
WELCOME COCKTAIL

WELCOME COCKTAIL
Cone de tartaro de salmão e manga

Salmon and mango tartar conet

Tostas de rosbife e maionese de mostarda

Roast beef sandwiches with mustard mayonnaise

Macarron de foie gras e rebento de alho françes

Foie gras macarron and garlic sprouts

Volauvent de bacalhau fumado com emulsão de coentro

Smoked codfish volauvent with coriander emulsion

Profiterole de shimeji e trufa

"Shimeji" and truffle profiterole

Rissois de berbigão com maionese de limão

Cockle "rissois"with lemon mayonnaise

Camarão crocante molho manga

Crispy shrimp with mango sauce

Empada de Leitão

Suckling pig pie

Blinis, crème fraîche, pickle de courgette e cebola roxa

"Blinis", Sour cream, zucchini pickle and red onion

BUFFET DE GALA

GALA BUFFET

Estação de pães , manteigas e azeite

Bread, butter, and olive oil station

ENTRADAS 

STARTERS
Folhado de queijo cabra e compota de abobora

Goat cheese puff pastry with pumpkin jam

Folhado de espinafres e queijo

Spinach and cheese puff pastry

Chamuça de bacalhau

Codfish "Chamuça"

Tosta de sapateira e ovas

Crab and roe toast

Brucheta foie gras, cogumelo e trufa

Foie gras, mushroom, and truffle bruschetta

Mini bola de carne

Mini meatloaf

Brioche tomate seco e presunto

Dried tomato and ham brioche

Rissois de leitão

Suckling pig "Rissois"



CHARCUTARIA E ENCHIDOS 

DELI MEATS AND SAUSAGES
Perna de presunto

Ham leg

Painho, salpicão, paio de porco preto, cecina e salame

"Painho"," salpicão",black pork "paio", "cecina" and salami
Chouriço de carne, alheira, morcela de sangue e morcela de arroz assados em azeite de alecrim

Beef sausage, "alheira", blood sausage and rice sausage roasted in rosemary olive oil

Cestos de pães e broa milho de avintes

Baskets of bread and cornbread from "Avintes"

Terrina de cogumelo

Mushroom terrine

Terrina de pato e vinho do porto

Duck with port wine

SALADAS SIMPLES E COMPOSTAS

SIMPLE AND MIXED SALADS
Choco, cebola roxa e pimentos padron

Cuttlefish, red onion and "padrón" peppers

Frango, Broculos , tomate cherry, cebola roxa confitada e amêndoa

Chicken, broccoli, cherry tomatoes, confit red onion and almonds

Vitela assada, rúcula e parmesão

Roast veal, arugula and parmesan cheese

Magret de pato, agrião, gomos de laranja e molho de framboesa

Duck "Magret", watercress, orange slices and raspberry sauce

Queijo feta vegan , pepino, cebola, pimentos, azeitonas

Vegan feta cheese, cucumber, onion, peppers, olives

Quinoa, pepino,abacate, salmão fumado, molho de soja 

Quinoa, cucumber, avocado, smoked salmon, soy sauce

Penne, frutos do mar e molho cocktail 

Penne pasta, seafood and cocktail sauce

Iceberg, frango, anchova, parmesão, molho cesar

Iceberg lettuce, chicken, anchovy, parmesan cheese, caesar sauce

Aipo, nozes, uvas, maça, maionese fumada

Celery, walnuts, grapes, apple, smoked mayonnaise

Burrata, tomate seco, rucúla , balsimico di Moderna 

Burrata cheese, dried tomatoes, arugula, balsamic vinega

ESTAÇAO DE MARISCOS E REGIONAL 

SEAFOOD AND REGIONAL STATION
Camarão cozido em flor de sal 

Shrimp cooked in "flower" salt

Ostras ao natural, alcaparras, limão, cebola roxa 

Natural oysters, capers, lemon, red onion

Mexilhão meia casca com molho a pescador 

Half-shell mussels "fisherman style"

