SEASEACLUB

Exclusive events, Carrer del Port Esportiu, 14P,
designed especially for you. 08930 Barcelona
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Organising your event is simple:
choose your space, select your
catering option, and send us the form.
Our team will take care of the rest,
guiding you through every detail from
start to finish.
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THE WELCOME HALL

Immersive gallery space
and welcome area.

04.
THE GALLERY

Multifunctional area with
panoramic views.

03.
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THE GARDEN THE POOL
Outdoor setting and Dynamic stage and
aromatic landscape. lounge area.
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MUA MUA RESTAURANT THE ROOFTOP

Tables to gather around
and menus made
for sharing.
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Signature cocktails and
panoramic sea views.

*This dossier is for informational purposes only and presents
the event options available at MUA MUA RESTAURANT.



MUA MUA RESTAURANT

LEVEL 2

Banquet Format: 160 guests
Cocktail Format: 200 guests
Drinks Reception: 300 guests

Opening Hours: 13:00-02:30

Aspacewhere gastronomy, music,andthe seacometogethernaturally. Withbreathtaking 180°
panoramic views of the Mediterranean and a carefully designed Hi-Fi sound system, it offers
an immersive atmosphere that transforms every gathering into a memorable experience.

Its unique combination of setting, design, and exceptional sound quality makes it the ideal
venue for intimate events, celebrations, presentations, and thoughtfully curated cultural
experiences, creating unforgettable moments by the sea.




INTERIOR TERRACE

Capacity: 260 guests Capacity: 50 guests

Total: 310 m2



EXCLUSIVE HIRE

MAIN HALL MINIMUM 4 HOURS IN ALL CASES

Monday, Tuesday and Wednesday:

€400/ Hours: 13:00-01:30

Groups: Min. 50 guests / Max. 300 (cocktail reception) /
Max. 180 (seated)

Thursday:

€800 / Hours: 13:00-02:00

Groups: Min. 50 guests / Max. 300 (cocktail reception) /
Max. 180 (seated)

Friday, Saturday and Sunday:

€1,200/ Hours: 13:00-03:00

Groups: Min. 60 guests / Max. 300 (cocktail reception) /
Max. 180 (seated)

TERRACE ONLY MINIMUM 4 HOURS IN ALL CASES

Monday, Tuesday and Wednesday
€300 / Minimum 4 hours / Hours: 13:00-01:30
Groups: Max. 80 (cocktail reception) / Max. 40 (seated)

Thursday
€700 / Minimum 3 hours / Hours: 13:00-01:30
Groups: Max. 80 (cocktail reception) / Max. 40 (seated)

Friday, Saturday and Sunday

€1,000 / Minimum 3 hours / Hours: 13:00-01:30
Groups: Max. 75 (cocktail reception) / Max. 30 (seated)

PRICES DO NOT INCLUDE 21% VAT.



FIXED SERVICE FEES

DJ Service: €550 + VAT

AV Technician: €300 + VAT

Security Service: €200 + VAT per security staff member (mandatory under port regulations)
for groups of 60 guests or more.

Bus Parking Access: €100 + VAT per bus (the Port Authority must be notified at least one week
in advance) for each parking access.

Car Parking: €21 per vehicle.
Event Cleaning Service: €200 + VAT per staff member.

Cloakroom Service: €150 + VAT per staff member.



BIRTHDAY MENU

€42 /GUEST (VAT included) The final number of guests must be confirmed at least 7 days in advance.

TO SHARE

- Our Gilda

 Coca bread with Iberian ham

- SeaSea patatas bravas

- Tempura prawns with sweet chili sauce

MAlN Choose one
- SeaSea Burger
- SeaSea Style Chicken

DESSERT Choose one
- Rich chocolate brownie
-House ice cream

*lNLCUDES DR'NKS 1 bottle of wine for every 3 guests. Mineral water included.
- Montparal Cava (D.O. Catalunya)

- Monistrol Red Wine (D.O. Catalunya)

- Vinazorzal Chardonnay White Wine (Navarra)




RICE MENU

€45 /GUEST (VAT included) The final number of guests must be confirmed at least 7 days in advance. s

