
Experiences
at Hyatt Centric Gran Vía Madrid



Experience a one-of-a-kind journey with our exclusive

"Flavors and Styles Show," where an expert mixologist

will guide you through a sensory adventure of creativity

and skill. During the workshop, the bartender will craft

two signature cocktails live, showcasing remarkable

techniques and presentations, including an awe-inspiring

flair bartending performance, complete with bottle

flipping and ingredient juggling.

Then, it's your turn to join the action! You'll have access

to a fully equipped table with spirits, mixers, garnishes

and tools to recreate the cocktails that amazed you the

most. To top it off, the bartender will taste your creations

to ensure you’ve mastered the craft. An unforgettable

experience to enjoy and boast about!

Minimum: 8 people, maximum 15

Duration: 1 hour

Price per person: €50

Reservation requirements: at least 7 days in advance

Cocktail Workshop



We invite you to discover a unique live painting experience with the

talented illustrator Marina Benito. During this activity, Marina will create

live illustrations, transforming any event into a vibrant and dynamic art

showcase. The theme and medium of the illustrations can be tailored to

the client’s needs—ranging from notebooks, bottles, and fabrics to any

object that suits the occasion.

What makes this activity truly special is the magic of witnessing art

come to life in real-time, creating an immediate and authentic

connection with the audience. Each stroke, every detail, unfolds before

the attendees, who can interact with the artist as the creative process

takes shape. This type of performance not only adds a touch of

originality to the event but also creates an exclusive and unforgettable

atmosphere, where participants leave with a one-of-a-kind piece crafted

on the spot.

The price is determined based on the design and format chosen for

the illustration

Maximum: 15 people

Duration: 45 minutes

Live Painting



Indulge in a gastronomic experience that awakens all five

senses, accompanied by the finest views of Gran Vía. This

unique culinary journey is designed to captivate your

every sense, offering an immersive experience that

seamlessly blends the art of gastronomy with

meticulously selected beverages.

It is the epitome of our commitment to sensory

excellence, inviting you to savor every moment through

an exquisite symphony of flavors, textures and aromas

orchestrated to deliver an unparalleled dining

experience.

Minimum: 2 people, maximum 20

Duration: 90 minutes

Price per person: €65

Pairing not included, price: €25 per person

Reservation requirements: at least 7 days in

advance

5 Senses by Hielo y Carbón



Discover the art of small delicacies in our Tapas and

Pintxos Workshop, a culinary journey that celebrates the

diversity and richness of Spanish cuisine. Led by experts,

participants will not only learn to prepare these culinary

treasures but also uncover the secrets behind their

unique flavors and irresistible presentations. An

experience that blends tradition with innovation,

connecting with the passion for sharing that defines our

culture, all set in the unparalleled environment of Hyatt

Centric Gran Vía Madrid.

Minimum: 8 people, maximum 12

Duration: 1.5 to 2 hours

Price: €45

Reservation requirements: at least 7 days in

advance

Tapas and Pintxos Workshop



Immerse yourself in a unique sensory experience with our

tasting of five carefully selected wines, designed to

explore the richness and diversity of Spanish winemaking

tradition. Guided by our sommelier, participants will

uncover the nuances and secrets that distinguish each

variety, appreciating their visual, aromatic and tasting

characteristics. This activity celebrates the connection

between wine and Madrid’s Spanish gastronomy, where

each glass tells a story and enriches the culinary

experience with authenticity and flavor.

Minimum and maximum: 12 people

Duration: 1 hour

Price: €50

Reservation requirements: at least 7 days in

advance

Tasting of 5 Wines




