ABOUT US
Located on the sparkling beach of playa Riviera max beach is one of the best Marbella
beach restaurants bringing a brand-new concept to the Costa del Sol.

Max Beach has a chilled and relaxed feel letting you bask in the raw-beauty of the
costa del sol elements

Allowing our guests to enjoy our authentic boho style and laid-back atmosphere all in
harmony with the natural environment making it the perfect place to share plates and
drinks with friends.

We are unique...

Be a part of the movement and make every visit to Max Beach an experience.

!

INFORMATION
Within this brochure you will find all the options we provide to make your dream
wedding a reality. Celebrate your big day with a breath-taking backdrop of sundrenched sand and shimmering waters.
We pride ourselves on our flexibility and with our fully equipped events team we are
more than happy to accommodate your requests the best we can.
We offer the option to hire the venue exclusively or semi exclusive.
Depending on which areas you decide to use we there will be either a venue hire fee
or/and a minimum spend on food and beverage.
We recommend our beautiful sea facing lower deck and pool area for the reception and
canapes, the sky terrace or one of our inside zones for the seated meal and then move
inside for the late-night drinks and to dance the night away.
Once we have a confirmed date and an estimated number of guests, preferred food
and beverage options our events coordinator will send you a bespoke proposal.

PACKAGES
We have specially designed menus that have been prepared for weddings 2020/21
For a Minimum of 40 people and a maximum of 160.
The price of our menu includes
●
●
●
●
●
●
●
●
●

IVA
3 Hours of drinks
A one-hour reception with drinks and a choice of 6 canapes
Gala dinner; 3 or 5 Courses
DJ for 3 hours
Menu tasting for 2 people
Personalized attention from our events team
Personalized printed menus
Complimentary dinner on your 1st Anniversary

WEDDING BANQUETS
Minimum 40 Pax + Maximum 160
Choose 3 Hot and 3 cold canapes:

HOT
Lamb Koftas
Filo Rolls filled with Goats cheese and red onion marmalade
Gyozas; Roast Duck or Chicken or Vegetable
Roasted Cauliflower with Lemon Beurre blanc
Cajun Chicken Balls
Roasted Chorizo with chimichurri sauce
Crispy Prawns with a sweet chilli sauce
Fried Calamari with green olive aioli
Slow Roast Pork with apple and shallot Jam
Chicken Shawarma Croquettes

COLD
Vegetarian Sushi
Goats cheese lollipops with pistachio
Seared Salmon Teriyaki
Yellow Gazpacho and Pico de Gallo
Max Ceviche
Guacamole with mini nachos
Basil and tomato confit mousse
Mini Chicken Caesar
Seared Duck Carpaccio with Watermelon, Feta and Rocket
Fig & Goats cheese Bruschetta

€75

€85

€95

(Includes Canapes, 3 course
meal and drinks for 3
hours; house wine, cava,
beer, water, soft drinks,
Coffee + Tea)

(Includes Canapes, 3 course
meal and drinks for 3
hours; house wine, cava,
beer, water, soft drinks,
Coffee + Tea)

(Includes Canapes, 5

STARTER
Salmon Tartare
Spring onions, pickled
radish chives, ginger &lime
dressing

STARTER
Tuna Tataki
Wasabi mayo, Beetroot
Puree, Candied Chilli

course meal and drinks
for 3 hours; house wine,
cava, beer, water, soft
drinks, Coffee + Tea)

MAIN
Fillet of sea bass
Spring vegetable risotto
cake & basil beurre blanc

MAIN
Slow Cooked Short Rib
Honey Mustard Mash,
Charred Baby leeks,
Ginger beer glaze

Or

Or

Grilled Lamb Shoulder
Black olive puree, feta,
Turkish pan, Charred spiced
Cauliflower

Fillet of Salmon +
King Prawn
Tomato Fondue, Black
garlic Aioli

DESSERTS
Baked Lemon Cheesecake
Homemade Lime Curd

DESSERTS
Max Beach Assorted
Desserts

APPETIZER
Zucchini and Pumpkin
Koftas
Preserved Lemon Yoghurt,
Tahini, Harissa, Fresh Mint
STARTER
Lobster Salad
Poached lobster, baby
Leaves, confit
tomatoes, warm
citrus dressing
SORBET
Lime & Basil
SECOND COURSE
Individual Beef Wellington
Dauphinoise Potatoes,
Madeira Jus
DESSERTS
Max Beach Assorted
Desserts

