
L U N C H

B U F F E T

25.12.2025



L U N C H

B U F F E T

25.12.2025

S T A R T E R S  &  S A L A D S

Symphony of salads
Chickpea and curry hummus
Mussel stew with leek and saffron
Braided codfish
Beetroot and mint couscous
Reinette apple salad with raisins, walnuts, and yogurt 
dressing
Sautéed shrimp with citrus aromas
Cured ham and smoked meats platter
Clams “à Bulhão Pato” (with garlic, olive oil ,  and cilantro)
Stuffed crab
Traditional fried snacks
Boiled shrimp
Colorful vegetable quiche
Arugula, pumpkin, and cottage cheese salad
Sautéed mushrooms
Corn, avocado, red onion, and bell pepper salad
Heart of palm, mango, and pomegranate salad
“Brás” of vegetables and sun-dried tomato 

H O T  D I S H E S

Roasted pumpkin cream soup with anise
Leek and sweet potato brandade (creamy purée)
Oven-baked cod with braised greens, smashed potatoes, 
and shrimp sauce
Stuffed turkey with chestnuts and sausage, oriental-style 
rice, and matured grape jus

D E S S E R T S

Cheese board with jams and honey
King cake (Bolo-Rei)
Queen cake (Bolo Rainha)
Egg custard noodles (Aletria)
Caramelized crème brûlée
Chocolate mousse
Orange roll with egg threads
Yule log
French toast (Rabanadas)
Crispy fried pastries (Coscorões)
“Dreams” in anise syrup (Sonhos)
Christmas pudding
Lime bavaroise
Fresh fruit composition

D R I N K S

White and red wine selected by the Hotel, water, soft drinks, 
coffee, and herbal teas

Price per adult
62.50€

Children (0–4 years): Complimentary 
(Hotel’s courtesy)

	 Children (5–10 years): €37.50


