AMUSE BOUCHE

Mil folhas de abacate com
camarao e toranja

ENTRADA

Profiterole de sapateira com
guacamole de manga em salada

PRATO PRINCIPAL

Cabrito assado a padeira com
grelos salteados

BUFFET DE SOBREMESAS

Folares tipicos regionais
portugueses

Arroz doce

Leite creme

Farofias

Pao de |6

Améndoas

Ovinhos de chocolate
Fruta fresca laminada

Avocado and shrimp
millefeuille with grapefruit

STARTER

Crab profiterole with mango
guacamole in salad

MAIN COURSE

Oven roasted goatling,
potatoes, onions and sautéed
cabbage sprouts

DESSERTS BUFFET

Traditional Portuguese Easter
sweets

Rice pudding

Caramelized custard

Floating islands

Traditional sponge cake
Traditional Easter almonds
Litle chocolate eggs

Sliced fresh fruits

BEBIDAS INCLUIDAS | INCLUDED DRINKS
Vinhos Santa Vitoria Selecdo (Branco, Tinto e Rosé), Agua, Refrigerantes e

Café

Santa Vitdria Selecao Wines (White, Red and Rose), Water, Soft Drinks and
Coffee

Preco (bebidas incluidas) - 42.50€/pax*
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Price (drinks included) - 42.50€/pax*
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*IVA incluido a taxa em vigor | VAT included at the applicable rate
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