
New Year Eve Collection 2025/2026

The Hyatt Regency Lisboa
PRESENTS



Golden Banquet
VISEVERSA | 31 DECEMBER

BUFFET: €185 PER PERSON | BUFFET + DINNER + ROYALE NIGHT PARTY: €235 PER PERSON
Children up to 3 years old: free of charge | from 4 to 12 years old: 50% discount

Drinks: Water, Soft Drinks, Adega Mãe Dory Rosé, Adega Mãe Dory White,
Adega Mãe Dory Red and Pinta Negra Sparkling Wine

FISH & SEAFOOD
Smoked salmon with lime

Tuna tataki with sesame and wakame
Smoked oysters with vinaigrette
Shrimp with garlic and jalapeño

Stuffed crab
Boiled prawns

Steamed razor clams
Clams à Bulhão Pato
Belgian-style mussels

HOT DISHES
Seafood cream soup with croutons

Roast suckling pig
Smoked sausage rice

Grilled vegetables
Gnocchi with saffron sauce

Wedge potatoes with caramelised onions
Sea bream in caldeirada sauce with potatoes

DESSERTS
King cake
Coscorões
Yule log
Sonhos

Rabanadas
Rice pudding

Paris-Brest
Lemon meringue tart
Passion fruit mousse

Encharcada
Farófias

Chocolate fountain
Marshmallows

CEIA
Caldo Verde

(traditional kale soup)
Chouriço bread

Mini prego sandwiches
Sweet popcorn cart

SNACKS
Artichokes

Rocket
Cucumber and dill

Grated carrot and raisins
Mixed lettuce leaves

Homemade jams
Marinated olives

Selection of bread
and grissini

Butters
Selection of

savoury pastries
Selection of cheeses

and charcuterie

The Golden Banquet invites you to celebrate the last night of the year with a
special buffet, starting at 8:30 p.m., featuring flavours that promise to surprise!

Dinner includes exclusive access to the Royale Night Party, from 11 p.m. onwards,
in one of our event rooms — where music, atmosphere and energy will set the tone

for the arrival of 2026. Toast to the new year with a welcome glass of
sparkling wine and enjoy the party with an open bar from midnight until 2 a.m.

SALADS
Thai salad

Bulgur salad
with grilled vegetables
Salad with feta cheese,

peppers, tomato and oregano
Octopus salad with red onion,

peppers and coriander
Fish roe salad with

peppers and coriander

KIDS OPTION
Vegetable cream soup

Meatballs
Fish fingers
French fries

Mini cheese and
ham pizzas
Spaghetti
Gummies

Jelly
Chocolate mousse



Casino Royale
ODYSSEY | 31 DECEMBER

DINNER: €195 PER PERSON | DINNER + ROYALE NIGHT PARTY: €245 PER PERSON
Children up to 3 years old: free of charge | from 4 to 12 years old: 50% discount

COUVERT
Sourdough bread

Corn bread
Olive oil

Butter trilogy
(smoked butter, truffle butter

and tomato butter)
Marinated olives

or
Sourdough bread

Olive oil
Corn bread

Hummus

SNACKS
Scallops with leche de tigre and caviar

Foie gras with cherry and vanilla

or

Corn with hazelnut and caviaroli

1º COURSE
Chorizo with peas and eggs

ou

Peas with eggs and truffle

2º COURSE
Scarlet prawn with garlic and parsley

ou
Cauliflower with black

garlic and parsley

3º COURSE
Sea bass with escabeche,
potato foam and truffle

ou

Carrot with escabeche
and potato foam

4º COURSE
Veal with pistachio and

vitelotte potatoes

ou

Aubergine with
pistachio and kataifi

5º COURSE
Brie de Meaux with pear

and Port wine

6º COURSE
Mille-feuille of pastel de nata

PETIT FOUR
Truffles and macarons

Drinks: Water, Soft Drinks, Pinta Negra Sparkling Wine, Vallado V Rosé, Vallado Reserva White,
Vallado Sousão, Porto Vallado 10-Year-Old White, and Porto Vallado 20-Year-Old Tawny

Casino Royale invites you to celebrate the last night of the year with a six-course
gastronomic experience, specially created for the occasion, starting at 8:00 p.m.

