
 

  



 

  

Christmas Eve Dinner Buffet 
DECEMBER 24th, 2017 

 

 

COLD DISHES 

Simple and Mixed Salads 

Regional Sausages 

Smoked Ham & Melon 

Salmon Tureen 

Savoury finger food 

Shrimp Pyramid 

National Cheese Board 

 

HOT DISHES 

Chicken Noodle Soup 

Cod Loin w/ traditional side dishes 

Veal, spiced sausage and pine nuts stuffed Turkey 

Assorted pastas 

 

DESSERTS 

French toasts 

Hazelnut Chocolate Mousse 

Pumpkin cakes 

Christmas Yule Log 

Almond tart 

Crème Brulée 

Christmas cake (“Bolo Rei”) 

Fruit Salad with pomegranate  

 

DRINKS 

Water, D. Ermelinda red and white wine, soft drinks and coffee 

 

 

Price per person | 45€ 
VAT included 

 

 
Reservations | +351 210 435 000 

sarafonseca@viphotels.com 



 

  

Christmas Lunch Buffet 
DECEMBER 25th, 2017 

 

 

COLD DISHES 

Simple and Mixed Salads 

Regional Sausages 

Savoury finger food 

Shrimp Pyramid 

National Cheese Board 

 

HOT DISHES 

Tomato Cream Soup w/ poached egg and coriander 

Vegetable stuffed Sea Bass Fillet w/ a creamy tomato and olive sauce 

Traditional Roasted Goatling 

Assorted pastas 

 

DESSERTS 

Hazelnut Chocolate Cake 

Portuguese Vermicelli 

Citrus Fruit Pie 

Traditional Rice Pudding 

Chickpea filled pastry 

Christmas cake (“Bolo Rei”) 

Tropical Fruit Salad 

 

DRINKS 

Water, D. Ermelinda red and white wine, soft drinks and coffee 

 

 

 

 
Price per person | 45€ 

VAT included 

 

 

 
Reservations | +351 210 435 000 

sarafonseca@viphotels.com 



 

  

 

Menus de Natal 
GRUPOS DE 10 A 25 PESSOAS 

 

 

OPÇÃO 1 

Caldo verde com chouriço transmontano 
- 

Esmagada de bacalhau com broa e grelos ou 

Cabrito assado no forno à moda da Serra da Estrela 
- 

Buffet de sobremesas 

Doces Natalícios 

Salada de fruta 

Espelho de fruta da época laminada 

 

 

Preço por pessoa* | 30€ 
 

 

OPÇÃO 2 

Canjinha de galo Capão 
- 

Bacalhau à VIP Grand ou 

Lombo de porco recheado com misto de chouriços e cogumelos selvagens 
- 

Buffet de sobremesas 

Doces Natalícios 

Salada de fruta 

Espelho de fruta da época laminada 

 

 

 
Preço por pessoa* | 27.50€ 

 
Reservas | +351 210 435 000 

*Os preços incluem vinho branco e tinto, águas, refrigerantes e cafés. Nota | Oferta de Bolo de Rei 


