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New Years FEve
PBuffet

Dinner

19h30 - 22h30

31.12.2024
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New Years Eve Buffel

New Year's Eve Cocktail

STARTERS AND SALADS

Simple salads
Lettuce, tomato, onion, carrot, corn, beetroot and cucumber
Composed salads
Algarvia-style mussels, Tropical salad, Red cabbage, Salad with nuts and orange
Steak Tartare
Fish ceviche
Crab cakes
Bulhao Pato-style clams
Smoked meats and cheese board
Savoury selection

HOT DISHES

Creamy Carrot soup with crispy ham
Prawn Linguini aromatised with coconut
Corvina Medallion on a bed of greens with caper and citrus sauce
Beef tenderloin with 3-pepper and chestnut sauce

SIDE DISHES

Wild rice, Potato duchess
Vegetable and mango chutney

DESSERTS

Seasonal fruit platter
Selection of Christmas desserts

Chocolate duo

PRICE PER PERSON | 48.00€ &

Drinks included: _
Sparkling and still water, White and Red Wine (suggested by the hotel), |'
Soft drinks and Espresso Coffee

19h30 - 22h30 }“'\: \
RESERVATIONS: 210 020 400 | vendas.arts@viphotels.com %\/ N .
Avenida D. Joao Il, n°® 47, 1998-028 Lisboa - Portugal i : 1%
VAT included |
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