


END OF THE YEAR PROGRAM

May your happiness and peace be your best wishes on these happy holidays
We invite you to enjoy our sweet Christmas and an unforgettable end of the 

year with this great Ocean family with a traditional concept and the style that 
characterizes us

To do this, we have designed a program of activities and events where 
together we will share and enjoy extraordinary moments with the full 

intention of making this special date pleasant and unforgettable.
The team that makes up this great family wishes you a happy Christmas 

season and a harmonious and prosperous new year 2027

PROGRAMA FIN DE AÑO

Que en estas felices fiestas tu felicidad y tu paz sean tus mejores deseos.
Les invitamos a disfrutar junto a esta gran familia Ocean  nuestra dulce 

Navidad y un inolvidable  fin de año con un concepto tradicional y el estilo que 
nos caracteriza

Para ello, hemos diseñado un programa de actividades y eventos donde juntos 
compartiremos y disfrutaremos de momentos extraordinarios con la plena 
intensión de lograr que esta fecha tan especial sea placentera e inolvidable.

El equipo que integra esta gran familia le desea unas felices fiestas navideñas 
y un armonioso y próspero año nuevo 2027



December 24th 2026 restaurants and menús
24 de Diciembre 2026 restaurantes y menús

Theme restaurants that will have a special Christmas menu with reservations, 
to reserve the guest have to buy a bottle of wine

Blue moon, La locanda, Sugar cane , Red snapper

Reservations will be taken at Matha’s and Captainn’s  info point

Restaurantes de especialidades con menú especial navideño con reservación 
en la compra de un vino de cualquier precio

Blue moon, La locanda, Sugar cane , Red snapper

Reservaciones en el info point

Theme restaurants that will have a regular menu, no reservations needed
Route 66, Bodegón, Thali

Restaurantes de especialidades con  menú regular sin reservaciones 
Route 66, Bodegon, Thali

Reservation will start 18th of December at the info point
Las reservas iniciaran el día 18 de Diciembre en el info point



December 24th 2025 at the main buffet
24 de Diciembre 2025 en el buffet principal

 
 

Restaurant buffet Martha’s market and Captains Market will have a special 
Christmas menu with reservations 

 
Sittings

First sitting 6:30 pm
Second sitting 7:50 pm
Third sitting 9:15 pm

 
We will start making reservations on December 18th at the info point

 
 

Restaurante food display Martha’s market and Captains Market con menu 
especial navideño bajo reservas

 
Primer turno 6:30 pm 

Segundo turno 7:50 pm
Tercer turno 9:15 pm

 
Las reservas iniciaran el día 18 de Diciembre en el info point



CHRISTMAS SET MENU THEME RESTAURANTS WITH RESERVATION 

CHRISTMAS SET MENU

STARTER
BONE MARROW

Brisket, truffle shavings, coarse salt, old-style Dijon mustard, lemon, 
brioche melba toast

SOUP
ROASTED PUMPKIN SOUP

Fine herbs, spices, orange, cocoa nib crisp (vegan)

MAIN COURSE
TURKEY BREAST ROULADE

 Roasted carrots, mashed potato, gravy, cranberry jelly (Gluten, 
Sulphites, Soy, Dairy)

OR
SURF AND TURF

Grilled tenderloin, Lobster tail, Peppercorn sauce, Garlic butter, Potato 
scallions, Grilled asparagus, (Crustaceans, Dairy, Soy, Nuts, sulphites)

OR
CHILEAN BASS

Black rice, green peas, sautéed spinach, steamed potato, (Fish, Dairy)

DESSERT
TRIPLE CHOCOLATE MOUSE

Mixed berries compote, ginger tuille (Dairy, egg)

6:00 PM



MENU PARA RESTAURANTES TEMATICOS CON RESERVACION 

MENÚ DE NAVIDAD

ENTRANTE
TUÉTANO

Brisket, láminas de trufa, sal gruesa, mostaza Dijon a la antigua, 
limón, tostada *melba* de brioche

