
We wish you wonderful holidays!

BUFFETS 
 2022



Starters and salads
6 mixed salads and 4 composed salads
Shot and miniature
Sauces, dressings and vinaigrettes
Portuguese savouries

Soup | Choose one option:
Vegetable soup with chives
Sweet potato soup and kale soup with farinheira sausage 
Spinach soup with fresh cheese

Fish | Choose one option:
Fillet of salmon with citrus crust 
Salt Cod fillet with sautéed spinach 
Fillet of gilt-head bream with stew broth 
Monkfish and coriander rice

Meat | Choose one option:
Chicken breast with thyme sauce 
Roast pork neck with thyme sauce
Stewed veal cheeks with caramelised shallots 
Duck rice

Pasta | Choose one option:
Penne with tomato sauce, olives and basil
Tagliatelle carbonara with parmesan cheese
Potato gnocchi with pumpkin and requeijão (cottage-style) cheese

Desserts
Christmas traditional desserts buffet | Sericaia - egg pudding with Elvas sugar plum
Panna cotta with dark chocolate | Coconut and passion fruit mousse | Seasonal fruit

Make your own menu
Choose one soup, one pasta dish and a fish or meat dish | € 44,50
Choose one soup, one fish dish and one meat dish | € 46,50
Choose one soup, one pasta dish, one fish dish and one meat dish | € 48,50

Drinks supplements 
Orange juice, mineral water and espresso coffee | € 6,00
Orange juice, Vale das Areias red and white wine, mineral water and espresso coffee | € 9,00

Some of the items described may contain allergens. For more information, please ask for the list of ingredients.
The prices shown in this kit may be changed without notice.
Prices include VAT | All prices are per person | Buffet valid from 30 people | Valid until 31 December 202201

BUFFET CASTILHO



Salads
Simple salads 
Caesar salad with grilled chicken and anchovies
Tuna tataki salad with roast spiced pineapple
Couscous with mediterranean vegetables and herb-scented olive oil
Mozzarella cheese, tomato and basil salad

Starters
Veal carpaccio with Parmesan shavings and rocket
Smoked salmon with lime and sour cream
Portuguese savouries
Traditional cheese and charcuterie board

Soups | Choose one option:
Velvety asparagus soup with poppy seeds
Fish soup made with fish from our coast and croutons
Cream of tomato soup and basil 
Cream of cauliflower soup with toasted almonds

Fish | Choose one option:
Tuna steak with virgin sauce
Loin of salt cod poached in aromatic olive oil
Croaker with olive crust and caper sauce 
Rice with locally-caught fish and prawns

Meat | Choose one option:
Stuffed turkey  with ricotta and spinach
Pork-cheek confit with port wine and thyme
Duck leg confit with orange chutney 
Stuffed veal with spring vegetables and mustard sauce

Hot garnishes | Choose one option between vegetable, potato or rice
Grilled vegetables | Vegetable ratatouille  | Vegetables au gratin
Baked punched potato
Potatoes au gratin with thyme aroma 
Padeiro-style Potato
Rice with dry-cured sausages | saffron rice | Asparagus and mushroom risotto

Some of the items described may contain allergens. For more information, please ask for the list of ingredients.
The prices shown in this kit may be changed without notice.
Prices include VAT | All prices are per person | Buffet valid from 30 people | Valid until 31 December 202202

BUFFET LISBOA



Pasta | choose one option
Green tagliatelle with Parmesan cheese sauce
Egg noodles with oriental vegetables and sesame
Tortellini with ricotta and spinach sauce
Mushroom cannelloni au gratin

Desserts
Christmas traditional deserts buffet | Sericaia egg pudding with Elvas sugar plum
Panna cotta with dark chocolate | Coconut and passion fruit mousse | Seasonal fruit

Make your own menu
Choose one soup, one pasta dish and a fish or meat dish | € 48,50
Choose one soup, one fish dish and one meat dish | € 52,50
Choose one soup, one pasta dish, one fish dish and one meat dish | € 54,00

Drinks supplements 
Orange juice, mineral waters and espresso coffee | € 6,00

Sommelier Suggestion I
White and red wines Vale das Areias Harvest, orange juice, mineral waters and espresso coffee | € 9,00 
Sommelier suggestion II
White wine Vale das Areias Arinto I Red wine Vale das Areias Touriga Nacional or Syrah
Orange juice | Mineral waters | Espresso coffee| € 11,00

Some of the items described may contain allergens. For more information, please ask for the list of ingredients.
The prices shown in this kit may be changed without notice.
Prices include VAT | All prices are per person | Buffet valid from 30 people | Valid until 31 December 202203



We wish you wonderful holidays!

