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The Hotel

The Golden Hotel Barcelona is 
strategically located in the 22@ district, 
next to the new Plaza de Glories, 
Diagonal Avenue and Forum Shopping 
Mall, perfectly connected to the main 
business and tourist activities of the city 
making it an ideal hotel both for tourists 
as well as for professionals who 
require accommodation in Barcelona.

                                           



The accomodation

                           

This 4-star establishment offers 158 
modern and comfortable rooms, 
bar-cafeteria, restaurant, terrace, 
lounges and pool-roof, and is designed 
for those people sensitive to 
sustainability and looking for hotels of 
these characteristics.

The Golden Hotel Barcelona 
incorporates a high number of 
technological advances and services, 
thus ful�lling the standards established 
by the main international hotel 
sustainability certi�cation brands.



Events

As a global business destination, 
Barcelona offers the perfect setting for 
any type of meeting.

In The Golden Hotel Barcelona, we 
have three functional halls that are 
suitable for holding your company 
meetings, conferences or seminars.

In addition, we have a multipurpose 
room that allows offering different 
alternatives in its con�guration.

We offer audio-visual equipment rental 
services, free Wi-Fi connection and 
catering service.

Lounges and other spaces adaptable to your needs

WIFI         Sound system          Mineral water          Paper and pens          Projection system (projector or TV)
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Packages

Lounge rental

Welcome
Coffee Break

Lunch menu or
cocktail

Coffee and tea unlimited
during the event

Screen

Dinner menu

Nights of
accommodation

Flip Chart

Puntero

4 HOURS
MEETING PACKAGE

(HALF DAY PACKAGE) (FULL DAY PACKAGE) (1 DAY PACKAGE) (2 DAYS PACKAGE) (3 DAYS PACKAGE)

8 HOURS
MEETING PACKAGE

24 HOURS
MEETING PACKAGE

32 HOURS
MEETING PACKAGE

56 HOURS
MEETING PACKAGE

Professional Packages

4h 8h 8h 8h x 2 8h x 3

- - 1 1 2

- - 1 1 2

* Additional services available to these packages
with extra charge





Coffee Break

Option #1

Coffees
Teas
Juices       

Mineral water

Option #3

Coffees
Teas           
Juices

Mineral water
Mini pastries   

Mini sandwiches

Option #4

Coffees
Teas
Juices

Mineral water
Mini pastries

Mini sandwiches        
Fruit skewers

Vegetal mini sandwiches
Salmon mini fajita

Option #2

Coffees
Teas
Juices

Mineral water 
Mini pastries



Cocktails

#1

SELECTION OF 13 APPETIZERS

Cold appetizers
Iberian ham

Mozzarella ball with tomato and pesto
Cucumber corn chowder                          

Teaspoon of smoked cod with grated tomate 
Cheese, almond ad ham bonbons
Teaspoon of salmon and mango
Candied apple spoon with foie

Hot appetizers
Crispy beef and teriyaki

Gulas sauteed with ham and quail
Fideua                                                        

Calçot minilon with romesco sauce                   
Galician octopus style

Desserts
Assorted pastries

Celler
Water, soft drinks
Wine and Cava

#2

SELECTION OF 16 APPETIZERS

Cold appetizers
Iberian ham

Mozzarella ball with tomato and pesto
Cucumber corn chowder                          

Teaspoon of smoked cod with grated tomate 
Cheese, almond ad ham bonbons
Teaspoon of salmon and mango
Candied apple spoon with foie             

Selection of makis

Hot appetizers
Crispy beef and teriyaki

Gulas sauteed with ham and quail
Fideua                                                        

Calçot minilon with romesco sauce                   
Galician octopus style                             

Crispy shrimp                                             
Sea nettles

Desserts
Assorted pastries

Celler
Water, soft drinks
Wine and Cava



Cocktails

#3

SELECTION OF 21 APPETIZERS

Iberian ham
Mozzarella ball with tomato and pesto

Cucumber corn chowder                          
Teaspoon of smoked cod with grated tomate 

