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AREAS



• CAPACITY: 
Up to 150 pax (sitting tables) | 220 pax  (mixed sitting)

• PRICES FOR USE OF THE AREA AND HOURS:

SEASON MINIMUM SPEND HOURS*

15 June -
15 September

1-14 June &
16-30 September

30.000 €
10.00 - 17.00 hours

10.00 - 17.00 hours

10.00 - 17.00 hours

17.00 - 00.00 hours

17.00 - 00.00 hours

17.00 - 00.00 hours

20.000 €

Other months 12.000 €

*Each EXTRA hour 1.000€

*VAT INCLUDED

*The minimum spend is for food menu & drinks during the event, in case of not
reaching the minimum spend the guest should pay the di�erence. 

• TABLE SETTING:
• Sitting tables.
• Bistro tables (high tables).
• Mixed between high and sitting tables.
• Standing up (no tables).

FULL OPEN AIR MAIN TERRACE



• CAPACITY: 
Up to 50 pax (depending on table setting).

• PRICES FOR USE OF THE AREA AND HOURS:

SEASON MINIMUM SPEND HOURS*

15 June -
15 September

1-14 June &
16-30 September

15.000 €
10.00 - 17.00 hours

10.00 - 17.00 hours

10.00 - 17.00 hours

17.00 - 00.00 hours

17.00 - 00.00 hours

17.00 - 00.00 hours

10.000 €

Other months 7.000 €

*Each EXTRA hour 1.000€

*The minimum spend is for food menu & drinks during the event, in case of not
reaching the minimum spend the guest should pay the di�erence. 

• TABLE SETTING:
• Sitting tables.
• Bistro tables (high tables).
• Mixed between high and sitting tables.
• Standing up (no tables).

HALF MAIN TERRACE

*VAT INCLUDED



• CAPACITY: 
Up to 65 pax outside (depending on table sitting).
Up to 100 pax inside & outside (mixed seating plan high and sitting tables).

• PRICES FOR USE OF THE AREA AND HOURS:

SEASON MINIMUM SPEND HOURS*

June &
September

July - August

10.000 €
10.00 - 17.00 hours

10.00 - 17.00 hours

10.00 - 17.00 hours

17.00 - 00.00 hours

17.00 - 00.00 hours

17.00 - 00.00 hours

12.000 € (Mon-Thr)
Weekends

(Whole Establishment)

Other months 7.000 €

*Each EXTRA hour 1.000€

*The minimum spend is for food menu & drinks during the event, in case of not
reaching the minimum spend the guest should pay the di�erence. 

• TABLE SETTING:
• Sitting tables.
• Bistro tables (high tables).
• Mixed between high and sitting tables.
• Standing up (no tables).

BUNGALOW PRIVATE TERRACE

*VAT INCLUDED



• CAPACITY: 
Up to 60 pax (depending on table sitting).

• PRICES FOR USE OF THE AREA AND HOURS:

SEASON MINIMUM SPEND HOURS*

June &
September

July - August

10.000 €
10.00 - 17.00 hours

10.00 - 17.00 hours

10.00 - 17.00 hours

17.00 - 00.00 hours

17.00 - 00.00 hours

17.00 - 00.00 hours

12.000 € (Mon-Thr)
Weekends

(Whole Establishment)

Other months 6.000 €

*Each EXTRA hour 1.000€

*The minimum spend is for food menu & drinks during the event, in case of not
reaching the minimum spend the guest should pay the di�erence. 

• TABLE SETTING:
• This area is more suitable for drinks with finger food (standing).

CHILL OUT / BEACH

*VAT INCLUDED



OPEN AIR MAIN TERRACE + BUNGALOW PRIVATE TERRACE + CHILL OUT

• CAPACITY: 

• PRICES FOR USE OF THE AREA AND HOURS:

SEASON MINIMUM SPEND HOURS*

15 June -
15 September

1-14 June &
16-30 September

35.000 €
10.00 - 17.00 hours

10.00 - 17.00 hours

10.00 - 17.00 hours

17.00 - 00.00 hours

17.00 - 00.00 hours

17.00 - 00.00 hours

25.000 €

Other months 15.000 €

*Each EXTRA hour 1.000€

*The minimum spend is for food menu & drinks during the event, in case of not
reaching the minimum spend the guest should pay the di�erence. 

• TABLE SETTING:
• Sitting tables.
• Bistro tables (high tables).
• Mixed between high and sitting tables.
• Standing up (no tables).

WHOLE ESTABLISHMENT

Up to 280 pax (depending on table sitting).

