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During this very special time of year Madeira 
Island exudes a truly amazing and magical 
ambience, where you can actually sense 
the Christmas spirit in the air.  The entire 
amphitheatre of Madeira’s capital glistens 
with stunning Christmas illuminations.  Funchal 
literally “lights up” with the multitude of beautiful 
decorative and colourful lights and magnificent 
“life-like” nativity scenes are displayed around 
the picturesque downtown areas.  The traditional 
Mercado dos Lavradores – a bustling festive 
market held on the 23rd December is a must for 
late shoppers… the local market is open right 
throughout the night, abuzz and alive amidst 
enticing aromas drawing locals and tourists alike!

Another Great Festive Season at the Royal 
Savoy
Christmas and New Year at the Royal Savoy 
Hotel can only be described as truly magical!  
The hotel is simply magnificent, adorned with 
beautiful jewelled Christmas trees and dazzling 
festive decorations and the exterior areas are 
covered in twinkling lights.  The genuine spirit of 
Christmas, the captivating extravagance of the 
Madeira Reveillon together with the warmest of 
welcomes - it’s all you could ask for the perfect 
festive celebration.

Celebrate it in Style and Luxury
This year we will host a number of sumptuous 
dining events, where we will serve the finest 
in festive cuisine in our elegant restaurant-
venues.  On the 24th and 25th December, all 
the magic of Christmas awaits you… indulge in 
a luxury Christmas Eve Gala Feast with all the 
trimmings and our musicians will ensure that 
this is a memorable occasion, and on Christmas 
Day, don’t miss out on our Traditional Christmas 
Lunch.  On 27th December, the Royal Gourmet 
Soirée - culinary delights of a flambé gourmet 
dinner. Then comes the Greatest Night of the 
Year with full Glitz and Glamour… savour an 
exquisite six-course gala menu and our talented 
musicians will add glitter to the event... and as 
the bells chime, ringing in the new year, our 
rooftop terrace is the hotel’s privileged venue.  
We will serve Champagne & Canapés, to toast 
the magic of the moment as you witness the 
magnificent and breath-taking fireworks display 
launched above the bay of Funchal and from 
the sea.  Our festive celebrations will extend 
to the 3rd January 2020, with our New Year’s 
Royal Classic Gala Dinner, highlighted by guest-
concert musicians performing the best musicals 
from Broadway to Opera.

Festive 
Season
2019

The Piano Bar
Open nightly from 18H00 till 00H30 and 
HAPPY HOUR from 18H00 till 20H30 with live 
music

The Piano Bar has become a favourite 
“rendezvous” for aperitifs, an excellent start to 
elegant evenings, for after dinner dancing or a 
nightcap before ending your day.  Taste the many 
different exotic drinks, daily special cocktails 
and favourite tipples prepared skilfully by our 
champion bartenders, whilst enjoying nightly live 
performances by local talented musicians.

Royal Spa
The Royal Spa is a luxurious haven in our 
hotel and is further enhanced with a range of 
comprehensive facilities, including treatment 
and therapy rooms as well as hydro-massage 
bath.  Enjoy the free use of the sauna, steam 
room and tropical shower.  The Royal Spa has 
direct access to the exotic indoor heated 
swimming pool and gymnasium.

The Royal Spa has also prepared special festive 
packages for you to make the best out of the 
holiday season.  Indulge in luxury spa treatments, 
guaranteed to revitalise your mind, body and 
soul!  The success of The Royal Spa relies on 
the well-trained professionals, certified Eco 
cosmetics and natural beauty products of 100% 
organic ingredients, and most importantly the 
pleasant environment you will find in this spa 
retreat.

The Royal Spa | 1st floor | extension: 115540
Open: Tuesday to Saturday from 10H00 to 
19H00 & Sunday by appointment only.
Indoor pool and Gymnasium | ground floor
Open daily from 07H00 to 20H00

It’s important to us that you have all the 
information you need about our special 
arrangements for this festive season and we 
hope that our programme will help you plan 
and make the most of your stay with us.  Early 
booking is essential for our special festivities, 
as these events are very popular, where guests 
return year after year.  

Our professional and dedicated team will be on 
hand to take care of all the arrangements and 
make this Christmas and New Year your best 
ever!

Enjoy lively 
nights during 
this entire 
Festive Season…
The Armada Restaurant
Our Armada Restaurant is the perfect venue to 
wine and dine especially during this favourite 
time of year.  Here, you can enjoy our Chef’s fine 
menus full of festive treats and all week long we 
offer you evenings of live musical entertainment 
in the Piano Bar.

