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Duck foie gras, crispy chocolate 70%, butternut squash confit, 

Tonka beans, Grandjó jelly

 

Braised scallops, blue lobster with crispy vegetables, 

Alentejo Kombava emulsion

 

Roasted cod fish with extra virgin oil, texture of vegetables, 

aïoli and coriander pesto

or

Slow cooked baby goat, glazed winter vegetables 

with truffle and boletus

 

Chocolate Araguani sphere feuilletine praline, 

raspberry and hibiscus refreshed

Christmas eve dinner

€ 130 per person without wines; € 65 for children from 5 to 12 years old; 
Complimentary for children below the age of 5 

VaRanda RestauRant



Selection of lettuces with caramelized dried fruits, 
and seeds croutons 
Lemon tubetti with lobster and toasted sesame  
Selection of marinated and confit biological 
vegetables 
Purple endives, pear with white Port wine,
sautéed walnuts and Roquefort 
Grilled green asparagus with Parma smoked ham 
Spinach salad with miso and crispy leek
Chicken teriyaki with fried lotus and sprouts
Fregola sarda with crispy paletta and grilled 
shrimps  

Christmas day Buffet
salads staRteRs & VeRRines

desseRt

Fish

seleCtion oF national and inteRnational Cold Cuts and Cheeses

soup

sushi and sashimi station

Smoked duck with pomegranate condiments and 
quinces jelly 
Tuna with pineapple and vanilla chutney, 
crispy wasabi
Hummus with salted duck 
Braised scallops with seaweed and green apple salad 
Red mullet and razor clams on peas pudding 
Foie gras cremat with kumquat marmalade
Iberian cerdo with parmesan oil and 
crispy pistachio 
Squids ceviche with karashi, sprouts salad

Pesto cream with lobster and lime biscuit  

Cod fish strudel with ginger sauce

Turbot cataplana with amande clams

Real golden bream with yuzu and lime
spinach and girolles cannelloni, 
Buddha’s hand citrus, roasted vegetables 

Braised veal 12hours, 
stuffed potato with cheese and chives,
roasted asparagus with basil oil

Coscorões, crunchy fried dough with sugar and 
cinnamon
Traditional chocolate roll cake with clementine
Traditional roll cake with exotic fruits 
Sweet rice pudding
Mille-feuille raspberries with ivoire chocolate cream
Verrines of Tiramisu, Caramel and chocolate
Exotic fruits gazpacho 
Lemon macaroons, raspberries and litchis 
Chocolate cremeux with confit chestnuts 
Green tea and orange crème brûlée 
Amandine tart with red fruits
Orange and grapefruit tart
Strawberries and pistachio sablé 
Truffle and macaroons selection
Sliced fruits

25th of December, 
ballroom

€ 120.00 per person

VAT included

without beverages

€ 60.00 for children from 5 to 12 years old 

Complimentary for children below 

the age of 5

shellFish seleCtion

meat

CaRVing

CasseRole



Crayfish lasagna with Timut Nepal pepper, 

scented vegetables with ginger and lime

Red mullet with crispy olives, 

clams marinière and chlorophyll emulsion

 

Galego matured beef, glazed white asparagus, 

confit potato and pumpkin, truffle and girolles, 

beetroot reduction with 30 years balsamic vinegar

Chocolate gianduja, pineapple candied lime, 

coriander sorbet piña colada

new Year’s eve dinner

€ 245.00 per person VAT included; Beverages included
€ 122.50 for children from 9 to 14 years old; 

Complimentary for children below the age of 8 

BallRoom
FRom 9 p.m.
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Cold and Hot Canapés
Portuguese Spakling wine Raposeira Super Reserva Bruto

8:00 p.m. -  9:00 p.m.

Cocktail almada negreiros lounge

Pianist during cocktail
Ambient music during dinner

DJ after midnight

entertainment



Cress with cheese croutons 
Quinoa bio with ras el hanout, coconut slices and shrimps 

Octopus, confit cedrat lemon, tubers chips 
Grilled pleurotes, green apple and Radicchio di Treviso

Artichokes barigoule with shrimps and toasted prosciutto
Asiatic salad with squids and ponzu, babu and edamame salad

Snow peas with truffle vinaigrette and lobster 
Penne with dry tomato, green asparagus with almond oil 

Dips selection  – Hummus, Baba ganoush
Oysters on ice with condiments / Stuffed crab
Home-made jam selection – toasts selection

Foie gras mousse with pomegranate chutney 
Tuna tartar with yuzu

Real golden bream ceviche with jalapeno and guacamole
Carpaccio with calamondin vinaigrette 
Beetroot gazpacho with crispy tomato

Tonka beans and honey crispy with Chèvre cheese
Asiatic salmon in papillote, lime and ginger

Scallops with citrus and cress  
Braised red mullet with pomegranate and basil 

Partridge on escabeche sauce with Bravo de Esmolfe apple
Duck with Waldorf salad caramelized walnuts and sea salt 

Braised salmon, karashi mustard and unagi sauce
Foie gras terrine with celery and season truffle

Lobster consommé with crab and kaffir lime

Stone bass with vanilla and pine nuts condiment, 
bok choy with dashi seaweed, 

gnocchi vongolle with citrus and fresh tomato

Milk fed veal with sage and smoked ham sauce, 
vegetables tian with basil oil,
potato Pont-Neuf with thyme

Coscorões, crunchy fried dough with sugar and cinnamon
Mille feuille with mascarpone and raspberries
Verrines of pineapple, tapioca and raspberries 

Chocolate with sour cherries, Gianduja and lime
Baba with piña colada fruits salade

Financier of clementine, milk chocolate 
Choux of ivoire chocolate and lime

Red fruits tart
Sablé cremeux with coconut and passion fruit 

Crème brûlée of tonka beans 
Almonds biscuit 

Caramel and sea salt macaroons, 
Truffles and macaroons selection

Sweet rice pudding
Sliced fruits

€ 145.00 por pessoa (IVA Incluído)
Sem bebidas

Crianças até aos 5 oferta
€ 72.50 para crianças entre 5 e 12 anos

salads

soup

VeRRines

Fish

desseRts

CaRVing station

sushi and sashimi stationshellFish seleCtion 

national and international cheeses

new Year Buffet

CasseRole

Roasted cod fish with confit onions and smoked pepper 

1st of January
 ballroom

€ 145.00 per person
VAT included

without beverages
Complimentary for children below the age of 5 

€ 72.50 for children from 5 to 12 years old

Baby goat confit, Kumquat reduction 

selection of cold cuts and pata negra prosciutto

meat



Reservations

All reservations will only be confirmed upon 
receipt of full pre-payment.

Payments can be settled by credit card charge or 
directly in the hotel with cash or valid check

Tel: (+351) 21 381 1400

     
Cancelations

There will be no reimbursement of any 
pre-payments of reservations cancelled within 

30 days prior to the event

dining Room set up

Tables of 02, 04, 06 and 08 seats area available. 
Please advise if you do not want to share table.

The hotel reserves the right to give information on 
the placement of tables and seats assignments in 

the dining room on the 31st only. 
The seats will be assigned as 
reservations are confirmed.

hours

All services will start at the announced times

dress Code

Dark suit recommended

Rua Rodrigo da Fonseca 88, 1099-039 Lisbon, Portugal