SOPA
CREMA DE CALABAZA ASADA

Hierbas finas, especias, naranja, crujiente de cacao (vegano)

PLATO PRINCIPAL
ROLLO DE PECHUGA DE PAVO

Zanahorias asadas, puré de papa, gravy, mermelada  arándanos 
rojos (Gluten, sulfitos, soja, lácteos)

O
MAR Y TIERRA

Solomillo a la parrilla, cola de langosta, salsa a la pimienta, 
mantequilla de ajo, patatas con cebolleta, espárragos a la 

parrilla (Crustáceos, lácteos, soja, frutos de cáscara, sulfitos)
O

LUBINA CHILENA
Arroz negro, guisantes, espinacas salteadas, patata al vapor 

(Pescado, lácteos)

POSTRE
MOUSSE DE TRES CHOCOLATES

Compota de frutos rojos, teja de jengibre (Lácteos, huevo)

6:00 PM



CHRISTMAS VEGAN MENU

STARTER
ROASTED PEAR 

Pistachio crust, creamy tofu, cherry syrup 

SOUP
ROASTED PUMPKIN SOUP

Fine herbs, spices, and notes of orange; topped with a 
cocoa nib crisp

MAIN COURSE
VEGETABLE STEAK 

Mushroom, spinach wellington, mashed potatoes, glazed 
carrots, cranberry jelly

DESSERT 
CARIBBEAN XMAS CAKE

Vanilla Ice cream,  rum anglaise

6:00 PM



MENÚ VEGANO DE NAVIDAD

ENTRANTE
PERA ASADA

Costra de pistacho, crema de tofu,  jarabe cereza

SOPA
CREMA DE CALABAZA ASADA

Hierbas finas, especias, notas de naranja, crujiente de 
cacao

PLATO PRINCIPAL
FILETE VEGETAL

Wellington de champiñones, espinacas, puré de patatas, 
zanahorias glaseadas, mermelada de arándanos rojos

POSTRE
PASTEL NAVIDEÑO CARIBEÑO

Helado de vainilla y salsa inglesa al ron

6:00 PM



CHRISTMAS KIDS MENU

STARTER
KIDS CROQUETTE

Crispy mini croquettes, gouda cheese, ham, tomato and basil 
sauce

MAIN COURSE
SPAGHETTI

Tomato sauce, meatballs, parmesan

DESSERT
BROWNIE

 Whipped cream, fresh fruit, colourful sprinkles

MENÚ INFANTIL DE NAVIDAD

ENTRANTE
CROQUETAS INFANTILES

Minicroquetas  de queso gouda, jamón, salsa de tomate,  
albahaca

PLATO PRINCIPAL
ESPAGUETIS

Salsa de tomate, albóndigas, queso parmesano

POSTRE
BROWNIE

Crema batida, fruta fresca, sprinkles de colores

6:00 PM



DECEMBER 25TH

25 DE DICIEMBRE

Christmas Live Instrumentalist at the Buffet

Meditation with the Grinch – OEB BEACH

Sun salutation – Gazebo

Horseshoe – Beach

Beach VolleyBall – Beach

Auga Aerobics - Pool

Head & Mind Scalp Massage - Spa

Santa’s Arrival and Christmas Village Experience - Boulevard

H10 Elf’s Club Dance - Pool Deck

Grinch & Elfs Foam Pool Party – Pool

Live music performance – lobby & Boulevard

Live Dj Experience – Main Stage

One Love Reggae Christmas Dinner Show - Senses

Aerial Trapeze Show- Boulevard

Late NIght Piano A Long - Lobby

After Party with Dj Grinch

 7:00 am

      08:00 am

      09:00 am

      10:00 am

      10:30 am

      11:30 am

      12:00 pm

      12:30 pm

      2:30 pm 

      3:00 pm

     6:30 pm

   7:00 pm

   8:30 pm

    9:30 pm

     10:30 pm

      11:00 am



END OF THE YEAR PROGRAM THEME RESTAURANTS
PROGRAMA FIN DE AÑO RESTAURANTES TEMATICOS

Theme restaurants that will have a special gala menu with reservations, to 
reserve the guest have to buy a bottle of wine with extra cost

