PENINA HOTEL
& GOLF RESORT
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BUFFET DE FRIOS
Ostras no gelo
Camardo, lagosta e sopateira
Leitdo, presunto e charcutaria
Terinas & patés
Queiio Burata
Soloda Waldorf
Salada de coracdo de palma e fomate
Salada de courgette e pamesdio
Chutney de frango Coronado
Vitelo Tonnato
Vol-au-vent de comardes
Sopateira recheada
Craviax de salméo
Sashimi de atum
Selecdo de solodas
Sorfido de mohos

SOPAS
Creme de cogumelos selvagens
Sopa de peixe e mariscos

BUFFET DE QUENTES
Caiil leve de tomboril e comardo
Flete de robalo perfumado em estragdo
Flete de peixe galo
gratinado com molho Holondes
Maltagliatti de sopateira
e cogumelos selvagens
Bacahau com natas e tufa preta
Lombinho de porco com cogumelos selvagens
Pato assado, moho de laranja amarga
Costeletas de borego, moho rosmaninho
Lombo de noviho, molho Beamés
Javali em sclbores de zimboro

Arroz de m&o e canela
Batatas assadas
Conlfit de couve roxa
Legumes do invemo

BUFFET DE SOBREMESAS
Queijo de figo
Lompreia de ovos
Tarte de améndoa
lha flutuonte
Creme brulée
Paris-Brest
Floresta Negra
Tronco de chocolate
Cheesecake de mirtilos
Piramide de profiteroles
Mousse de maracuia
Merengue de anancs
Charlotte Royal
Salada de fruta ropical
Fruta da época
Tabua de queiios e pdo de nozes
Petits fours & mignardises

Bebidas incluidas. | Aos clientes que reservem o jantar de Passagem de Ano ser-lhes-G oferecido o brunch de Ano Novo.

COLD BUFFET
Oysters onice
Shrimp, rock lobster & crab
Sucking pig, dry cured ham & cold cuts
Terines & pates
Burata cheese
Waldorf salod
Heart of pam and tomato salod
Zucchini & pamesan salod
Coronation chicken salod
Vitello tonnato
Shimp vol-au-vent
Dressed crab
Craviax
Tuna sashimi
Selection of salads
Assortment of dressings

SOUP
Wild mushroom soup
Seafood chowder

BUFFET DE QUENTES
Light cumy of monkfish and prawn
Taragon scented filet of seabass
Filet of John Dory au gratin
with Hollandaise sauce
Crab & wild mushroom maltagliartti
Codfish with cream au gratin
ond block truffles
Pork filet mignon, wild mushrooms
Roast duck, Seville orange sauce
Giiled lamb cutlets, rosemary sauce
Roasted beef filet, Beamaise sauce
Juniper scented braised wild boar

Lemon and cinnamon rice
Roast potatoes
Braised red cabbage
Winter vegetables

DESSERT BUFFET
Fig tart
Egg strands
Almond tort
Floating Island
Criéme brulée
Paris-Brest
Black Forest
Chocolate log
Bluebery cheesecake
Pyramid of profiteroles
Mousse of passion fruit
Pineapple meringue
Royal Charlotte
Tropical fuit sclad
Fruit of the season
Platter of ripe cheeses & walnut bread
Petits fours & mignardises

Beverages included. | Guests booking New Year's Eve buffet are entitled to New Year's Brunch free of charge.



