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VISEVERSA | 24 DECEMBER | 7.30 PM TO 11 PM

BUFFET | 99€ PER PERSON

Children up to 3 years old: free of charge | from 4 to 12 years old: 50% discount

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

TERS

Bread selection
Marinated olives
Trilogy of savoury bites

Cheese & charcuterie selection

Selection of jams,
honey and dried fruits
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Octopus salad with
peppers and coriander
Chicken Caesar salad
Goat cheese salad with

figs and Port wine

Simple salad

*
SOU

Caldo verde with black pork

CHOT DISHES

Duck rice au gratin
Roast lamb with rosemary
Grilled salmon with citrus

Octopus rice
Vegetarian lasagna
Vegetable noodles with
teriyaki sauce

Braised vegetables
Arabian-style rice
Roast potatoes with
caramelized onions
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Rice pudding
French toast fritters
King cake (Bolo Rei)

Orange roll cake
Sliced fruit

Almond tart

Chocolate mousse
Yule log

Portuguese doughnuts (Sonhos)
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ODYSSEY | 24 DECEMBER | 7.30 PM TO 11 PM

BUFFET | 125€ PER PERSON

Children up to 3 years old: free of charge | from 4 to 12 years old: 50% discount

Drinks: Water, Soft Drink, Quinta do Sampayo White e Quinta do Sampayo Red

Bread selection
Marinated olives
Trilogy of savoury bites
Cheese & charcuterie selection
Selection of jams,
honey and dried fruits

CSALADS |

Octopus salad with
peppers and coriander
Chicken Caesar salad
Goat cheese salad with

figs and Port wine

Simple salad

g SOU

Caldo verde with black pork
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Duck rice au gratin
Roast lamb with rosemary
Grilled salmon with citrus

Octopus rice
Vegetarian lasagna
Vegetable noodles with
teriyaki sauce
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Braised vegetables
Arabian-style rice
Roast potatoes with
caramelized onions

Rice pudding
French toast fritters
King cake (Bolo Rei)

Portuguese doughnuts (Sonhos)
Orange roll cake
Sliced fruit

Almond tart

Chocolate mousse
Yule log
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Steamed crab
Sailor-style mussels
Boiled shrimp
Shrimp with Asian sauce
Fresh oysters










For more informations, contact us:
+351 212 411 234