Blue moon and La Locanda, Sugar cane, Red snapper

 Reservations will be taken at Martha’s and Captain’s info point

Restaurantes de especialidades con menú especial de gala  con reservación en 
la compra de un vino de cualquier precio

Blue moon, La locanda, Sugar cane, Red snapper

  Reservaciones en Martha’s and Captain’s  info point

Theme restaurants that will have a regular menu, no reservations needed
Route 66, Bodegón, Thali

Restaurantes de especialidades con  menú regular sin reservaciones 
Route 66, Bodegon, Thali

Reservation will start 25th of December at  Martha’s and Captain’s the info 
point

Las reservas iniciaran el día 25 de Diciembre en el info point



GALA BUFFET WITH RESERVATIONS 

December 31st 2026 at the main buffet
31  de Diciembre 2026 en el buffet principal

Restaurant buffet Martha’s market and Captains Market will have a special gala 
menu with reservations 

Sittings
First sitting 6:30 pm

Second sitting 7:50 pm
Third sitting 9:15 pm

We will start making reservations on December 25th at Martha’s and Captain’s 
info point

Restaurante food display Martha’s market and Captains Market con menu 
especial navideño bajo reservas

Primer turno 6:30 pm 
Segundo turno 7:15 pm

Tercer turno 8:15 pm
Cuarto turno 9:00 pm

Las reservas iniciaran el día 25 de Diciembre en el info point



DECEMBER 31ST 
31 

ST
DE DICIEMBRE

Live music performance – lobby & Boulevard

Pre Show – Main Stage

Party Favours Distribution

Live Dj & Main Party – Main Stage

Countdown band - Main stage

Count down

Happy New Year After Party

06:00 pm

08:00 pm

10:00 pm

10:30 pm

11:00 pm

11:59 am

12:00am - 1:00am



GALA MENU

AMUSE BOUCHE
SWEET POTATO CROQUETTE

Chopped pistachio, orange blossom tofu emulsion, orange zest 
(GF, Vegan)

STARTER
CONFIT DUCK

Breast slices, creamy brie cheese, roasted pear, thyme infused 
honey, walnuts, pomegranate (Nuts, Dairy)

SOUP
CARROT CREAM

 Ginger, coconut milk, cocoa nib tulip (GF, Vegan)

MAIN COURSE
LAMB RACK CHOP

 Gremolata, roasted pumpkin puree, asparagus, sautéed cherry 
tomatoes, morel mushroom sauce

OR 
SURF AND TURF

Braised beef ribs, confit lobster tail, roasted carrots, creamy 
fennel risotto, hazelnut butter, tarragon-infused beef reduction

OR
SEA BASS

Wild sea bass in herb crust, white sweet potato puree, 
cardamom, sautéed spinach, candied shallots, apple and 

champagne sauce

DESSERT
COCONUT CREAM TIRAMISU

Blue mountain espresso, Malibu rum

6:00 PM



MENÚ DE GALA

APERITIVO (AMUSE-BOUCHE)
CROQUETA DULCE DE PAPA

Pistacho picado, emulsión de tofu, yuzu, ralladura de naranja 
(Sin gluten, vegano)

ENTRANTE
PATO CONFITADO

Láminas de pechuga, queso brie cremoso, pera asada, miel 
infusionada con tomillo, nueces, granada (Contiene frutos 

secos y lácteos)

SOPA
CREMA DE ZANAHORIA

Jengibre, leche de coco, tulipa  de cacao (Sin gluten, vegano)