TO SHARE
- Our Signature Gilda
- Seasonal Salad
-Homemade Croquettes by Nando Jubany
- SeaSea Patatas Bravas

RlCE Choose one
- Seafood Rice
- Surf & Turf Rice

DESSERT Choose one
* Rich Chocolate Brownie
+House Ice Cream Scoop

*lNCLUDED DR'NKS 1 bottle for every 3 guests. Mineral water included.
- Glass of Montparal Cava (D.O. Catalunya)

- Monistrol Red Wine (D.O. Catalunya)

- Vinazorzal Chardonnay White Wine (Navarra)




S TANDING COCKTAIL MENU

€60 /GUEST (VAT included) The final number of guests must be confirmed at least 7 days in advance.

1.5 hour open bar included (wine, beer and mineral water).

COLD

- Our Signature Gilda

- Coca Bread with Iberian Ham

- Tomato Tartare with Stracciatella

HOT

-Homemade Croquettes by Nando Jubany

- Crispy Fried Baby Fish with Citrus Mayonnaise

- Yakitori Chicken Skewer

- Truffle Bikini Sandwich with Bologna Mortadella

DESSERT
- Rich Chocolate Brownie
- Fresh Fruit Skewer

*OPEN-BAR INCLUDED 1 51

White Wine - Red Wine - Beer - Mineral Water
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DRINKS & COCKTAILS

OPEN BAR (Price per person) VAT included DETA”_S Drinks selection
DURATION BASIC OPEN BAR STANDARD OPEN BAR COCKTAILS STANDARD SPIRITS SELECTION
Th 14€ 20€ 30€ .
- RUM: Habana 3, Habana, Cacique, Brugal.
2h 20€ 35€ 45€ , .
- GIN: Seagram'’s, Tanqueray, Puerto de Indias
3h 28€ 40€ 50€ . .
ah 30€ A5E 55€ Classic, Xoriguer, Bombay Dry.
- WHISKY: Black Label, Gold Label, Macallan,
INCLUDES: Water, Soft Drinks, All standard drinks, All standard drinks, Jim Beam, Jack Daniel's.
Beer, Wine & Cava. + our premium selection. + our luxury selection. . VODKA AbSOlUt, Smirnoff, Moskovskaya.

EXECUTIVE SPIRITS SELECTION

- RUM: Habana 7, Diplomatico, Zacapa.

- GIN: Martin Miller's, G'Vine, Brockmans, Puerto
de Indias Classic, Xoriguer, Bombay Dry.
-WHISKY: Red Label, Gold Label, Macallan,

Jim Beam Jack Daniel’s.

- VODKA: Grey Goose, Belvedere.



PAYMENT METHOD

*Bank transfer events@seaseaclub.com

AT THE TIME OF BOOKING:
 50% of the estimated cost of the selected menu
- 100% of the venue fee your event is private, a privatization fee will apply depending on the selected area)

AT LEAST 7 DAYS BEFORE THE EVENT:
 Remaining 50%, based on the final number of attendees

ADDITIONAL CONSUMPTION:
- Payable on the day of the event



Would you like to quote?

events@seaseaclub.com +34 646 142 962
+34 600 868 046

1. Choose your menu and drinks package.
2. Complete and send us the form below so we can prepare your quote and start organizing your event.

3. Wait for our confirmation email with your quotation and payment instructions.

4. Once your deposit has been received, your booking is confirmed. Then all that's left is to enjoy the
countdown to your celebration... and a surprise waiting for you on the day!


https://form.asana.com/?k=9MVRXEgONTeJuWpHz1Reig&d=1210750970168483

“A restaurant at the Forum with spectacular sea views,
a spacious dining area, a relaxed and beautifully
designed atmosphere, excellent food, and above all,
an incredibly friendly and attentive team. A fantastic
discovery. Outstanding value for money.”

Tomas Silgado
google review

"An incredible discovery. I wasn't familiar with the
venue, and it truly exceeded my expectations. We'll
definitely be back. Unbeatable sea views, a wide
variety of beautifully prepared dishes with excellent
presentation, and an attentive, friendly team.”

Jordi Olmos
google review



SEASEACLUB

Every great event
begins with a dream,
Wed love to be the place

where yours comes to life.
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