SPECIAL DIETARY REQUESTS
Kindly note that should you have any dietary 
requirements, please let us know so that our chef 
may find a suitable alternative.  We also have 
vegetarian, gluten free and children’s menus 
available.



Tuesday, Christmas Eve, December 24

We believe in 
the Magic of 
Christmas!
Daily activities 
10H30  RSVC Members’ Morning Meeting
Rendezvous: Galley Lounge | Ground floor

The Armada Restaurant
Ground floor, from 07H30 till 10H30

Savour a delicious buffet breakfast, a glass of fine 
Portuguese sparkling wine, while Félix Fernandes 
provides festive piano tunes.

The Galley Lounge
Ground floor, dining from 19H00 till 22H00

CHRISTMAS EVE SPECIAL DINNER
All the magic of Christmas Eve awaits you in a 
glamorous setting…

Feast on an extravagant gala menu bursting with 
Christmas flavours, while enjoying the festive 
tunes of our guitar player and vocalist, Filipa 
Calisto and Funchal’s talented Vocal Ensemble 
Voce Jubilo will set the mood for Christmas with 
magical carol songs.

82€ per person, including aperitif and Savoy 
selected wines 
40€ per person, supplement for guests on half-
board

We kindly recommend suitable attire at 
dinnertime.
Reservations required, please contact reception. 
Kindly note the Armada Restaurant is closed.

The Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 - 
Celebrate the festive season with live music

After dinner the Christmas celebrations 
continue…
Enjoy your favourite drink or a festive tipple and 
Filipa Calisto will continue to provide pleasant 
melodies to ensure a festive evening.

Welcome in the 
Festive Season…
Monday, December 23

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

CHEF’S WELCOME BUFFET DINNER
Savour a stylishly buffet dinner with a wide 
selection of the best ingredients from 
scrumptious starters all the way to divine 
desserts!

37€ per person, including Savoy selected wines 
during dinner
12€ per person, supplement for guests on half-
board

We kindly recommend suitable attire at 
dinnertime.
Reservations required, please contact reception.

The Piano Bar 
Open nightly from 18H00 till 00H30
Daily HAPPY HOUR from 18H00 till 20H30
All week long we offer you evenings of live 
musical entertainment performed by gifted local 
musicians.

Multi-talented piano bar entertainer, Luís Miguel 
will perform his best musicals to ensure a special 
time.

Wednesday, Christmas Day is here !

Enjoy an unforgettable 
Christmas Day 
celebration, where you 
can sense the magical 
glow and ambience !

The Armada Restaurant
Ground floor, from 07H30 till 10H30
GOOD MORNING CHRISTMAS BREAKFAST!
Raise your glass to a wonderful Christmas Day 
with fine Portuguese sparkling wine and savour 
a delicious selection on our Christmas buffet 
breakfast, while Félix Fernandes spins his magic 
at the piano.

The Galley Lounge 
A perfect venue for this special occasion, served 
from 13H00 until 15H00

TRADITIONAL CHRISTMAS LUNCH
Relish in an incredible selection of Christmas 
inspired dishes with traditional trimmings and 
our talented guest-saxophonist, Basílio Sousa 
will ensure a pleasant ambience with festive 
melodies.

59€ per person, including aperitif and Savoy 
selected wines

Reservations required, please contact reception.
We kindly recommend smart casual attire.

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

SPECIAL CHRISTMAS ROMANTIC DINNER
The pleasure of indulging in delectable cuisine 
coupled with the sheer joy of sharing the 
moment...
Amid the twinkling of lights and scents of 
delicious festive treats, enjoy Chef’s luxury menu 
paired with Savoy selection of fine Portuguese 
wines. 

52€ per person, including aperitif and Savoy 
selected wines
22€ per person, supplement for guests on half-
board

We kindly recommend suitable attire at 
dinnertime.
Reservations required, please contact reception.

The Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 - 
Celebrate the festive season with live music

Celebrate with the fabulous sounds of our 
talented musician Martinho Correia, who will 
perform the best musicals to ensure a very 
special time.



Thursday, Boxing Day, December 26

Daily activities 
11H00 AQUA AEROBICS
Join us for a full free session of water-aerobics.
Rendezvous: Indoor pool

The Armada Restaurant
Ground floor, from 07H30 till 10H30

Savour a delicious buffet breakfast, a glass of fine 
Portuguese sparkling wine, while Félix Fernandes 
provides festive piano tunes.

