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Na Capitana Organic Garden.

Teambuilding and culinary experiences in the heart of nature

Nestled within Golf Son Muntaner, Na Capitana Garden offers a serene and authentic
setting where companies and groups can come together to enjoy open-air experiences.

This organic garden, which supplies the Na Capitana restaurant, blends nature,
sustainability, and gastronomy in a space designed to inspire collaboration, creativity,
and shared enjoyment.

A place where the gentle rhythm of nature invites you to disconnect from the everyday
and reconnect with your team.
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T'EAM BUILDING

Experiences that bring people

together.

The experience begins with an introduction and a presentation of the seasonal organic

produce available in the garden.

Participants, divided into teams, will prepare a selection of recipes across different culinary
stations. Each group will harvest ingredients and create both starters and main courses,
which will later be cooked using our exclusive Buggy BBQ.

Throughout the activity, teams will be quided and supported by our culinary staff.

The experience concludes with a shared tasting and the awarding of the Na Capitana Prize

for the best dish.

« Welcome drink made with lemons from the garden
« Allingredients and materials required for the recipes
*  Exclusive Arabella Golf Mallorca apron and hat (customisation available at an

additional cost)

«  Setup of culinary stations with Bugqy Bar (see beverage packages)

*  Buggy BBQ for cooking the dishes
*  Na Capitana Prize for the best creation

ARABELLAGOLF

All prices are per person and include VAT
Min. 12 — Max. 25 participants | Duration: 2.5 hours
Comfortable outdoor clothing is recommended

SPACE PRICE PER
RENTAL PERSON

300€ 65€




Golf BBQ.

Enjoy a relaxed BBQ experience featuring premium grilled meats and unforgettable

moments with colleagues or family.

INCLUDES

Welcome drink made with garden lemons
Beverage station and BBQ setup
Buggy BBQ menu (choose 3 options)*

MENU OPTIONS

Marinated chicken thigh
Chistorra sausage

Smoked Angus beef burger
Criollo sausage

Vegan option (on request)

SIDES

Baked potato
Seasonal grilled vegetables
Selection of breads

Toppings: cheddar cheese and sauces (mayonnaise, mustard, ketchup, allioli)

DESSERT
Traditional Mallorcan ensaimada

All prices are per person and include VAT
Min. 12 — Max. 25 participants | Duration: 2.5 hours
Comfortable outdoor clothing is recommended

SPACE
RENTAL

300€

PRICE PER
PERSON

48€




ENHANCE YOUR EXPERIENCE
The perfect drink for every moment.

To complement your experience at Na Capitana Garden, we offer a selection of carefully
curated beverage packages designed to pair perfectly with the culinary offering and the
relaxed atmosphere of the activity.

From fresh, local options to more premium selections, our packages can be tailored to suit
every type of event, ensuring a seamless and enjoyable service throughout.

Discover our beverage options below and choose the one that best fits your event.

ARABELLA BEVERAGE PACKAGE’ KMO0 BEVERAGE PACKAGE’
Nékora, D.O Rueda, Verdejo Bla bla blanc, D.O. Mallorca, Prensal y Giré Ros
Alcorta, Crianza D.O Rioja, Tempranillo Muac, VT Mallorca Callet, Mantonegro fogoneu
Cava Blau de Mar, Brut Nature y Cabernet
Veritas, Brut Nature

Agua, refrescos, cerveza y café

34€ Agua, refrescos, cerveza y café 53€

PREMIUM ARABELLA BEVERAGE PACKAGE'

Emina sobre Lias, D.O Rueda, Verdejo
& Vina Pedrosa D.O Ribera del Duero

ARABELLAGOLF Sequra Viudas, Brut Nature

EVENTS ,
Agua, refrescos, cerveza y café

58€

All prices are per person and include VAT
*Final selection may vary depending on product availability and will be confirmed upon booking.







Everything prepared so your
day runs perfectly.

Organising a group event or a post-round meal requires coordinating timing,
menus and small details that must fit together precisely.

At Arabella Golf Mallorca, we take care of every aspect to ensure everything is
simple, clear and seamless from the very first moment.

Our team will accompany you throughout the entire process — from selecting
the menu to choosing additional services such as a drinks bar or personalised
spaces.

We provide all the information you need about reservations, payments and
conditions, so you can always feel confident about what your experience includes
and what can be added.

The goal is simple: for you and your group to simply enjoy a well-organised day,
with great cuisine, in a setting that invites you to celebrate and share.

Payment Methods

25% upon booking the date.

65% fifteen days before the event, together with final confirmation of the number
of attendees.

10% up to 48 hours before the event or on the same day, including any extras that
may arise beyond the initial estimate.

Reservation and Cancellation Policy

To confirm a reservation, the client must pay 25% of the total amount as a
deposit, which will be deducted from the final invoice.

The exact number of attendees must be confirmed at least 15 days before the
event. If the final number is lower, the minimum charge will be based on the last
confirmed number.

In case of cancellation:

If cancellation occurs within 30 days prior to the event, the client will forfeit
the deposit.

If cancellation occurs within 15 days prior, 50% of the total confirmed
attendance will be invoiced.

If cancellation occurs within 7 days prior, 100% of the total confirmed
attendance will be invoiced.

The event will take place on the pre-agreed date and time.

Evening service requires a minimum of 40 people.

Each additional contracted hour will incur an extra charge of €200, plus any
additional consumption.

The structure and number of dishes established in the menus must be
respected.



If your event takes place outside our usual opening hours, we will prepare a
personalised quotation.

USE OF PRIVATE ROOMS

Additional Fees:

The use of private rooms will incur an additional cost, depending on the type
of event and space requested.

For weddings, the use of the main room is included in the menu price.

Price List:
Room and venue hire rates can be requested from the events coordinator.

Terms of Use:
Clients must comply with each room'’s specific requlations, including
schedules, maximum capacity, and decoration restrictions.

LEGAL AND ADMINISTRATIVE RESPONSIBILITY

Damage to Facilities:
The client will be held responsible for any damage caused to the facilities
during the event.

Responsibility for Minors:

Arabella Golf Mallorca (Son Vida Golf S.L.U.) will not be held responsible for
any accident or incident resulting from lack of supervision of minors, or from
failure to comply with the specific requlations governing the use of facilities
such as the swimming pool or play areas.

PRIVACY POLICY
Basic Information on Data Protection

Controller: Son Vida Golf, S.L.U., located at C/ Miquel Lladé, s/n — Casa Club Son Muntaner Golf, 07013 Palma.
Contact: optout.golfmallorca@arabellagolf.com

Purpose:To manage the services you request, send offers and promotional information related to golf, restaurant, and
ProShop services, and conduct satisfaction surveys.

Lawful Basis: Performance of a contract. Consent. Legitimate interest.

Recipients: Data will not be shared with third parties, except where legally required or necessary to provide a service.
Rights: You may exercise your rights of access, rectification, erasure, restriction of processing, portability, objection, and
not to be subject to automated individual decisions, as well as withdraw your consent, via the postal or email addresses
indicated under “Controller.”

You may also lodge a complaint with the supervisory authority (www.aepd.es).

Additional Information:

More detailed information about data protection is available on our website:
https://arabellagolfmallorca.com/politica-privacidad/
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