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WELCOME DRINK | GRAND BALLROOM FOYER

Canapés
Tapioca and beetroot cracker with European lobster and caviar
Matured beef temaki, "Vara Negra" and fermented garlic
Watermelon tatakiand shoyu
Panipuri, foie gras and apple textures
Algarve prawn, seaweed aioli and ice plant

DINNER

Starter
European blue lobster, beef gyozas and seafood consommé
Champagne Veuve Clicquot Brut Yellow Label

Fish
Turbot, lobster ravioli, crustacean sauce, lemon and caviar
Gaivosa Grande Reserva

Palate Cleanser
Yoghurt parfait, lime and raspberry pop rocks

Meat
Rubia Gallega fillet, melanosporum truffle, cauliflower, Chioggia beetroot, and Périgueux sauce
Sobroso Grande Reserva

Dessert
Mascarpone cream, La Reine biscuit in Ethiopia Sidamo and Rémy Martin Louis Xl
Blandy's Colheita Malmsey 2016

Coffee, tea, petits fours

SUPPER
Chicken consommé
Cauliflower cream with toasted hazelnut and almond
National and international cheese board
NETOES
Selection of fruits in syrup
Selection of breads and charcuterie
Mini Picanha burgers
Mini shrimp and truffle hot dogs
Mini steak sandwiches on bolo do caco with garlic butter
Chicken pies
Steamed shrimp
Dessert buffet
Sliced fruits
Hot cocoa

AT MIDNIGHT
Champagne Pommery Apanage

Menu may be subject to changes without prior notice