SPECIAL BOXING DAY SIGNATURE DINNER
Delight in the appetising choice on our à la carte 
menu or our Chefs’ mouth-watering signature 
menu. Our premium wine list featuring an 
excellent selection of top quality Portuguese 
wines as well as some fine international options 
will complete your dining experience.

39€ per person, signature menu including 
aperitif

We kindly recommend suitable attire at 
dinnertime.
Reservations required, please contact reception.

The Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 - 
Celebrate the festive season with live music

After dinner the evening’s celebration 
continues… 
Featuring the talented duo Silvia & Heloísa 
performing a selection of well-loved tunes and 
songs for your enjoyment and dance, ensuring an 
enjoyable evening.



Friday, December 27

Daily activities 
10H00 PILATES
Free session of soothing pilates exercises 
designed to re-align and strenghten the body.
Rendezvous: Mezzanine, 1st floor

18H00 WELCOME RECEPTION
Join us for a gathering of friends.
Rendezvous:  Galley Lounge, ground floor 

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

À LA CARTE DINING 
In an elegant setting enjoy the delights on our 
à la carte menu or savour our Chef’s delicious 
suggestion of a succulent T-bone steak. Our 
premium wine list featuring a fine selection 
of Portuguese and international wines will 
provide suitable pairing to enhance your dining 
experience. 

We kindly recommend suitable attire at 
dinnertime.
Reservations required, please contact reception.

Mezzanine floor
1st floor, dining from 19H00

ROYAL GOURMET SOIRÉE
An epicure’s delight… treat yourself to absolute 
indulgence and savour the culinary delights of a 
flambé gourmet dinner inspired by the famous 
Savoy’s Fleur de Lys Signature Dishes.

Limited reservations, kindly contact the 
reception desk for full details and view the 
special menu.
We kindly recommend suitable attire at 
dinnertime.  

The Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 with live 
music

Tonight, dance to the great sounds of our duo 
50/50 featuring the best of international music. 

The Lobby Bar
On the 8th floor, tonight from 19H30 till 22H30 

The perfect place to unwind, relax and enjoy your 
favourite drink or a festive tipple accompanied 
by soothing live music.

Saturday, December 28

Daily activities 
11H00 ZUMBA DANCE FITNESS
Have fun and feel the music!
Rendezvous: Mezzanine floor, 1st floor

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

FESTIVE SEASON MADEIRA EVENING
A delicious menu featuring island cuisine delights 
combined with a genuine Madeiran sing & dance 
folklore performance (after dinner).

49€ per person, including aperitif and Savoy 
selected wines
17€ per person, supplement for guests on half-
board

We kindly recommend suitable attire at 
dinnertime.
Reservations required, please contact reception.

The Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 with live 
music

Take a trip down memory lane!  
Our guest-singer, Marta Rodrigues will perform 
all-time favourite songs and tunes to ensure the 
party mood keeps on going…
At 21H00, don’t miss out on our lively and 
colourful FOLKLORE SHOW.

The Lobby Bar
On the 8th floor, tonight from 19H30 till 22H30 

Looking out over the ocean, enjoy an aperitif or 
classic cocktail accompanied by pleasant live 
music.

Sunday, December 29

Mezzanine floor
1st floor, from 16H00 till 18H00

CLASSIC SUNDAY AFTERNOON TEA
Afternoon Tea is one of life’s simple indulgences, 
featuring a gourmet selection of light savouries 
to delectable sweets served with your favourite 
tea or infusion.  
Savour the experience in our ideal Mezzanine 
setting and accompanied by pleasant music.

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

ITALIAN FLAVOUR DELIGHTS
A taste of Italy through aromas and flavours… 
“Pasta Fiesta” at Chef’s live station and other 
Italian mouth-watering delicacies are served on 
our buffet spread.

37€ per person, including Savoy selected wines
12€ per person, supplement for guests on half-
board

We kindly recommend suitable attire at 
dinnertime.
Reservations required, please contact reception.

The Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 with live 
music

Our champion barmen will be pleased to prepare 
your favourite drink or cocktail and enjoy all-
round favourite hits by our talented musicians, 
Duo Headtones. 

21H15 NEW YEAR SPECIAL MUSICAL 
FLOOR SHOW
Our talented dancers will ensure a lively 
atmosphere with an excellent holiday season 
repertoire.

The Lobby Bar
On the 8th floor, from 19H30 till 22H30

The perfect place to unwind, enjoy your 
favourite nightcap or allow our mixologist to 
create a cocktail just for you.



