
EUROSTARS CENTRALE PALACE 4*



www.eurostarshotelcompany.com

Dear Guests:

Below we present a unique and diverse selection to make your 
celebration a success.

Do not hesitate to ask us for help if you want to make a menu at 
your convenience, we will be happy to assist you.

All the professionals who are part of the Hotel Eurostars Centrale 
Palace will be at your disposal so that you can enjoy this special 
day.

Best regards,

If you are interested, have any questions or want us to prepare a 
tailored menu for you, do not hesitate to contact us at:

Contact: Angelo Pitarresi
Operations manager
E-mail: manager@eurostarscentralepalace.com
Telephone: +39 091 336666



STARTER

Seafood salad on fennel julienne and orange dressing

FIRST COURSE

Ravioli stuffed with grouper with shellfish cream

SECOND COURSE

Snapper roll on pepper cream

Spinach leaves with garlic

DESSERT

Cassata siciliana

*  *  *  *  *  *

Drinks not included

CHRISTMAS EVE DINNER

45,00 €



APPETIZERS

Crostini with scampi and flute of prosecco

Marinara soufflé with saffron sauce

FIRST COURSES

Risotto with red prawn carpaccio and pistachio pesto

Ravioli with aubergine cream and cherry tomato with salted ricotta

SECOND COURSES

Red snapper on Sicilian broccoli cream soup and crunchy leek

Limoncello sorbet

Nebrodi black pig fillet with black truffle and green apple tart

Cotechino and lentils

DESSERT

Traditional panettone with ricotta cream

CELLAR

White wine “La segreta” Planeta cellar and 

Red wine “Regaleali” Tasca d’Almerita cellar

Prosecco “Bollè” Andreola cellar

San Benedetto mineral water, coffee, bitters

NEW YEAR’S EVE DINNER 2023

130,00 €



CONTACT

Angelo Pitarresi

Telephone +39 091 336666

Email manager@eurostarscentralepalace.com

Web www.eurostarshotels.it

Via Vittorio Emanuele, 327 – 90134 Palermo I

www.eurostarshotelcompany.com


