COCKTAIL DE RECECAO - WELCOME DRINK
19HO00 | 07 PM

JANTAR DE GALA - GALADINNER
20HO00 | 08 PM

AMOUSE BOUCHE,
Esfera de Polvo Algarvio com Chutney de Ab6bora | Algarvian Octopus sphere with Pumpkin Chutney

PRIMEIRO SABOR - FIRSTREAVOUR

Espadarte com Nozes e Pecan, Puré de Espargos Verdes e Manteiga de Citrinos e Baunilha
Swordfish with Nuts, Pecan, Green Aspargus purée and Citrous Fruits and Vanilla Butter

GOLDEN HOUR
Lagosta Gratinada com Creme de Coentros | Gratinated Rock Lobster with Coriander Cream Sauce

BLACK PEARL ‘

Tornedd de Novilho servido sobre molho de Foie Gras e Trufa Preta
Veal Tournedo served over Foie Gras and Black Truffles Sauce

ULTIMA DANCA - FINAL DANCE
Strudel de Maga com Sultanas e Canela servido com Molho de Baunilha
Apple, Raisins and Cinnamon Strudel served with Vanilla Cream

DA NOSSA CAVE - FROM OUR CELLAR
Selecgao de Bebidas do Hotel e Vinho Especial | Hotel Beverage Selection and Special Wine

CELEBRACAO DA MEIAsN@ITE - MIDNIGHT CELEBRATION
Espumante e Passas & Meia Noite | Sparkling Wine and Raisins at Midnight

BUFFET “SAO SILVESTRE” - “SAO SILVESTRE” BUFFET

00H30 | 00H30 AM

Caldo Verde com Chourigo, Camarao Gelado, Presunto de Monchique, Enchidos
de Porco Ibérico, Feijoada a Portuguesa, Selegdo de Queijos, Variedade de
Pastelaria, Fruta Fresca Laminada e Fonte de Chocolate com Fruta Fresca

Green Cabbage Soup, Prawns on Ice, Smoked Ham from Monchique, Iberian %

Pork Sausages, Portuguese Beans and Meat Stew, Cheese Selection, Bread / | ‘4
and Pastry Selection, Laminated Fresh Fruit and Chocolate Fountain with Fresh Fruit “» i
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