Monday, December 30

The Armada Restaurant
Ground floor, from 07H30 till 10H30

A sparkling start to your day!
Savour the delicious selection on our breakfast 
buffet spread, served with Portuguese sparkling 
wine, while Félix Fernandes provides pleasant 
tunes at the Piano.

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

CHEF’S WELCOME BUFFET DINNER
Come and treat yourself to Chef’s culinary 
specialities on our special buffet spread and 
Chef’s live cooking stations.

37€ per person, including Savoy selected wines
12€ per person, supplement for guests on half-
board

We kindly recommend suitable attire at 
dinnertime.
Reservations required, please contact reception.

The Piano Bar 
Open nightly from 18H00 till 00H30
Daily HAPPY HOUR from 18H00 till 20H30 with 
live music

Our talented musician will perform the best 
musicals to ensure a very special time.

The Lobby Bar
On the 8th floor, tonight from 19H30 till 22H30

Discover your new favourite drink prepared 
creatively by our champion barmen, whilst 
enjoying pleasant live music.

New Year’s Eve, December 31

Daily Activities 
10H30 RSVC Members’ Morning Meeting 
Rendezvous:  Galley Lounge 

The Armada Restaurant
Ground floor, from 07H30 till 10H30

Enjoy our “Good Morning” Royal Savoy Breakfast
Served with Portuguese sparkling wine and 
accompanied by the pleasant music of Felix 
Fernandes at the piano.

Galley Lounge and Piano Bar
Dining at 19H30

BLACK & WHITE GLITZ AND GLAMOUR NEW 
YEAR’S EVE
The Greatest Night of the Year!

The Galley Lounge will be transformed into the 
dazzling venue to celebrate a glamorous evening 
to remember!
Savour the delights of a lavish six-course gala 
dinner paired with a fine selection of Portuguese 
wines and accompanied by the pleasant and 
entertaining tunes of our guest-pianist, Vasco 
Gil.

Get into the swing of the Party…
Our fabulous Savoy Rhythmics will get you up 
and dancing into the New Year.

245€ per person: Gala menu including aperitif, 
Savoy selected premium Portuguese wines 
during the meal, after dinner coffee with petit 
fours plus champagne & canapés during the 
midnight fireworks display on our exclusive 
rooftop terrace, on the 10th floor.
195€ per person, supplement for guests on half-
board

Table seating:  To create the festive atmosphere 
we have arranged large tables of 8 or more 
people.
Dress Code is Formal (preferable dark suit for 
gentlemen).
Reservations required, please contact reception.

MADEIRA’S FAMOUS NEW YEAR’S 
FIREWORKS DISPLAY
As the clocks strike twelve, welcoming in 
another New Year, the night skies of Funchal 
are suddenly lit up with fire and dazzling colours.  
Join us on our exclusive rooftop Terrace, on the 
10th floor, to toast the magic of the moment as 
you witness the magnificent and breath-taking 
pyrotechnic show launched above the bay of 
Funchal and from the sea.

ENTRANCE TO ROOFTOP TERRACE & 
CHAMPAGNE BAR, 10th floor – from 23H30
For resident guests not participating in the gala 
dinner, access to our exclusive rooftop terrace is 
available:  

Price of ticket: 55€ per person, including 
champagne and canapés

Reservations required, please contact reception.

HAPPY NEW YEAR 2020!

At the Piano Bar, do not miss out in the party 
spirit! 

The festive sounds will continue into the early 
hours… 
Our guest-musicians will perform the best hits, 
encouraging you to dance the night away.



New Year’s Day, January 01

Welcome in the 
New Year in style! 

Start 2020 the right way and enjoy a leisurely… 
GOOD MORNING NEW YEAR’S BREAKFAST
Served in the Armada Restaurant from 07H30 
and extended today until 11H00

Following a perfect Reveillon celebration, you 
deserve our “Thank Goodness it’s all over” buffet 
breakfast, served with fine Portuguese sparkling 
wine and accompanied by the soothing tunes of 
Félix Fernandes at the Piano… for that splendid 
start!

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

SPECIAL NEW YEAR ROMANTIC DINNER
In a candle light genteel setting, our talented 
Chefs have brought together the very best… 
Fresh Island produce to enhance delicious 
flavours and colour.  A generosity of aromas 
paired with a good wine.  The pleasure of 
indulging in delectable cuisine coupled with the 
sheer joy of sharing the moment.

49€ per person, including aperitif and Savoy 
selected wines
17€ per person, supplement for guests on half-
board

We kindly recommend suitable attire at 
dinnertime.
Reservations required, please contact reception.

The Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 with live 
music

Our champion barmen will be pleased to prepare 
your favourite drink or cocktail and fabulous 
entertainment will be provided by our talented 
guest-muscian Martinho Correia, guaranteeing 
you a very special time! 

Thursday, January 2

Daily activities 
11H00 AQUA AEROBIC
Join us for a full free session of water-aerobics
Rendezvous: Indoor pool

18H00 WELCOME RECEPTION
Join us for a gathering of friends.
Rendezvous:  Galley Lounge, ground floor

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

À LA CARTE DINING
In an elegant setting enjoy the delights of the 
best of Portuguese and international cuisine.  
Our appetizing à la carte menu complemented 
with Chef’s Signature options and our premium 
wine list featuring an excellent selection of top 
quality Portuguese wines as well as some fine 
international options will complete your dining 
experience.

We kindly recommend suitable attire at 
dinnertime.
Reservations required, please contact reception.

The Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 with live 
music

Our champion barmen will be pleased to prepare 
your favourite drink or cocktail and enjoy all-
round favourite chill-out saxophone music by our 
talented musician, Basílio Sousa. 

Friday, January 3

Daily activities 
10H00 PILATES
Free session of soothing pilates exercises 
designed to re-align and strenghten the body.
Rendezvous: Mezzanine, 1st floor

The Galley Lounge
A perfect venue for this special occasion, the 
evening starts at 19H00

NEW YEAR CLASSIC DINNER
Featuring a live musical performance by the 
talented concert musicians.

The Galley Lounge will be the elegant setting 
for an evening of musical entertainment and 
fine dining.  Enjoy a luxury 5-course dinner menu 
paired with fine Portuguese wines and the 
captivating performance by our guest-classical 
trio who will present a collection of beautiful 
songs and melodies from Broadway to Opera.

59€ per person, including aperitif and Savoy 
selected wines
25€ per person, supplement for guests on half-
board

We kindly recommend suitable attire at 
dinnertime.
Reservations required, please contact reception.

This programme may be subject to change.

The Staff, Management 
and Board of Directors 
of the Savoy Signature 
wish you memorable 
Christmas Holidays and
a happy and auspicious 
New Year



Foie gras surprise with a fig and apple confit, 
micro herb bouquet

Aubergine velouté flavoured with almond and 
rose pepper in a puff pastry crust

Greater amberjack fish with fresh clams, 
leeks and baby courgettes, 

parmentier de bulhão pato with 
coriander and toasted pine nuts

Lime and black vodka granita

Beef tournedo with puréed vitelotte potato, 
baby vegetables and a 

champagne and truffle jus

Christmas pudding

Coffee or Tea with mince pies

Aperitif: Glühwien, mulled wine
White wine: Encostas do Sobral Chardonnay, 13% vol.,Tejo

Red wine: Conde Monsul, 13% vol., Douro
Dessert wine: Moscatel de Setúbal

 

82€
per person

40€
supplement for guests on half board basis

Mango cream with prawns au naturel, 
tomato and red onion salsa, 

phyllo pastry and anchovy eggs

Velvety fennel soup 
in a tangerine aroma and micro herbs

CHEF’S CARVING STATION
Traditional roasted turkey breast with

a sage, onion and chestnut stuffing
Cranberry sauce

Bread sauce
Pork carré roasted in 

à l’ancienne mustard and honey
Green apple sauce

HOT BUFFET
Portuguese styled Madeira rockfish fillet

Potato fondant
Basmati rice with wild mushrooms

Roasted parsnips
Brussel sprouts

Stewed green peas

DESSERT
Christmas log

Vanilla cream flavoured 
with old rum

Bolo de mel, traditional Christmas cake
Rabanadas, Portuguese french toast

Sonhos, regional sweet
Portuguese crème brûlée

Egg pudding
Sweet rice
Fruit slivers

Cheese platter

Coffee or tea with
coconut and sugar cane honey biscuits

Sparkling wine: Montanha Reserva Brut, 
12% vol., Bairrada

White wine: Conde de Monsul, 12,5% vol., Douro
Red wine: Encosta do Sobral, 13,5% vol., Tejo 

