closely with ECC for bespoke menus. 
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In addition to the venue hire fee,

we also require a minimun spend to be 

reached.

The minimun spend varies depending 

on the month of your event.

APRIL 20,000€

MAY & OCTOBER 25,000€

JUNE 35,000€

JULY 40,000€

AUGUST 40,000€

 SEPTEMBER 30,000€

 
SMALL GROUPS

30 TO 80 GUESTS

Group menus available for 30+ groups.

A section of the beach area and/or dining area can 

be reserved for groups for post meal lounging.

In July and August, for more than 30 people, we require 

privatisation of the entire venue, except for lunch.

LARGE GROUPS
80+ GUESTS

For large groups of 80 people or more

we would require exclusivity of our venue.

We will ask for an initial 3,500€ (non refundable) 

venue hire fee to secure exclusitivity of the venue.

Please inquire for more details on exclusive events.

The client shall provide an initial count of guests

 (estimated number) to ECC Ibiza 30 days prior 

to the Event Date. 

The Client shall also provide of guests one week 

before the Event Date. 

(the Final Number).





Iberian ham & bread with tomato

Manchego cheese

Iberian ham croquetas

Squid Andalusian style

Patatas bravas

Padron peppers

Chorizo sausages in cider

 

TAPAS

SELECT ANY 4 : 24€ per person

SELECT ANY 5 : 29€ per person 

SELECT ANY 6 : 34€ per person

Caprese skewers

Black angus mini burgers

Orange aguachile with red prawns, 

green mango and hazelnuts 

Grilled zucchini babaganoush, feta cheese 
and spicy pine nuts

Mini pizzettes of kamut, 
tomato and mozzarella of Ibiza

Tapas to be served as sharing plates 
or served by staff

COLD BUFFET
Watermelon salad with feta, 

Moroccan lemon, Kalamata olives and red onion

Quinoa and wild rice salad with goji berries, 
pumpkin seeds and Greek yoghurt

Salad of Ibicencan tomatoes, 
mozzarella di bufala and basil

Salmorejo cordobés,
 Iberian ham shavings and basil

DRINKS
Coffee & tea · Still and sparkling water

 BRUNCH
BUFFET OPTION OR FAMILY STYLE

45€ per person

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.
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HOT BUFFET
 

Patatas bravas

Chicken payés

Black angus mini burgers

Flame grilled aubergine, 
tzatziki and dressed tomatoes

DRINKS
Coffee & tea · Still and sparkling water

 BRUNCH
BUFFET OPTION OR FAMILY STYLE

45€ per person

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.



TAPAS
Choose any 3 below to be served 
as sharing platters for the table

 Iberian ham croquetas

Chorizo sausages in cider

Patatas bravas

Squid Andalusian style

Iberian ham and pan con tomate

MAIN
Choose one below for all guests 

Iberian pork a la moruna, spiced yoghurt 
sauce and summac red onion

Squid risotto, cuttlefish and Ibicencan lemon

Quinoa salad with avocado, wild rice, 
goji berries, pumpkin seeds and Greek yoghurt

Grilled chicken piees, cucumber and peach kimchi

DRINKS
Coffee & tea · Still and sparkling water

OPTION LIGHT
PLATED OPTION 50€ per person

MAIN
Choose any 1 of the below to be served to each guest 

Grilled fish of the day, sautéed fennel, straciatella and lime relish
Seared scallops with josper, sweet and sour sauce & pico de gallo

Squid, sobrasada crumbs & roasted garlic aioli 
Free range chicken homemade cucumber kimchiand peach 

Beef tenderloin with caper chimichurri (+15€)

DINNER OPTION
PLATED OPTION 65€ per person

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.
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STARTERS
Choose any 1 of the below 
to be served to each guest

 Steak tartar with straw potatoes

Greek watermelon salad, feta cheese, 
Moroccan lemon, Kalamata olives and red onion 

Fish of the day ceviche, dashi, tiger’s milk,
avocado and toasted cancha 

Salad of Ibicencan tomatoes, 
homemade labneh and za’atar

MAIN
Choose any 1 of the below to be served to each guest 

Grilled fish of the day, sautéed fennel, straciatella and lime relish
Seared scallops with josper, sweet and sour sauce & pico de gallo

Squid, sobrasada crumbs & roasted garlic aioli 
Free range chicken homemade cucumber kimchiand peach 

Beef tenderloin with caper chimichurri (+15€)

DINNER OPTION
PLATED OPTION 65€ per person

DRINKS
Coffee & tea

Still 
and sparkling water

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.



STARTERS
All of the below 

to be served buffet style

Greek salad with watermelon, feta 
cheese, Moroccan lemon, 

Kalamata olives and red onion 

Salad of Ibicencan tomatoes, 
mozzarella di bufala 

and Joan Benet virgin olive oil

Green salad of lettuce, 
mustard and pickled shallots

MAIN
Choose any 1 of the below 

for all guests
 

Selection of different types of local meat 
(beef, lamb, chicken and iberian pork).