Cheese, almond ad ham bonbons
Teaspoon of salmon and mango
Candied apple spoon with foie             

Selection of makis                                          
Tuna marinated with soybeans and seeds

Fresh anchovies in vinegar
Sqaure of foie with fig jam

Teaspoon of cod with black garlic muslin     
Crispy beef and teriyaki

Gulas sauteed with ham and quail
Fideua                                                        

Calçot minilon with romesco sauce                   
Galician octopus style

Crispy shrimp                                                 
Crispy chicken and yuzu                              

Sea nettles

Assorted pastries

Celler
Water, soft drinks
Wine and Cava

#4

SELECTION OF 6 APPETIZERS

Cheeseboard
Mini snacks

Candied apple spoon with foie 
Spanish tortilla
Crispy shrimp

Assorted pastries

Option 1
Water and soft drinks

(no alcohol)

Option 2
Water, soft drinks
Wine and Cava



Business Menus

#1

Lobster bisque with shrimp traps

Sea bass with sautéed vegetables
or

Pork tenderloin with plum sauce and potato gratin

Chocolate Coulant with Vanilla Ice Cream

#3

Tempered salad of goat cheese with crispy jam

Cod fillet with tomato concase and peppers gratin 
or

Iberian pork "carrillera" with mushroom sauce

Panacotta and wild berry coulis
#2

Appetizers
Table of ham and cheese
Spanish Cocido croquettes

Salmorejo shot with ham shavings
Goat's cheese bag

Sea bream with sautéed vegetables, caramelized 
onions and olio sauce

or
Iberian “Pluma” with romesco sauce and potato gratin

Chocolate and caramel duo

#4

Appetizers
Table of ham and cheese
Spanish Cocido croquettes

Salmorejo shot with ham shavings
Goat's cheese bag

Cream of artichoke with red prawn

Salmon with braised vegetables
or

Iberian “Secreto” Chimichurri with potato gratin

TiramisuCellar
Water, soft drinks and coffees

Wine and Cava



The �ne print

Business Menus Notes

• These are set menus and do not allow changes.
• To prepare a speci�c menu, a minimum of three dishes (starter, main and dessert) will be chosen from the menu.
• Optional open bar: 3 hours of service, with drinks without black label and served inside the hotel (no 
terraces), will have supplement of €15 per person.

Cocktail Notes

• These are set cocktail menus and do not allow changes..
• To elaborate a speci�c menu, a minimum of 8 dishes will be chosen from those offered in the menu.
• Minimum number of people will be 25.
• Available for professional events only.
• This modality can only be served in non-meal times (13 a.m. to 4 p.m.) and dinner (7 a.m. to 10 p.m.)
• It will always be served in "stand" mode and with support tables.
• The service will have a maximum duration of 45 minutes.

General conditions

• It is possible to have special dishes for celiacs or diabetics, upon request when con�rming the number
of attendees.
• To guarantee the reservation, it will be essential to make a deposit of 30% of the total amount at the
time of booking.
• 10 days before the event, and with con�rmation of the number of attendees, the payment of 50%will
be made. The rest, will be settled the day of the event itself.
• For the calculation of the �nal number of attendees, the greater of these two amounts will be
considered: either the �nal number of attendees on the day of the event, or the number of attendees
previously con�rmed 10 days before.
• Extra services (orchestras, decoration, special equipment, ...) are not included in the price and will be
billed separately.
• Special discounts will apply in case of needing guest accommodation.
• This dossier is valid from September 2021 to September 2022

Thank you very much.



Map

ZT The Golden Hotel Barcelona     
Avila Street 135 - 08018 Barcelona 
thegoldenhotelbarcelona@zthotels.com 
+34 934 83 38 76 
goldenbarcelona.zthotels.com


