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SIMPLE SALADS
Mixed lettuce, tomato with oregano, cucumber, corn,
beetroot, red onion, carrot, green asparagus

COMPOSED SALADS

Smoked veal salad, potato, yoghurt sauce and chives
Pineapple salad, mussels, Thousand Island dressing

Corn salad, potato, bacon and spring onion

Papaya salad, prawns, walnuts and coriander

Heart of palm salad, mango, walnuts and yoghurt

Octopus carpaccio with Marsala reduction and fleur de sel
Avocado salad, romaine lettuce, tomato, red onion

Prawn Caesar salad

Quinoa salad, orange, prosciutto and basil

Chickpea salad, julienned cabbage, onion and goat cheese
Cabbage salad, pasta, kiwi and chorizo

SEAFOOD

Crab verrine

Boiled prawns with fleur de sel
Crab

Crab claws

STARTERS

Board of Portuguese and international charcuterie
Serrano ham board

Board of Portuguese and international cheeses
Toasts, grissini, selection of nuts

2 varieties of jams

SAUCES AND CONDIMENTS

Vinaigrette, aioli sauce, cocktail sauce, mayonnaise, ketchup,

mustard
Vinegar, olive oil, balsamic vinegar, fleur de sel, oregano
Marinated olives, pickles, capers

BAKERY
Sourdough bread
Cheese bread
Sweet potato bread

SOUP
Cassava cream with sausage and spring onion

MAIN DISHES
Turbot with coconut and tomato sauce, wrapped in banana
leaf

Fish and prawn moqueca stew
Crab vatapa

Bahian-style acarajés

SIDE DISHES
Oven-roasted potatoes
Roasted vegetables
Vegetable moqueca stew
Tropeiro beans

Rice with nuts

LIVE STATION
Brazilian feijoada

CARVING STATION
Gaucho-style barbecue (picanha, flank steak, sausage,
ribs)

DESSERTS

Quindim

Brazilian brigadeiros

Chocolate brigadeiro cake
Chocolate mousse with peanuts
Fruit tartlets

Condensed milk pudding

Rice pudding with coconut milk and mango
Passion fruit mousse
Bom-bocado sweet coconut cake
Sliced fruit

CHILDREN'S STATION
Gummies

Marshmallows

Doughnuts

Berliners with chocolate filling
Sorbet and ice cream
Popcorn

Tea and coffee