Sapateira rechead



ESTAÇAO DE MARISCOS E REGIONAL 

SEAFOOD AND REGIONAL STATION
Vieiras gratinadas 

Scallops au gratin

Lagostim cozido 

Cooked crayfish

Salada orelha

Ear salad

Salada de polvo a portuguesa

Portuguese octopus salad

Salada de bacalhau

Codfish salad

Pataniscas de bacalhau

Codfish fritters

Mini Rojões

Mini "Rojões"

SHOW - COOKING
Costelão de novilho, variações de flor de sal 

Beef ribs with "flower" salt

SOPA 

SOUP
Aveludado de marisco com pimenta rosa 

Seafood cream with pink pepper

PRATOS QUENTES

HOT DISHES
Bacalhau gratinado com pure de batata e pickles 

Codfish au gratin with mashed potatoes and pickles

Tranche de corvina, molho de camarão e champanhe, linguine de legumes 

Sea bass steak, shrimp and champagne sauce, vegetable linguine

Carré borrego crumble de broa e pistacho, batatinha assada e grelos salteados

Lamb rack with cornbread and pistachio crumble, roasted potatoes and sautéed turnip greens

Bife de tofu, purê batata doce, legumes e molho asiático

Tofu steak, sweet potato purée, vegetables, and asian sauce

Paelha vegetariana

Vegetarian "Paella"

SOBREMESAS

DESSERTS
Cheesake de frutos vermelhos

Red fruit cheesecake

Pão de ló Húmido

Humid sponge cake

Rabanadas com vinho do Porto

French toast with port wine



SOBREMESAS

DESSERTS
Pavlova de maracujá

Passion fruit "Pavlova"

Mousse de chocolate com crips de framboesa

Chocolate mousse with raspberry crisps

Pannacota de café 

Coffee "Pannacotta"

Bolo- rei 

Cake with caramelized fruit

Macarrons

"Macarrons"

Tarte limão merengada

Lemon meringue pie

Brownie de chocolate e pistacho

Chocolate and pistachio brownie

Pudim Abade Priscos

"Abade Priscos" pudding

Profiteroles de chocolate e caramelo

Chocolate and caramel profiteroles

Mini torta de laranja com frutos vermelhos

Mini orange tart with red fruits

Fruta fresca laminada

Sliced fresh fruit

Eclaire de chocolate 

Chocolate "Éclair"

Fonte chocolate, marshmallows, gomas e churros 

Chocolate fountain, marshmallows, gummy candies and "churros"

MESA DE QUEIJOS

CHEESE BOARD
Serra amanteigado, ilha, ovelha terrincho apimentado, Rabaçal, Manchego, chevre, Gorgonzola

Buttery mountain cheese, Island cheese, Spicy terrincho sheep cheese, "Rabaçal" cheese, Spanish

cheese, Goat cheese, "Gorgonzola" cheese

Seleção tostas, pão fatiado e compotas variadas e uvas

Selection of toast, sliced bread and various jams and grape



CEIA

LAST MEAL
Caldo verde, chouriço e broa

"Caldo verde" soup, sausage and cornbread

Rissois de carne 

Meat "rissois"

Chamuças de legumes

Empadas de galinha

Chicken pies

Rissois de camarão

Shrimp "rissois"

Pizzas, pão chouriço, mini pregos

Pizzas, smoked sausage bread, mini steak sandwiches

Bifanas com cominho

Pork sandwiches with cumin

VINHOS

WINES
Sossego Rosé

"Sossego"rosé wine

Herdade dos Grous Branco

"Herdade dos Grous" White

Esporão Reserva Tinto

"Esporão"Reserve Red Wine

BAR ABERTO 

OPEN BAR
Águas, refrigerantes, chás e café

Water, soft drinks, tea, and coffee

MEIA-NOITE 

MIDNIGHT
Flute de Champagne H.Blin Brut e 12 uvas passas

H.Blin Brut Champagne flute and 12 raisins

Crianças dos 4 aos 12 anos: 50% de desconto - Children aged 4 to 12: 50% discount

Crianças até 3 anos: oferta - Children up to 3 years old: free

Dress Code: Casual Chic

/
Para mais informações e reservas por favor contactarr gsm.douro@pestana.com

For further information and reservations, please contact gsm.douro@pestana.com
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