
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

La Campaneta, located in the coastal Mediterranean town of Altea, is an 

emblematic venue used exclusively for weddings and events with various 

spaces, both inside and out, which can be used for ceremony, cocktail and 

reception. The main building, with it's typical white-washed walls and 

stunning blue domes, dates from the 19th century and is one of the longest- 

standing buildings of the town. 

 
As well as the ample choice of spaces for your special event, La Campaneta 

has a Wedding suite and rooms for guests offering a comfortable stay and 

amazing views of Altea town and surroundings. 
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General information 
 

 

La Campaneta has the capacity to hold an event with a maximum of 250 people, however, 

the marquee can be extended to provide space to accommodate 300 people. Please note 

there is no minimum, however, there is a surcharge on the price of the venue hire if the 

number of people is less than 90. The marquee extension also has a surcharge. (see price list 

below for more information). Currently, all events have 12.00 p.m. as a maximum finish time. 

Just one event is held per day. 

 
La Campaneta has the following spaces to be used at your convenience, dependant upon 

your wishes, but also taking into account the climate and venue limitations: 

 

Marquee with 15000 LED bulb string lighting 

Terrace / Garden area 

Dance floor 

Chapel 

Wedding suite and rooms for guests (sleeps a maximum of 16 people) 

Kitchen 

Car park 

 

Please note all current Covid 19 restrictions will be in place at the time of your event of 

which you will be informed of at the time of enquiry/booking and updated as and when 

revisions are made by the authorities. 
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Dalua Catering 
 

Dalua Catering, used exclusively at La Campaneta, is a local company that provides high- 

quality cuisine specialising in seasonal, locally sourced produce. Inspired by traditional 

Spanish cuisine, all of the dishes are prepared using the latest technologies and presented 

with an Avant-guarde style. There are three reception types to choose from - Sit down meal, 

Standing cocktail or Cocktail and meal combination: standing cocktail with main course 

and dessert served at the table. 
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Standard menu 2022 - 23 
 

Option 1: Sit down meal 

Cocktail (a choice of 6) 

Cheese and honey ravioli with salty sparks 

Marinated shrimp lolipop 

Mozarella and cherry tomato skewer with basil oil 

Bacon and date lolipop 

'Piquillo' pepper spoon with anchovies and garlic 

Guacamole and nacho spoon 

Spicy chicken skewers 

Squid rings in a cone 

Marinated shrimp 
Show Cooking 

 

Quail eggs with 'sobrasada' 

Mini burgers of ox meat with Dijon mustard 

Iberian pork skewer 

Starter (to choose 1 of the following) 

Foie gras mille-feuille with caramelized apple and violet jam 

Salmon tartare with avocado, red onion and Tabasco 

Mango salad with peanuts and fresh cheese 

Main course (to choose 1 of the following) 

Iberian pork sirloin served with a baked potato skewer and 

seasonal vegetables 

Iberian pork cheek in it's own juices with a cooking time of 8 

hours served with creamed potatoes and spring onion 

Duck confit with candied spring onions 

Sirloin steak * 

Dessert 

Mille-feuille of Madagascan vanilla cream, our characteristic 

dessert, made extra special by the fact it is put together in 

presence of the guests. 

Drinks 

Red wine D.O. Rioja Crianza 

White wine D.O. Rueda 

Beer, soft drinks and mineral water 

Cider & Cava Moscato Ponte Vecchio 

Coffee or tea 



Standard menu 2022 - 23 
 

Option 2: Standing cocktail 

Cocktail (served by waiters) 

Cheese and honey ravioli with salty sparks 

Cold cherry soup with goats cheese perfumed with basil oil 

Little cup of truffled potato 

Burrito 

Bacon and date lolipop 

Marinated shrimp lolipop 

Squid rings in a cone 

Show Cooking 
 

Sirloin steak 

Mini burgers 

Quail eggs with 'sobrasada' 

Drinks 

Red wine D.O. Rioja Crianza 

White wine D.O. Rueda 

Beer, soft drinks and mineral water 

Cider & Cava Moscato Ponte Vecchio 

Coffee or tea 

 

Option 3: Standing cocktail, sit down main course & dessert 
 

Cocktail, Show cooking & Drinks - Same as above 
 

Main course (to choose 1 of the following) 
 

Iberian pork sirloin served with baked potato skewer and 

seasonal vegetables 

Beef sirloin served with baked potato skewer and seasonal 

vegetables * 

Dessert 

Mille-feuille of Madagascan vanilla cream, our characteristic 

dessert, made extra special by the fact it is put together in 

presence of the guests. 