Dessert wine: Madeira, medium sweet, 5 years

     
59€

per person

Christmas Eve 
Special
Dinner

Traditional 
Christmas 

Lunch

24 25
DEC DEC



Creamy roasted pumpkin soup with 

cottage cheese and mint

Codfish poached in olive oil and garlic with 

mashed potatoes, cherry tomato on a stem and 

grilled asparagus

or

Roasted beef cheeks and it’s jus with 

sweet potato purée, 

stewed red cabbage, raisins and apple

Mini pavlova with 

salted caramel and toasted almonds

Sparkling wine: Montanha Reserva Brut, 

12% vol., Bairrada

Dessert wine: Madeira, medium sweet, 5 years

39€ per person

Bolo do caco crostini with 
sautéed limpets in a butter and lemon meunière, 

red bell pepper emulsion and fried garlic chips 
and  a parsley pesto

Mille feuille of Madeiran broth 

Fresh tuna belly sealed with traditional fried corn, 
a dried tomato cream and pickled onions

Poncha à pescador granita

Black Angus grain fed beef with 
traditional cuscus, chayote and 

baby corn on a cob with butter and a stout beer jus

Madeira styled banana split
Banana with bolo de mel crumble,

passion fruit ice cream, 
Pisang Ambon meringues and pitanga coulis

Aperitif: Madeira tonic, medium dry
White wine: Alabastro, 13% vol., Alentejo

Red wine: Encosta do Sobral, 13,5% vol., Tejo
Dessert wine: Madeira, medium sweet, 5 years

49€ 
per person

17€
supplement for guests on half board basis

Special 
Boxing day 

Dinner 
Suggestion

Festive 
Season

Madeira 
Evening

26 28
DEC DEC

Fresh tuna tartar with an avocado purée

and a  light tomato gazpacho

Creamy chestnut soup

Veal medallions with 

creamed spinach and potato maxim 

Octopus tentacle confit in olive oil and thyme 

with a potato and Portuguese cabbage bráz

 

Traditional french toast sprinkled with sugar and 

cinnamon, red fruits and crème anglaise

Aperitif: Kir Royal

White wine: Catarina, 13,5% vol., Setúbal

Red wine: Alabastro, 14,5% vol., Alentejo

Dessert wine: Madeira, medium sweet, 5 years

52€

per person

22€

 supplement for guests on half board basis

Special 
Christmas 
Romantic 

Dinner

25
DEC



Mullet fish fillet with green tobiko caviar, 
black wheat ragoût and a cognac jus

Royal veal consommé

Lobster tail poached in a Pernod beurre blanc, 
celery purée, grilled fennel and 

fresh asparagus shavings

Pineapple and basil sorbet lollipop with peta zetas

Venison loin in a herb crust, 
a guinea fowl breast stuffed with foie gras, 

morilles and cêpes mushrooms, baby turnips, 
potato timbale and a Porto LBV jus 

Cottage cheese, pistachio and sugar cane honey surprise,
pumpkin jelly and its toasted seeds

Lemon curd magnum, Italian merengue,
red fruits and a pitanga coulis

Aperitif: Madeira Sercial, 10 anos
White wine: Tyto Alba, 12,5% vol., Tejo

Red wine: Quinta Velha Apegadas, 14% vol., Douro
Dessert wine: Moscatel de Setúbal Roxo Superior

245€
per person

195€
supplement for guests on half board basis

New Year Gala Dinner

31
DEC



Beetroot carpaccio, Danish blue, 
toasted pistachios and orange in 

Grand Marnier

Poultry consommé with 
mushroom dumplings

Grouper fish with a 
baby broad bean and green pea ragoût in a 

mint flavour

Duck thigh flambéed in brandy and it’s jus with 
roasted pumpkin quinoa

Caramel petit gâteau and
banana ice cream

Aperitif: Kir Royal
White wine: Catarina, 13,5% vol., Setúbal
Red wine: Alabastro, 14,5% vol., Bairrada

Dessert wine: Madeira, medium sweet, 5 years

59€
per person

25€
supplement for guests on half board basis

Seared scallops with 
creamy romanesco broccoli and salmon caviar

Velvety roasted sweet red pepper soup with 
crispy traditional cured ham

Prawn and fish moqueca with 
basmati rice  

or

Braised osso buco with 
puréed potato and sautéed vegetables

Apple and walnut crumble with 
vanilla ice cream and toffee sauce

Aperitif: Bellini
White wine: Ortigão Sauvignon blanc, 

12,5% vol., Bairrada
Red wine: Conde de Monsul, 13% vol., Douro 

Dessert wine: Madeira, medium sweet, 5 years

49€
per person

17€
supplement for guests on half board basis

Special New 
Year Romantic 

Dinner 

New Year 
Classic
Dinner

01 03
JAN JAN


