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New Years Eve Menu

31st December

Welcome Cocktail
Appetizers

Assorted Savory Snacks | Traditional Portuguese Meat Bread | Brazilian Cheese Bread

Réveillon Dinner

O STARTER
.-‘ 14 b | Cured Salmon with Orange Mousse and Ginger-Infused Olive Oil

0gs” o ol soup

v v e Roasted Pumpkin Cream Soup with Greek Yogurt and Toasted Seeds
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¥ e W FISH COURSE
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o . ‘ol Sea Bass Loin Sautéed with Fleur de Sel served on Truffled Wild Mushroom Risotto
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Tt VB MEAT COURSE

Beef Tournedos served with Golden Rosti Potato and Crispy Prosciutto

.. u \ with Green Asparagus
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o, Desserts Buffet
\
+ . .,,:‘l" Port Wine Pudding | Chocolate Cake with Red Fruits Syrup | Portuguese Molotof Meringue
- oo & v ® Pudding | Tiramisu | Strawberry Tart | Roasted Apple | Lime Cheesecake | Portuguese
. o i ,: .‘ Creme Bradlée | Chocolate Mousse | Almond Tart | Portuguese Sweet Rice Pudding | Mini
g 'f‘¢ -)‘ b “Pastéis de Tentugal” (Crisp filo pastry with sweet egg yolk filling) | Portuguese-style French
N %N "" toast | Sonhos (traditional Portuguese doughnuts) with syrup | Bolo Rainha (Portuguese
P {- %, o Nuts Cake) | Bolo Rei (Portuguese Christmas cake) | Selection of Sliced Fresh Fruit
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ADA Y1 Sparkling Wine and Raisins
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Savory Buffet

Bairrada Style Suckling Pig | Chips | Chilled Boiled Prawns | Brown Crab | Mussels |
Portuguese Octopus Salad | Thinly Sliced Cured Ham | Fried Steak Breaded | Selection of
Cheeses & Homemade Preserves
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AR Beverage
- " ° ]
'-. i “Praca dos Marqueses” Wines, Water, Juices, Coffee, Tea and Digestive Drinks.
.
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Wi, Y EUR 170
"l' e, . = Price per person, VAT included
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I "‘ . g +351 239 855 800 | groups.nhcoimbradonaines@nh-hotels.com
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Cheese Selection (Brie, Cheddar, S&o Jorge and Fresh Cheese),
Jam and Nuts

Simple and Mixed Salads, Tortilla,
Assorted Sauces and Guacamole

Scrambled Eggs, Crispy Bacon, Gratinated Tomatoes,
Roasted Sweet Potato with Parmesan and Roasted Vegetables

Tradicional Portuguese Chicken Soup
Codfish with Cream
Grilled Veal Escalopes with Rosemary and Cinnamon Caramelised Pineapple
Ricotta Ravioli au Gratin
Sautéed Tofu with Vegetables

Selection of Assorted Desserts

Beverage

Assorted Juices, Teas, Mineral Water, Whole and Skimmed Milk, Coffee,
Cappuccino, Hot Chocolate, Virgin Mary,
Sparkling Wine, Mimosa, NH Selection White and Red Wines

EUR 45

With room
reservation

EUR 55

Without room
reservation

Price per person, VAT included
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Bread Variety, Croissants and Freshly Baked Pastry B°; L ;
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Assorted Savoury Snacks, Charcuterie and Cured Meats i .“ o e,
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Yoghurts, Cereal and Fresh Fruit .-."”o v!
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