*VAT INCLUDED



GROUPS SPECIAL MENUS 
& DRINK PACKAGES
These menus and drink packages are for groups with minimum 30 people, for groups
less than 30 people we o�er our regular menu to share with “family food style”. 



 

Iberian ham
*Late snack available (extra)

Grilled Black Tiger Prawns
Avocado / Tomato Datterino / Macadamia Nuts /
Olive Oil / Dashi Foam

Orange Prawn Roll
Tempura Prawn / Avocado / Cucumber /
Grilled Salmon Sashimi / Tobiko Sauce

(Option for sharing main course meet & fish)

&

Turbot “Bordelaise Style”
Baby Potatoes / Sauteed Spinach / Lemon Butter /
Parmesan Panko Crust

Beef Fillet
Enoki Mushrooms / Pak Choi / Cranberry /
Sake / Macadamia Nuts

Pistachio & White Chocolate Mousse
Butter Biscuit / Salted Caramel / Raspberry Center /
Crushed Pistachio

or

Starters

Main courses

Dessert

69€p/p

Parmesan Croquettes

***

***

***

or

Crème Fraîche / Old Parmesan Cheese

Salmon Sashimi & Brown Butter
Wakame Seaweed / Ponzu Sauce / Red Tobiko / Chive

Grilled Sea Bream Fillet
Potato Avocado Purée / Teriyaki Sauce / Dashi Butter /
Red Onion Ceviche 

Dry Aged Sirloin Steak
Teriyaki Sauce / Baby Potatoes / Vegetables 

Mango Crème Brûlée
Raspberry Ragout

p/p49€

Special Group 
Menus

*VAT INCLUDED



BBQ Style Brunch
***

or

Marinated Fruit Salad
Yogurt / Chia Seeds

Rye Bread with Serrano Ham
Cherry Tomato / Parmesan / Rocket Salad / Olive Oil

Rye Bread and Labneh
Grilled Eggplant & Bell Pepper / Aged Manchego Cheese /
Honey / Almonds
or

or

Rye Bread and Smoked Salmon
Avocado Crème / Herb Salad / Dill Sauce

(Available from 11:00 - 15:00)

(1 Glass of Cava or 
Fresh Orange Juice 

included)

Starters

Special Sushi Roll “Maria 5”
Tempura Prawn / Cucumber / Avocado / Avocado Topping /
Teriyaki Sauce

Hot Beef
Grilled Beef Cubes / Pak Choi / Tomato / Miso / Soy Sauce
or

Scampi Pan
Black Tiger Prawns / Spring Leek / Red Onions / Garlic /
Datterino Tomato

Main Courses

Sorbet
Passionfruit or Raspberry

Dessert

Boiled Egg / Scrambled Egg / Eggs Benedict / Fried Egg

Egg Dishes

Mixed Salads

Chicken Shawarma

Entrecôte

Salmon Fillet

Grilled Black Tiger Prawns

Grilled Vegetables

Fried Sweet Potatoes

French Fries

Chimichurri • Asian Mayo

Teriyaki • Vinaigrette

Almond Crumble / Crème Fraîche Ice Cream

Mango Crème Brûlée

Dessert

Sauces

59€p/p

45€
p/p

*VAT INCLUDED



Finger Food
Menu

Super Crunchy Roll
Prawns in Tempura / Cucumber / Avocado / Asian Mayo

Spicy Chicken Roll
Spicy Marinated Chicken / Avocado / Cucumber /
Teriyaki Sauce / Sesame

*Also possible to add main course as extra
from the regular menu.

(1 piece of each)

***

Caesar Salad “Maria 5 Style”
Teriyaki Glazed Chicken / Creamy Lemon Dressing / 
Tomato / Parmesan

***

Glazed Tempura Cauliflower
Asia Mayonnaise

***

Pan Bao Daikon
Tempura Avocado / Marinated Radish / Soy Sauce

Mango Crème Brûlée
Peach Compott

***

***

49€
p/p

(2 pieces of each)
74€

p/p p/p

Duck Croquettes
Plum Crème / Pistachio

Pan Bao Prawns
Tempura Prawn / Tom Yum Sauce / Mango / Sakura Cresses

***

Tuna Sashimi “Teriyaki Style”
Spicy Crème Fraîche / Sesame / Chive

***

Grilled Green Asparagus
Miso / Soy Sauce / Butter Panko

***

Glazed Tempura Cauliflower
Asian Mayonnaise

***

Glazed Beef Fillet
Tru�led Sauce Hollandaise / Red Cabbage / Crispy Potato / Chive

