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BOARD BASIS v.“" HOTEL BLUE & SPA

Gastronomy is an essential part of the list of pleasures of all the world. Our restaurants surprise those who visit them, both
for their quality and their variety. We take care of the little ones and the athletes, with dishes adapted to their tastes and
needs.

ACCOMMODATION ONLY

If you decide to have breakfast, lunch or dinner with us, you have several options that will not leave you indifferent. Try the
Pool bar La Palapa, the Restaurant el patio, the Sports Bar or, let to be surprised by our quality and variety of dishes in our
Restaurant Buffet Caprice.

BED & BREAKFAST

Have breakfast in the Caprice Buffet Restaurant and enjoy with the show cooking with a huge variety of cold or hot dishes.

HALF BOARD PLUS

Enjoy both, breakfast and dinner at our spectacular Buffet Restaurant Caprice. Daily themed dinner: Majorcan, Mexican,
Italian, Asian, gala and international. Drinks included.

ALL INCLUSIVE

With the all-inclusive service you only must worry about having a good time during your stay. From everything else, we
take care ourselves. And for every 7-night stay, enjoy a complimentary dinner at El Patio Restaurant!

Breakfast, lunch and dinner at Caprice Buffet Restaurant with self-service and Thematic daily dinners: Majorcan, Mexican,
Italian, Asian, Mediterranean, gala and international. We have the Sport Bar open from 12:00 to 24:00, all inclusive until
23:00, where we have an extensive menu and selection of international drinks (alcoholic and non-alcoholic), cocktails,
mixed drinks, etc.

At the Pool Bar “La Palapa”, you can enjoy a selection of international drinks, both alcoholic and non-alcoholic, and taste
our delicious snack-style menu.

BARS & RESTAURANTS SERVICES

Caprice Buffet Restaurant La Palapa Pool Bar Sports Bar
Breakfast Bar Service Bar Service
Lunch Lunch

Dinner All Inclusive Area

El Patio Restaurant Sweet Corner

A la carte Dinner Sweets, pastries, and ice cream

In no case and for none of the board basis will the hotel management allow the waste of food,, understood as excessive orders in a la carte restaurants, and in the
case of buffets, the excessive stockpiling of food that is not consumed. Likewise, the hotel reserves the right to not serve additional alcoholic beverages in the event
that the client is not in optimal condition. The hotel management reserves the right to adopt the appropriate measures in accordance with Law 3/2020, of March 11,
on the prevention of food losses and waste and related legislation.