PLATO PRINCIPAL
COSTILLAR DE CORDERO

Gremolata, puré de calabaza asada, espárragos, tomates 
cherry salteados, salsa de setas morillas

O
MAR Y TIERRA

Costillas de ternera estofadas, cola de langosta confitada, 
zanahorias asadas, risotto cremoso de hinojo, mantequilla 

de avellana, reducción de carne al estragón

O
LUBINA

Lubina salvaje en costra de hierbas, puré de batata blanca, 
cardamomo, espinacas salteadas, chalotas confitadas, salsa 

de manzana y champán

POSTRE
TIRAMISU DE CREMA DE COCO

Espresso blue mountain, ron Malibu

6:00 PM



GALA VEGAN MENU

AMUSE BOUCHE
SWEET POTATOE CROQUETTE

 chopped pistachio, orange blossom tofu emulsion, orange 
zest (GF, Vegan)

STARTER
WILD MUSHROOM BRUSCHETTA

 Blazed wild mushrooms, roasted garlic, sautéed spinach, 
parsley, white truffle oil (GF, Vegan)

 
SOUP

CARROT CREAM
Ginger, coconut milk, cocoa nib tulip (GF, Vegan)

MAIN COURSE
PUMPKIN STEAK

Pistachio-crusted pumpkin steak, fennel risotto, sautéed 
spinach, morel mushroom sauce (GF, Vegan)

DESSERT
COCONUT CREAM TIRAMISU

Blue mountain espresso, Malibu rum

6:00 PM



MENÚ VEGANO DE GALA

APERITIVO (AMUSE-BOUCHE)
CROQUETA DULCE DE PAPA

Pistacho picado, emulsión de tofu, yuzu, ralladura de naranja (Sin 
gluten, vegano)

ENTRANTE
BRUSCHETTA DE SETAS SILVESTRES

Setas silvestres salteadas, ajo asado, espinacas salteadas, perejil, 
aceite de trufa blanca (Sin gluten, Vegano)

SOPA
CREMA DE ZANAHORIA

Jengibre, leche de coco, tulipa de  cacao (Sin gluten, Vegano)

PLATO PRINCIPAL
FILETE DE CALABAZA

Filete de calabaza en costra de pistacho, risotto de hinojo, 
espinacas salteadas, salsa de colmenillas (Sin gluten, Vegano)

POSTRE
TIRAMISÚ DE CREMA DE COCO

Espresso Blue Mountain, ron Malibu

6:00 PM



GALA KIDS MENU

STARTER 
CHESSE PUFFS

Puff pastry sandwiches filled with cheese and pear compote

MAIN COURSE
BREADED CHICKEN BREAST

Breaded chicken breast, parmesan cheese risotto, cherry tomatoes

DESSERT
CHOCOLATE MOUSSE

Caramel chips, red berries, meringue cane

MENÚ INFANTIL DE GALA

ENTRANTE
BOCADITOS DE  QUESO

Sándwiches de hojaldre rellenos de queso y compota de pera

PLATO PRINCIPAL
PECHUGA DE POLLO EMPANADA

Pechuga de pollo empanada, risotto de queso parmesano y 
tomates cherry

POSTRE
MOUSSE DE CHOCOLATE

Caramelo, frutos rojoS,  bastón de merengue

6:00 PM



SPARKILNG WINE AND GRAPES AT THE BOULEVARD
VINO ESPUMOSO Y UVAS 

Get ready to celebrate New Year’s at Ocean Boulevard with 
sparkling wine and grapes, let the party start

Prepárate para celebrar el año nuevo con nosotros en el 
Boulevard Ocean, tendremos vino espumoso y uvas  

12:00 AM



JANUARY 1ST

1 DE ENERO

1ro de Enero 2027 estación de primeros auxilios para la resaca
January first 2027 hangover first aid station

Barra de mimosas
Mimosa bar

Barra de bloody mary
Bloody mary bar

Brunch especial
Special brunch

7:00 AM


