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PACKAGES AVAILABLE ONLY FOR NEW YEAR'S'EVE




PACKAGES #NEW YEAR'S EVE

PACKAGE PACKAGE

WITH STAY AND DINNER IN THE GARDEN PAVILLON HALL WITH STAY IN THE VILLA AND DINNER IN THE GARDEN PAVILLON HALL
The package includes: The package includes:

- One night in Standard Deluxe room - One night in a Superior Suite room inside Villa Abbondanzi

- Breakfast - Breakfast

- One-hour access to the Fithess Room - 2-hour access to the Garden SPA (sauna, steam bath, hot tub,

- "“Magie Essenziali” massage: rebalancing foot massage relaxation area)

- New Year's Eve dinner in the Garden Pavillon hall (excluding wines) - One-hour access to the sensory pool (with heated water,

multi-jet hydromassage, music therapy, chromotherapy)
- One-hour access to the Fithess Room
- "“Magie Essenziali” massage: rebalancing foot massage
- New Year's Eve dinner in the Garden Pavillon hall (excluding wines)

€ 503 per couple € 711 per couple

www.villa-abbondanzi.com

€ 140 per person (excluding wines)
€ 170 per person (excluding wines)

VILLA ABBONDANZI
@;A(W

New Year’'s Eve Menu of the Cinque Cucchiai Restaurant



PACKAGES #NEW YEAR'S EVE

PACKAGE
GOURMET NEW YEAR'S EVE

The package includes:

- One night in a Superior Suite room inside Villa Abbondanzi

- Breakfast

- 2-hour access to the Garden SPA (sauna, steam bath, hot tub,
relaxation area)

- One-hour access to the sensory pool (with heated water,
multi-jet hydromassage, music therapy, chromotherapy)

- One-hour access to the Fithess Room

- "“Magie Essenziali” massage: rebalancing foot massage

- New Year's Eve dinner at Il Fenicottero Rosa Gourmet (excluding wines)

€ 767 per couple

www.Villa-abbondanzi.com

€ 170 per person (excluding wines)
€ 200 per person (excluding wines)

STARTERS
paired with Brut ‘61" - Berlucchi

Pearls of Milk, Red Shrimp and Black Currant
Steamed Bread, Herring and Cabbage
Seaweed Sponge, Sea Urchin and Black Garlic
Oyster Cone, Cinnamon and Lovage

~

Prawn, Pear, Cauliflower and Mandarin
Pinot Grigio ‘Putein’ - Colterenzio

Cuttlefish, Jerusalem Artichokes, Black Garlic and Wilted Plum
Albana ‘Sabbia Gialla’ - San Biagio Vecchio

“Cappello del Prete” Pasta stuffed with Sheep Milk, Smoked Yolk,
Sea Urchin and Truffle
Sauvignon ‘Lafoa’ - Colterenzio

Brill, “Trombette dei Morti” Mushrooms, Sage and Pomegranate
Trebbiolo - La Stoppa

Buttermilk, Yogurt and Fennel

Small Chocolate Cake, Chestnut and Strawberry Tree
Moscato Rosa - Haas

~

SMALL PASTRIES
Blonde Chocolate and Pomegranate
Liquorice and “Saba” syrup
Rice cake

~

Glass of Extra Brut Cuvee Samuel

~

AFTER DINNER
Cotechino and Lentils

Resart

New Year's Eve Menu of the Fenicottero Rosa Gourmet



Villa Abbondanzi Resort

Via Emilia Ponente, 23 - 48018 Faenza (RA) ltaly - Ph. +39 0546 622672
info@villa-abbondanzi.com ~ www.villa-abbondanzi.com

| contenuti di questo file sono di proprieta di Villa Abbondanzi Resort ai sensi e per gli effetti di cui agli art.
2575 e ss. c.c. e della Legge 22 aprile 1941 n. 633 e successive modifiche (in materia di Protezione del diritto
di autore e di altri diritti connessi al suo esercizio); non potra pertanto essere copiato, modificato, utilizzato,
eseguito e tantomeno divulgato, anche solo parzialmente, senza autorizzazione e consenso dell’'autore.
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