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At Barcelona Airport you can find havens of peace and
a whole host of services that have been created in order
to ensure any trip is a true pleasure. The VIP LOUNGES
with their relaxation room, Internet services, top-quality
restaurants, showers, golf simulator... The Meet & Assist

www.bcn-airmeetings.com
www.bcn-viplounge.com
info@bcn-viplounge.com

Operators:
www.executive-airlines.com

service, which is part of the VIP FAST PASS programme:

transfer, check-in support, access to the VIP lounge, fast- info@executive-airlines.com

tracking documents and a car to take you to the aircraft r;:;:",t‘eg:z?taleellsf;il:com
door. AIR ROOMS, which offers you the convenience of . g .
www.assistair.net

staying at the airport. And finally, AIR BEAUTY offers

. , benairport@assistair.net
you a spa, hairdresser’s and fitness centre. P

The Corporate Aviation Terminal is run by Executive Airlines and Gestair-Assistair,
which operate an extensive fleet of planes. The terminal offers flexible solutions which
take into account each customer’s individual needs to ensure they receive the attention
they require in the greatest comfort.

The waiting rooms, VIP lounges and communal areas are on the ground floor. The meeting
rooms are on the top floor.

There is a parking area 7 minutes away from the terminal, making it easily accessible and
ensuring you get through passport control and security quickly and easily.

TICKETSBAR

La Vida Tapa, the tapas way of life, is a
global concept that combines gastronomy
and a way of understanding life. A fun
way of eating that makes everyone
taking part into a performer in a play
produced by Albert and Ferran Adria in
association with the proprietors of the
city’s landmark seafood restaurant, Rias
de Galicia.

Antoni Gaudi was aware that he
would never see the basilica reach
completion. This is why he set out
the plans and building procedures
in such a way that they could be
followed by his successors in
accordance with his ideas.

The interior of the basilica was
completed on 7th November 2010
when the Sagrada Familia was
consecrated. Its beautifully it
central nave with its tree-shaped
columns resembles a forest. The
beauty of the interior is of incalculable value for
lovers of architecture everywhere.

In accordance with Gaudi’s design, the sacristy
will now be built along with the six towers over
the transept and apse, culminating with the top of

Ticketsbar consists of different areas. La
Presumida (the vain one), an area bathed
in natural light. The second is La Estrella
(the star), a bar where drinks are served.
The third bar, the Camarote de los Marx, (Marx Brothers’ dressing room) is a small area
by the entrance. The fourth is Nostromo, a bar with high stools and futuristic design. El
Garatge (the garage) is where the traditional bread rubbed with tomato, pa amb tomaquet,
and chargrilled dishes are prepared. And finally, La Dolga (the sweet one) where sweet tapas

GARATGE

the towers and the porch on the Glory facade. The are served.
basilica is expected to be completed by 2026.

www.ticketsbar.es/en
www.sagradafamilia.cat info@ticketsbar.es

informacio@sagradafamilia.org www.eltenedor.es/1_restaurante/restaurante_Barcelona/23/

R
BarcelonaTu risme
Premium

www.barcelonapremium.cat

© Barcelona Premium - Turisme de Barcelona


http://www.sagradafamilia.cat
mailto:informacio@sagradafamilia.org
http://www.bcn-airmeetings.com
http://www.bcn-viplounge.com
mailto:info@bcn-viplounge.com
http://www.executive-airlines.com
mailto:info@executive-airlines.com
http://www.gestair.com
mailto:charter@gestair.com
http://www.assistair.net
mailto:bcnairport@assistair.net
http://www.ticketsbar.es/en
mailto:info@ticketsbar.es
http://www.eltenedor.es/1_restaurante/restaurante_Barcelona/23/
http://www.barcelonapremium.com

i il

New members

of Barcelona Premium 2011

In 2011, a number of new businesses joined our luxury travel programme, Barcelona Premium:
2 hotels, 3 restaurants, 2 retail establishments and 2 airport vip services.
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Hotel Bagués
The concept of the Hotel Bagués, a bijou
hotel, a monument to Bagués-Masriera
as a luxury brand.

The hotel offers 31 exquisite rooms
designed and decorated to be in kee-
ping with the elegant palazzo in which
it is housed.

www.derbyhotels.com
info@derbyhotels.com

Neri Hotel &
Restaurant

This boutique hotel, located in the heart
of Barcelona’s Gothic quarter, combi-
nes echoes of history with a sophisti-
cated and contemporary style. It has 22
exclusive rooms and a gourmet restau-
rant which is a treat for the five senses.
www.hotelneri.com

info@hotelneri.com

www.barcelonapremium.cat

RESTAURANTS

AE by Romain
Fornells

The restaurant is located in one of the
most representative and beautiful areas
of the Hotel Palace: the reading room
of the former Hotel Ritz (1919).
Totally renewed in terms of its gastro-
nomy and aesthetics, AE by Romain
Fornells made its debut with its new
cuisine, new décor and the young team
headed by Romain Fornells, and in just
under a year has garnered a Michelin
star.
www.hotelpalacebarcelona.com
cferrie@hotelpalacebarcelona.com

César Pastor

A spacious, subtly decorated, elegant
dining room presided over by the
thought-provoking image of a hum-
mingbird flapping its wings. Market-
fresh cuisine, with the skilful touch
of the chef César Pastor, who shows
absolute respect for the produce and is
committed to creating elaborate dishes
with recognisable flavours.

The spectacular wine cellar stocks a
wide selection of wines from all over
Spain and around the world.
www.cesarpastor.es
info@restaurantcolibri.com

Hofmann

The Restaurant Hofmann is full of
small details that invite the diner to
enjoy a great culinary experience. It
is also home to a renowned cookery
school which every year brings
promising young chefs to the culinary
world.

The cuisine at Hofmann is rooted in
tradition and packed with flavours,
textures, colours and volumes. .. with
a great deal of respect for the produce
and a harmonious balance in the
creativity of its dishes.
www.hofmann-bcn.com
restaurante@hofmann-bcn.com

Can Ravell

In 1929 Can Ravell began as a little
shop of groceries. Nowadays it is a
charcuterie and a shop with delicates-
sen products of all around the world.
For more than fifty years, it began to
cook its products and now there is a
large menu to taste as well as a large
wine list with lots of national and in-
ternational wines.

www.ravell.com
direccio@ravell.com
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Murria

This colmado, with its 110 years of
history, mixes commerce with art and
culture. The interior features paintings
by well-known artists and a warm de-
cor that preserves the character of a
traditional Catalonian emporium in an
environment redolent of quality.

The attention to customers is both
personal and highly professional. The
products are procured under optimum
conditions from all over the world.
Everything in sight tempts the senses
and attracts an international clientele
seeking an authentic gourmet expe-
rience.

www.murria.cat
queviures@jmurria.com

Corporate Aviation
Terminal - AENA

Find the information on the first page
of this newsletter.

Vip Services at
Barcelona Airport

Find the information on the
first page of this newsletter.
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