BUFFET MENU

SOUPS
Vegetable cream soup
Fish soup

STARTER
Bread basket

Cheese board
Grilled cured sausages

Minl savory pastries
Goat cheese & quince jam puff pastry
Mini truffle mushroom vol-au-vent
Mini beef tartare vol-au-vent
Mini Asian tuna tartlet
Mini cream cheese & cured salmon tartlet
Octopus salad

Goat cheese, poached pear in red wine
& walnuts

Romesco sauce, bimis & seed mix
Avocado, tomato & burrata

SEAFOOD
Boiled prawns
Stewed mussels ("Caldeirada" style)
"Bulhao Pato" Clams (garlic & coriander)

FISH

’ Roasted codfish

Croaker with curry
Asian salmon

EEEEEEEE



MEAT
Braised pork cheeks
Roast turkey
Roast veal

SIDE DISHES
Roasted sweet potato
Punched potatoes ("Batatas a murro")
Roasted vegetables
Arabic rice

Cornbread "migas"”
VEGETARIAN OPTIONS
Chickpea & sweet potato curry
Paccheri with tomato sauce & stracciatella

DESSERTS
Rice pudding
Salted caramel brownie
Baked red berries cheesecake
Apple crumble
"Farofias" with egg custard
Baslil panna cotta
Traditional egg pudding
Chocolate mousse
Mango mousse
Sliced fresh fruit

Drinks: wine, beer,
soft drinks, water and coffee
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