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Fish and Seafood Salad
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1st JANUARY
12.30 pm to 3.30 pm

SHOWCOOKING
Grilled Rump Tail with Pineapple

COLD BUFFET
Plain Salads
Omelets and Scrambled Eggs
Quinoa Salad Poached Eggs over Avocado Toast
Chicken Caesar Salad

Algarvian Carrot DESSERT BUFFET
Almond Cake with Wild Berries

Lemon Meringue Pie

Cheese Selection
Sliced Smoked Ham

Smoked Salmon Orange and Cardamom Créme Briilée

Vegetables Quiche Rice Pudding

Roast Beef Chocolate Mousse
Assorted Gelatins
HOT BUFFET Sliced Fruit
Vegetable Soup Ice Cream
Bacalhau Espiritual
Lasanha Vegetariana DRINKS
Batata aos Gomos
Red and White Wine - Monte de Cabecao
Arroz Branco (Alentejo)

Feijao Preto Soft Drinks, Fruit Juices, National Beer,

Legumes da Epoca Mineral Water

Mini Pizzas Caseiras Coffee and Tea

Price per person: 45€

PASTRY CORNER
Baker’s Baskets

Children from 3 to 11 years old: 50% discount
VAT included at the currente rate
Croissants

Chef Homemade Cakes

Pancakes & Jams

RESERVATIONS
+351 282 460 200 | nhmarinaportimao@nh-hotels.com
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