S oror2025 SE
New Year
Dinner Buffet

SALADS

Salmon gravlax, arugula and yoghurt
Seafood with cocktail sauce

Chicken Caesar salad

Spicy beef Thai salad: cucumber, avocado, N

cherry tomato and red onion x 2\ x\

Potatoes, mayonnaise, pickles and crispy bacon — \K

Edamame, mushrooms and hummus N O\
T

Prawn pyramid

Smoked salmon, frutti del cappero, yoghurt and lime

Lettuce mesclun, cucumber, tomato, carrots, DESSERT
bell peppers, red onion, pickles, lime, capers Biscuit cake
Vinaigrette, mayonnaise, Chocolate charlotte
cocktail sauce, remoulade sauce, Formigueiro torte with coconut
tartar sauce ganache
Mango cheesecake
sour Traditional cream tart
Saffron parmentier soup, Orange pudding
curd cheese mousse Tropical semifreddo
Sliced fruit
CHEF'’S STATION Cheese, dried fruits
Beef Wellington and nuts selection

Rossini sauce
Périgourdine sauce Petit fours
Coffee or tea

HOT
Wrasse fish roasted with sweet potatoes APERITIF
and coriander olive oil Sparkling wine Montanha
Sea bass with limpet meuniere Reserva Brut
Pork medallions, apple sauce WHITE WINE
Mushroom and aubergine ragotit Royal Savoy selection
Potatoes sautéed with herbs RED WINE
and garlic olive oil Royal Savoy selection
Savoury rice DESSERT WINE
Sautéed vegetables Madeira wine, Bual 5 years
63€
Per person

Special conditions for Savoy Signature
Vacation Club members



