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Soup

- Chestnut Soup with Fennel
- Roasted Pumpkin Soup with Sautéed Seeds
- Fish Velouté Soup

Fish
- Codfish au Gratin with Cream

- Flaked Codfish with Tomato, Hazelnut and Crispy Cornbread
- Braised Sea Bass with Fish Stew Sauce

Mcat

- Traditional Roasted Goatling
- Stuffed Turkey with Sausage
- Slow-Cooked Pork Loin with Onion and Chestnuts

Vegetarian

- Sautéed Noodles with Teriyaki Sauce. Vegetables and Soy
- Pea and Chickpea Stew with Seitan
- Parmiggiana Eggplant

Side Dishes ’f?

- Gorse Rice \' "
- Oven Roasted Baby Potatoes WY
- Steamed Cabbage Mix with Thyme and Garlic Olive Ol ( N Un

*Choose 1soup | 1fish dish | 1meat dish or 1vegetarian dish " PG 2




Christmas Dessert Selection
(Choose 6)

- Traditional Christmas Cake with Candied Fruit
- Three Chocolate Christmas Log Cake
- Cream Cheese and Chestnut Pie
- Pumpkin Fried Dessert with Citrus Fruit Syrup
- Sweet Rice Pudding
- Caramel Eclair
- Christmas Themed Cakes
- Portuguese French Toast with Hazelnut Topping
- Sliced Fruit

Drinks

‘White and Red Wine
-Beer
- Soft Drinks
- Mineral \Waters
- Coffee and Tea

Christmas-themed table decorations included _
Price per person: 60€ %
Buffets available for a minimum of 40 guests ' (i




Merry Christmas!
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