


2 4  D E C E M B E R  D I N I N G  C L U B
0 7 : 3 0  P M  -  1 1 : 0 0  P M

C O L D  B U F F E T
Selection of fresh vegetables: lettuce, rocket, tomato, carrot, sweet corn

Selection of dressings: vinaigrette, yoghurt, cocktail and curry
Crispy chicken salad with sweet corn, celery and Granny Smith apples

Tomato salad with baked peppers, black olives and octupus
Grilled vegetable salad with oregano and Parmesan cheese

Codfish flakes, garlic and coriander, chick-pea puree
Duck confit pie with apricot

Shortcrust meat pastry
Shrimp cocktail

Smoked and marinated fish
National an International cheese board

Smoked ham and rolled ham 

H O T  B U F F E T
Cream of chestnut and mushroom soup with truffle flavoured olive oil and chopped chives

Salt cod with traditional garnishes
Breast of turkey filled with dates and Port wine sauce

Fusilli, spinach and avocato pesto, roasted pumpkin and toasted pine nuts
Arabic rice

Sautéed vegetables
Potatoes au gratin

D I N I N G  C L U B
1 S T  F L O O R



D I N I N G  C L U B
1 S T  F L O O R

D E S S E R T S
Sweet rice pudding

Traditional Portuguese "Bolo-rei"
Traditional doughnuts in Port syrup

Fried dough
Traditional egg tart

Portuguese almond and egg cake "Toucinho do céu"
Yule log

Chocolate cake
Sliced fruit

WITH TIVOLI SELECTION WINES, MINERAL WATER, SOFT DRINKS AND JUICES

SPARKLING WINE FLUTE WITH RAISINS OR GRAPES