MENUS
 2022



Soups and starters
Cauliflower soup with spinach and slivered almonds
Cream of courgette and smoked salmon
Cream of roast tomato, island cheese crouton and coriander olive oil
Pumpkin velouté, requeijão (cottage-style) cheese and cinnamon
Goat’s cheese parcel, apple chutney and dried fruit and nuts
Veal carpaccio, portobello mushrooms, rocket and Parmesan shavings
mushroom and spinach puff pastry
Sesame-breaded tuna salad and spiced pineapple

Main dishes
Braised semi-cured salt cod served over Brás-style asparagus, tomatoes and olives
Browned gilt-head bream with creamy tomato and coriander rice
Croaker in olive crust, prawn fricassee and vegetables
Braised salmon with citrus fruit risotto and pak choi

Pork tenderloin with potatoes and baked apple 
Chicken supreme with potato gratin and herb sauce
Veal cheek, mashed potatoes and green asparagus
Duck leg confit with mushroom risotto with truffle aroma

Desserts
Sericaia - egg pudding with Elvas sugar plum | Panna cotta with dark chocolate | Coconut and 
passion fruit mousse | Seasonal fruit

Make your own menu
Choose one soup or starter, one main dish and one dessert | € 41,00
Choose one soup or starter, one main fish dish, one main meat dish, and one dessert | € 45,00

Drinks supplements for all of the above menus
Orange juice, mineral waters and espresso coffee | € 6,00

Sommelier suggestion I
White wine Vale das Areias Colheita and red wine Castelão | Orange juice | Mineral waters | Expresso 
coffee | 9,00€

Some of the items described may contain allergens. For more information, please ask for the list of ingredients.
The prices shown in this kit may be changed without notice.
Prices include VAT | All prices are per person | Valid until 31 December 2022
Depending on the number of people and the menu chosen, a space supplement may have to be budgeted.01

EXECUTIVE MENU I



Soups and starters
Fish soup made with fish from our coast
Cream of mushroom with braised scallop and celery
Pea, egg and dry-cured ham velouté
Prawn bisque

Prawn, mango, pepper and coriander salad
Burrata PDO with organic tomato, marinated with basil pesto and rocket
Octopus carpaccio with finely chopped tomatoes and smoked paprika
Veal tartare

Main dishes
Braised sea bass, vegetable and clam tart 
Browned grouper, prawn and vegetable ragout
Poached monkfish slice with bivalve maize porridge
Turbot in noisette, razor clam, tomato and coriander rice

Duck magret with sweet potato flan, mushrooms and asparagus
Veal tournedos with potato gratin, foie gras and caramelised red onion
Rack of lamb Provençal
Crispy suckling pig, caramelised pumpkin and apple tatin

Desserts
Sericaia - egg pudding with Elvas sugar plum | Panna cotta with dark chocolate | Coconut and 
passion fruit mousse | Seasonal fruit

Make your own menu
Choose one soup or starter, one main dish and one dessert | € 49,00
Choose one soup or starter, one main fish dish, one main meat dish, and one dessert | € 54,00

Drinks supplements for all of the above menus
Orange juice, mineral waters and espresso coffee | € 6,00

Sommelier suggestion I
White wine Vale das Areias Colheita and red wine Castelão | Orange juice | Mineral waters | Expresso 
coffee | 9,00€

Some of the items described may contain allergens. For more information, please ask for the list of ingredients.
The prices shown in this kit may be changed without notice.
Prices include VAT | All prices are per person | Valid until 31 December 2022
Depending on the number of people and the menu chosen, a space supplement may have to be budgeted.02

EXECUTIVE MENU II