VEGAN OPTION

KIDS MENU 25€pp

(Options that Can be added to any menu)

STARTER
Mushroom, leek and ginger
Consommé
or
Smoked tofu with mango sauce
couscous with fresh herbs
or
Broccoli & chickpeas croquette
with vegetable spaghetti
or
Sautéed broccoli, pumpkin and tofu

(Incudes, Canapes, Main Meal,
soft drinks + water and Ice cream)
Choice of meal:
Grilled Chicken Breast with Fries
Mini Cheeseburgers with Fries
Tempura Prawns, Egg Fried Rice
Soya Sauce
Chicken Mac and Cheese

MAINS
Pumpkin Lasagne
Chargrilled Broccoli, Confit Tomatoes
or
Mushroom Risotto
or
Roasted Mediterranean Vegetables
Flat Bread, Harissa, Confit Onion
or
Detox Kale Salad
Black and red quinoa, Kale, Orange,
Pomegranate, Charred Broccoli, Green
Apple,
Toasted Almonds, Pink Grapefruit
Vinaigrette
DESSERT
Carrot cake
Or
Chocolate coulis

Giant Fish Finger with Fries
Hot Dog with Fries
Kids Striploin with Fries and Corn
Margherita
Pizza

OPEN BAR

ADDITIONAL SERVICES
Food Stations
Jamón
Price on application
Spanish Ham Includes professional cutter
And homemade crostini’s
Sushi
Max Beach Mixed Sushi

€15pp

Oyster Bar
Assorted Flavours

Market Price

Cheese
€9pp
Local Spanish Cheeses, Yellow Plum Jam,
Homemade Crostini’s
Candy Cart
Assorted petit fours and sweets

€10pp

Shawarma Party

€15pp

Self-service, open BBQ, make your own kebab
wrap,
Sliced Grilled Chicken, Sliced Boneless legs of
lamb, Falafel
Pita Bread, Range of salads and sauces

Standard
(Absolute Vodka, Larios Gin,
Jack Daniels, JB, Havana 3,
Havana 5)
2 hours €24pp
3 hours €36pp
Extra hours + €6pp
Premium
(Belvedere vodka, Bombay
Sapphire Gin, Puerta de India
gin, Jim Bean, JB, Havana 7,
Barcelo, All liquors)
2 hours €32pp
3 hours €48pp
Extra hours + €8pp
DRINK STATIONS
Cocktail Station;
1 Type
€9pp
2 Types
€11pp
3 Types
€14pp
Standard Gin & Tonic Station €11pp
(includes; Tanqueray, Hendricks, Bombay
Sapphire)
Premium Gin & Tonic Station €14pp
(Premium Award-winning Hayes Gins; Rhubarb,
Blood Orange etc)
Veniciador
Price on Application
Traditional barrels of Andalusian Sherry with a
traditional Pourer
Other
Champagne Supplement
€15pp
DJ
€50ph
(Includes equipment and Microphone for
speeches)

GENERAL TERMS AND CONDITIONS
*100% of the total must be paid 15 days before it actually takes place
*To secure the date of the reservation the client must pay a deposit
*The full amount can be paid in instalments
*Everything consumed before or after the service must be paid at the price of the menu with
the restaurants established prices
*Additional decorations are welcome and the time to set up is to be considered in the events
preparation. Nothing is to be stapled to wallpaper or other fixtures which may incur damage
upon removal
*Any entertainment arranged for the event must be communicated to Max Beach for our
consent
*Any music outside cannot exceed 12am due to licensing laws across the costa del sol
*For a semi exclusive event the music or speeches are not to interrupt with other guests
*The maximum capacity for semi exclusive events is 100 guests
*A menu pre-order for each guest is compulsory

CANCELATION POLICTY
*Written confirmation will be required in order to validate the cancellation policy
*If your event is cancelled or postponed up to 60 days prior to the event you will receive a full
refund excluding thee administrative fee
*If your event is cancelled or postponed 30 days or less prior to the event there will be
no refund
*There will be an administrative fee of 5% of the events total that will be charged if cancelled
or postponed at any time for any reason
*Guests may be reduced at no costs for the following periods:
•

•
•

From the confirmation, up to 60 days before the event, 25% of the total
number of guests can be reduced without cost. Additional reductions will be
billed at 100%
From 60 days before the event, 10% of the total number of guests can be
reduced without costs. Additional reductions will be billed at 100%.
From 20 days before the event, all reductions will be billed at 100%

