
COLD
National cheeses and sausages plate selection

Pata Negra ham plate
Smoked salmon with capers and fresh lime

Plate of roasted vegetables
Fresh cheese, marmalade and nuts

Olives with chilies and lemon
Duck and mushroom patties

Vegetables quiche

SALADS
Variety of simple salads

Bluefin tuna niçoise salad
Rocket salad, goat cheese, dried fruits, with honey 

and lemon vinaigrette
Duck salad, quinoa, medjool dates, cherry tomato  

and watercress
Tiger Shrimp Caesar salad

Variety of sauces

SANDWICHES
Grilled pork, lettuce, horseradish mayonnaise and 

red onion pickled

“SALGADOS”
Assorted traditional snacks

SOUP
Truffled cauliflower and lightly toasted almond soup 

HOT DISHES
Daily fish, mashed sweet potato with 

sautéed green beans
Beef cheeks, sautéed asparagus and mushrooms

SAUCEPAN
Cod with corn bread

Stewed pork neck, pearl onions and vegetables
Stewed vegetables and spices

Carolino rice with raisins and nuts

DESSERTS
Sliced fresh fruit

Fruit salad
Traditional “Sonhos” with Port wine syrup

“Fatias Douradas”
Sweet rice

Coffee and praliné opera cake
Chocolate Mousse Cake

Egg pudding
Vanilla éclair

Pudding “Toucinho do Céu” with Gila pumpkin

Bebidas Incluidas
White Vale das Areias Colheita | Red wine Vale das 

Areias Colheita | Soft drinks | Mineral waters
Coffee or tea 

Price per person 59€  
Minimum 35 people 

VAT included
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 MENU I

Roasted celery cream, sautéed shrimp with sprout salad

Cod loin confit, sweet potato with sautéed green beans

Almond tart and cream ice cream

Price per person 55€

MENU II

Game and foie gras pie, salad with fresh leaves and nuts

Daily fish, lemon and coriander rice with 

steamed pack choi

Confit pork neck, chestnut, mushroom 

and asparagus stew

Apple pie and vanilla ice cream

Price per person 70€

MENU III

Goat cheese gratin with honey and thyme, rocket salad, 

pine nuts and balsamic vinaigrette

Cod loin confit, bivalves xerém and sautéed greens 

with sparkling wine emulsion

Beef tenderloin, asparagus, and sautéed potatoes 

with foie gras sauce

Abade de priscos pudding and fresh citrus salad

Price per person 85€

All menus include: 

White wine Vale das Areias Colheita Lisboa

Red wine Vale das Areias Colheita Lisboa

Soft drinks | Mineral waters | Coffee or tea 

Minimum 15 people 

Children up to 4 years old, free of charge; 

from 5 to 11 years old 50% discount 

VAT included

 


