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BUFFET VILA GALE NEP KIDS

COCKTAIL DE BOAS VINDAS
Tartelete de queijo creme e presunto
Tosta de alfarroba com salmé&o fumado
Camardo albardado em molho de iogurte
Mini quiche de espinafres e pimento

ENTRADAS

Creme de legumes

Sopa de camardo com coentros
Petiscos

Pizzas

Saladas

Compostos para saladas
Queijos e tostas
Mexilhdo em vinagrete
Charcutaria tradicional
Camarao ao natural
Recheio de sapateira

PRATOS QUENTES
Lombinhos de novilho ao molho Madeira
Lombo de porco com laranja

L eitdo assado

Paelha

Lagosta gratinada

Cataplana

Escalopes de dourada grelhados
Strogonoff de Legumes
Guarnicoes

Farfalle salteado

SOBREMESAS E FRUTAS
Fruta laminada

Mousse de chocolate
Panacotta

Crumble de frutos vermelhos
Mousse de manga

Arroz doce

Compostos para sobremesas
. Salame de chocolate
Docaria Tradicional

EIA
Jueijos

~ Charcutarias
2lho de camarao

il Lcif80 a88ado
Preguinhos

Ita fresca laminada
Sobremesas

Je chocolate quente

Caldo ve‘r e

|

WELCOME COCKTAIL

Cream cheese with smoked ham mini tartelette
Carob toast with smoked salmon

Shrimp tempura with yogurt sauce

Spinach and rep peppers quiche

STARTERS

Vegetable crema soup
Shrimp soup with corianders
Traditional nibbles
Pizzas

Salads

Salad bar

Cheeses and toasts
Mussels in vinaigrette
Traditional delicatessen
Boiled shrimps

Crab stuffing

HOT COURSES

Tenderloin fillets with Madeira sauce
Pork fillet with orange sauce

Oven roasted piglet

Paella

Baked lobster

Cataplana

Grilled golden bream fillets
Vegetable stroganoff

Garnishes

Sautéed farfalle

FRUITS AND DESSERTS
Sliced fruits

Chocolate mousse

Panacotta

Red fruits crumble

Mango mousse

Rice pudding

Dessert bar
Chocolate salami
Traditional Pastry

SUPPER
Cheese platter
Delicatessen
Shrimp platter
Oven roastedr*t
Mini steak sa ches
Sliced fresh fruits
Desserts

t chocolate fondue

guese traditional cab
i
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