Standard menu 2022 - 23 
 

 

Childrens menu 
 

Crisps 

Olives 

 
Nugets 

Croquets 

 
 

Starters (individual) 
 

 
Main course 

Hamburger with chips 

Dessert 

Chocolate and cream cake 

Drinks 

Soft drinks & Mineral water 

 
 

Menu price list 2022 - 23 

Option 1: Sit down meal 

71,00€ per person 

IVA not included 
 

Option 2: Standing cocktail 

59,00€ per person 

IVA not included 

 
Option 3: Combination 

59,00€ per person plus 9,00€ surcharge per person 

for main course and dessert at the table 

IVA not included 
 

*6,00€ surcharge per person for Beef Sirloin 

IVA not included 
 

Childrens menu 

30€ per child IVA 

not included 

All the above menus can be personalised to suit preferences and/or 

dietary requirements (vegetarian, gluten-free etc). Please refer to the 

separate list of menu suggestions for more information (please note 

changes may affect the prices). 
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Venue services 

& 

Price list 2022 - 23 

Services included in venue rental: 

Wedding suite 

Tables & gold Tiffany chairs 

Table linens 

Tableware 

Table centrepiece with candle or gypsophila flower 

Stationary for the table (menu and table number) 

Waiting on & kitchen staff 

LOVE lighted wooden letters 

Marquee 

Decoration of the 'Show cooking' stations 

Set up for the civil/symbolic marriage service (chairs for wedding couple & 

guests, lectern & sound system) 

Event coordinator (Maitre) 

Bathroom cleaning service for the duration of the event 

Menu tasting for 6 if the event is over 100 people, for 2 if less than 100 

people 

Price list 

Venue rental 3,000€ (up to 250 people) A deposit of 1,000€ must be made 

upon booking 

600€ Surcharge for Marquee extension to accommodate up to 300 people 

350€ Surcharge for events of less than 90 people 

There is a 10% discount available for events held Monday to Friday or 

Sunday 

IVA not included on any of the above prices 
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Additional services 

Open bar - 3 hours at 17,00€ per person and further hours at 5,50€ per 

person (IVA not included) 

Top brand spirits only - Seagrams, Tanquery, Absolut, Havana Club etc 

Professional Cocktails available both during the meal and after - 

Mojito, Daikiri, Margarita, Piña Colada, Manhattan etc 
 

Spanish ham with professional ham cutter - 475€ 
 

Cheese table - from 350€ 
 

Salted fish & meat table - 450€ 
 

Sushi - 1,80€ / unit 
 

Chocolate block - 450€ 
 

Candy bar - from 180€ 
 

'Resopón' late night snack consisting of 100 mini burgers, 100 mini hot 

dogs, Nachos with 2 sauces, drinks & service charge included - 270€ 

 

Screen & Projector - 80€ 
 

Photo booth - 350€ 
 

DJ during the whole event and for the three hours of the Open bar - 475€ 

plus 120€ for the Music license (SGAE) 

 

Heating - 120€ 
 

Rental of the whole property (sleeps up to 16 people and includes the use 

of the swimming pool) - 475€ for 1 day, 850€ for 2 days 
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Wedding planner service 
 

We highly recommend the services of our in-house Wedding & event planner/designer. The 

aim of this service is to help you with the planning and styling of your special event so that it is 

all you dream of and ensure everything you have planned runs smoothly and is perfectly 

synchronised on the day of your event thus avoiding any last-minute insecurities or nerves. 

This also means that neither you, nor family & friends need to be involved in any of the on the 

day set-up, those small but important details or the coordination, leaving you free to simply 

enjoy your special day, stress-free and relaxed, knowing everything is in the hands of a 

professional. We want to be by your side during the months running up to your event 

and see you enjoy, laugh, feel and live those magical & unique moments!! 

 
Services included (but not limited to) in the hire of the Wedding Planner: 

 

Consultancy from the start of the planning up to coordination on the day of the event 

Wedding & Event vendor/supplier search and liaising 

Design and personalisation of your event 

Guidance for the choice of music 

Ceremony and Reception Protocol 

Welcoming of guests 

Coordination of the wedding party 

Distribution of wedding favours, gifts, petals (for confetti) etc 

Coordination of the Timesheet, Seating plan etc 

Coordination of speeches, 'special moments' etc 

 

Investment - the cost of this service will be dependent upon the number of guests, complexity, 

timescale etc with a minimum cost of 1000€ (IVA not included) 

After an initial consultation, in person or via Zoom whenever that is not possible, you will 

receive a proposal with details of the services required from the wedding planner and a quote. 

 
Wedding planner for International clients - Justine Claire Rowlinson 

Email: justine@justinestylevents.com 

Telephone: 604 532 404 

mailto:justine@justinestylevents.com
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