***

Grilled Salmon Fillet
Creamy Lemon - Shallots / Onion Ash

***

Pistachio & White Chocolate Mousse
Butter Biscuit / Salted Caramel / Raspberry Center /
Crushed Pistachio

***

(1 piece of each)
59€

p/p

(2 pieces of each)
89€

*VAT INCLUDED



Veggie Option

Kids Mix Sushi
Avo - Maki

Cucumber - Maki
Chicken Roll

Mini Salmon Fillet
with Potato Purèe

Chicken Nuggets
with French Fries

&

***

Chocolate Brownie
with Vanilla Ice Cream

***

For groups smaller than 30 people, we o�er our regular menu
to share. Please let us know about your budget and we will send

you some proposals with some of our dishes like avocado
ceviche, our delicious sushis, rolls, sashimis or woks.�

Kids Party
Special Menu

30€
p/p

Avocado Ceviche
Edamame / Red Onions / Coriander / Popped Amaranth /
Mirin / Cresses

***
Holy Veggie Roll
Tempura Green Asparagus / Avocado / Tempura Carrot /
Pickled Red Onions / Butter Panko

Crispy Cauliflower
Rustic Potato Purée / Parsley Sauce / Tahini Foam /
Tomato Pomegranate Taboulé

***

Sorbet Variation
***

49€
p/p

FAMILY FOOD STYLE

*VAT INCLUDED



Pack 1:
Water / 
Soft Drinks / 
Beer / 
Red Wine / 
White Wine / 
Rose Wine / 
Cava

16€ 
per person / hour

Pack 2 
Premium:
Soft Drinks / 
Beer / 
Red Wine / 
White Wine Circe Verdejo Rueda Magnum / 
Rose Wine Magali Provence Magnum / 
Cava

22€ 
per person / hour

Pack 3 
Premium Mix:
Water / 
Soft Drinks / 
Beer / 
Red Wine / 
White Wine Circe Verdejo Rueda Magnum / 
Rose Wine Magali Provence Magnum / 
Cava / 
House Long Drinks / 
Cocktails (Piña Colada, Moscow Mule, 
Mojito, Caipirinha)

29€ 
per person / hour

PACKS AVAILABLES FOR GROUPS MINIMUM 30 PEOPLE.

DRINK PACKAGES
*These options are flexible, we can adapt to your needs and budget.

*VAT INCLUDED



• MUSIC HOURS:

Open-Air Main Terrace:
Music permitted until 00:00. DJ performances allowed until 22:00 
(venue music playlist thereafter).

Bungalow Private Terrace: 
Music permitted until 00:00. DJ performances allowed until 22:00,
with reduced volume after this time.

We can also assist in hiring professional artists or DJs who have 
previously performed at Maria 5 Beach.

• SPECIAL DECORATION

Decoration is not included. However, we can provide assistance 
and contacts for our trusted local partner companies specializing 
in event decoration.

*In case of rain, we can recommend a reliable tent rental company.

• TABLE SETTING

Any additional equipment required for the event must be rented 
at the client’s expense and is not included in the minimum spend.

• AUDIOVISUAL EQUIPMENT & LIGHTING

Not included. We can assist by providing contacts for our trusted 
local partners specializing in audiovisual and lighting equipment.

EXTRAS



PAYMENT TERMS
1. Deposit: A 50% deposit of the total event cost is required at the time of booking to secure the event date.

2. Final Payment: The remaining 50% balance must be paid no later than 14 days before the event date. 
The total number of guests must be confirmed no later than 15 days prior to the event date.

Proof of payment must be provided once the transaction is completed.

3. Additional Charges & Guarantee: Any extra charges incurred during the event that are not included in the original quotation 
must be settled on the day of the event. To secure these additional costs, clients must provide the following prior to the event:

• A completed credit card authorization form.
• A copy of a valid photo ID.
• An image of the credit card.

These documents are securely stored and used only in accordance with the agreed payment terms. 

CANCELLATION POLICY
1. More than 3 months before the event date: A 90% refund of payments made up to the cancellation date will be issued.

2. Between 3 months and 14 days before the event date: The deposit is non-refundable and will be retained as a cancellation fee.

3. Less than 14 days before the event date: No refunds will be issued. The total event cost, based on the confirmed number of
guests, will be charged.



 CONTACT & BOOKINGS
reservas@maria5.com

Maria 5 Beach
Ses Dunes, 07160 Es Camp de Mar, Mallorca

(+34) 618 188 149