Mixed selection of different types 
of local meats and fish 

from the mediterranean +12 € 

Selection of different types 
of mediterranean fish +18 €

SIDES
All of the below to be served buffet style 

potatoes ‘Al Pobre’
Flame grilled red pepper and aubergine

Grilled sweet potato

BBQ BUFFET
BUFFET OPTION 65€ per person

*Menus are subject to change*
All group menus are subject to VAT & 5% gratuity.

DRINKS
Coffee & tea

Still 
and sparkling water

CHILDREN’S MENU
35€ per child 

STARTER
Please select one of the following

Fettuccini al pomodoro 
or

Pizzeta margherita

MAIN
Please select one of the following

Fish and chips
or

Mini Burger with chips



MAIN
Choose any 1 of the below 

for all guests
 

Selection of different types of local meat 
(beef, lamb, chicken and iberian pork).

Mixed selection of different types 
of local meats and fish 

from the mediterranean +12 € 

Selection of different types 
of mediterranean fish +18 €

BBQ BUFFET
BUFFET OPTION 65€ per person CHILDREN’S MENU

35€ per child 

STARTER
Please select one of the following

Fettuccini al pomodoro 
or

Pizzeta margherita

MAIN
Please select one of the following
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MENU ADDITIONS
Add the below to any group menu

OLIVES

Additional 4€ per guest

BREAD & ALIOLI

Additional 4€ per guest

DESSERT

Additional 9€ per guest

Selection of sorbets and ice creams

Additional 11€ per guest

Lemon posset, strawberries and strawberry sorbet

Brioche bread French toast with coconut ice-cream 

Chocolate marquise, crystallised pistachio nuts 
and pistachio ice cream





OPEN BAR 
OPTION 1

Includes wine, beers, cava, cava sangria & soft drinks

1 hour 18€ / hour per person
2 hours 17€ / hour per person

3 hours or more 15€ / hour per person

OPEN BAR WITH COCKTAILS
OPTION 2

Includes wine, beers, cava, cava sangría, selection 
of cocktails or mixers & soft drinks

1 hour 28€ / hour per person
2 hours 27€ / hour per person

3 hours or more 25€ / hour per person

BAR TAB

If you are looking for a consumption bar concept, you can pre 
determine the value of the bar tab for the group in advance

DRINKS
Bar Service

At Experimental Beach Ibiza, we specialize in and are 
known for our cocktails using only premium spirits 

and the freshest local ingredients.



COCKTAILS SERVED 
IN A SHELL

For 4 people : 45€
For 8 people : 90€

WELCOME DRINK/TOAST

add 5€ per person
Sangria Select from red 
or White Glass of cava

add 6€ per person
Cava Sangria

MINIMUN SPEND 
REQUIRED

A minimun spend for groups 
of 30+ guests is required.

WINE PACKAGE

Add 18€ per person

Includes half a bottle of wine 
per person (Red, White or Rose)

*further prices/ 
wine packages available

WHITE

Vinyes del Terrer, Blanc del Terrer, 
Macabeu , Tarragona, Cataluña 2022

Altavins, Ilercavonis, Garnacha 
Blanca, Terra Alta, Cataluña 2023

ROSE

Experimental Rosé, Domaine Mapliers, 
Côtes-de-Provence, France 2022

Bozeto de Exopto Rosado, Rioja 2022

RED

Señorio de Libano, Tempranillo 
Crianza, Rioja 2019

Altavins, Almodi, Garnacha Tinta, 
Terra Alta, Cataluña 2023

ADDITIONAL
Bar Options



COCKTAILS SERVED 
IN A SHELL

For 4 people : 45€
For 8 people : 90€

WELCOME DRINK/TOAST

add 5€ per person
Sangria Select from red 
or White Glass of cava

add 6€ per person
Cava Sangria

MINIMUN SPEND 
REQUIRED

A minimun spend for groups 
of 30+ guests is required.

STAY WITH US AT 

A short drive from our beach, take an adventure 
to our oasis in the heart of Ibiza Town. 

Check into one of our 33 bedrooms, each designed 
by Dorothée Meilichzon, weaving cool, calming colours

 alongside pattern and texture. 

Montesol Experimental is an icon of style, Ibiza’s original hotel. 
A jewel at the feet of Dalt Vila where we take 

our beachside vibes to the vibrant centre of Ibiza. 

Spend a few days with us, and you’ll have everything 
at your fingertips, from explorations through the Old Town, 
boat rides to Formentera and of course, sunset cocktails on 

our rooftop bar and dinner at our Café Montesol.

Booking an event with us at Experimental Beach? 
You and your guests will receive exclusive rates 
when booking rooms at Montesol Experimental.

INFO & BOOKING
reservation@montesolexperimental.com 

Whatsapp : +34 871 51 50 49
Tel : +34 871 51 50 49



We will be happy to answer all your questions and requests, 
email us at : 

EVENTSIBIZA@EXPEGROUP.COM
+34 637 854 204