The experience includes access to the Royale Night Party from 11:00 p.m. to 2:00 a.m.,
to welcome 2026 to the sound of great music and an unforgettable atmosphere.
Toast to the new year with a welcome glass of sparkling wine and enjoy the party

with an open bar available from midnight until 2:00 a.m.



Royale Night Party
31 DECEMBER | 11PM TO 2AM

60€ PER PERSON

A GLAMOROUS PARTY FOR THE WHOLE FAMILY!

For reservations, please contact the Viseversa team.
T +351 219 023 205

Step into the new year with the Royale Night Party, an exclusive celebration
taking place from 11:00 p.m. to 2:00 a.m. in one of our elegant event rooms.

The party features a DJ, open bar and a welcome glass of sparkling wine,
creating the perfect atmosphere to toast to 2026 with style and great energy.

For a complete experience, begin the evening with the Golden Banquet dinner,
inviting you to celebrate the last night of the year with a special buffet,

available from 8:30 p.m. to 11:00 p.m.



B A R  &  R O O F T O PGolden Night Party
31 ECEMBER | 11 PM TO 2AM

FROM 75€ PER PERSON

CELEBRATE WITH AN ICONIC VIEW TO 2026!

For reservations, please contact the ICON team.
T +351 219 023 205

Enjoy access to the Golden Night Party at ICON Bar & Rooftop
from 11:00 p.m. to 2:00 a.m., featuring a live DJ and a vibrant atmosphere,

complemented by the best views of the fireworks beneath the
25 de Abril Bridge. The price includes a welcome glass of champagne,

as well as a glass for the midnight toast and traditional raisins.
*Bar drinks are charged separately.

Complete the last night of the year with the Casino Royale dinner,
starting at 8:00 p.m., and be delighted by an exclusive six-course menu,

carefully crafted to welcome 2026 in grand style.



Bubbly Brunch
VISEVERSA | 1 JANUARY | 1PM TO 3.30PM

BUFFET | 75€ PER PERSON
Children up to 3 years old: free of charge | from 4 to 12 years old: 50% discount

Drinks: Water, Soft Drinks, Adega Mãe Dory Rosé, Adega Mãe Dory White,
Adega Mãe Dory Red and Pinta Negra Sparkling Wine 

KIDS OPTION
Vegetable cream soup

Spaghetti
Meatballs

Fish fingers
French fries

Mini pizzas (cheese and ham)
Chocolate mousse

Jelly
Gummies

DESSERTS
Opera cake

Chocolate brownie
Sonhos

Rabanadas
Orange roll cake
Azeitão roll cake

Chocolate mousse
Passion fruit pavlovas

Pão de Ló de Alfeizerão
Chocolate fountain

Marshmallows
Sweet popcorn cart

SALADS
Chickpea salad with

codfish and coriander
Celery salad with walnuts
and smoked mayonnaise

Romaine salad with
chicken and parmesan

Tomato, mozzarella
and pesto salad

Goat cheese with figs
and Port wine

Mixed lettuce leaves
Marinated red cabbage

Corn elote salad
with paprika

HOT DISHES
Coastal fish soup

Veal cheeks
Bacalhau à Zé do Pipo

(codfish with mashed potatoes
and mayonnaise)

Coriander rice
Grilled vegetables
Batata à padeiro

Gnocchi with tomato and basil sauce

SANDWICHES & EGGS
Selection of savoury pastries

Hummus
Tzatziki
Totopos
Tortilla

Tuna wraps
Scrambled eggs

Bacon
Sausages

Mini avocado toasts
Mini salmon bagels

Roast beef and mustard focaccia

FISH & SEAFOOD
Garlic and chilli prawns

Oysters with ponzu
Smoked salmon with citrus

Stuffed crab with toast points
Salmon tataki with teriyaki

Mussels with pepper vinaigrette



For more information, please contact us:
+351 212 411 234


