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INTRODUCTION 
 

Whatever the scale or theme of your meeting, we use our considerable 

culinary know-how to create authentic, unpretentious lunches, coffee 

breaks and dinners. 

 
Our Local Origins dishes, for instance, offer signature and provincial recipes 

that are inspired by the destination, including dishes that showcase some of the 

finest seasonal ingredients of the area. 

 
Whereas our World Kitchen recipes leverage  our global know-how by drawing 

on the experience of our chefs to offer a collection of authentically prepared 

classic  and contemporary  dishes  from  around  the  world. 

 
For all of our menus, we source ingredients locally where possible, with the              
emphasis on fresh and natural produce.  

Simply click on the style of menu you require from the bottom navigation bar 

to view the options available, alternatively our team  of  Chefs would be 

pleased to work with you to create your very own Insider menu to ensure 

a truly memorable experience. 

 

Local    origins 

World   Kitchen 

Light 

Vegetarian 

Gluten free 
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Coffee Breaks duration: 30 minutes  
 

LISBON INSIDER AM 
Orange juice 

Mineral water 

Premium Arabic coffee 

Selection of TWG teas 

Mini traditional Portuguese custard creams  

Mini donuts 

Traditional Sintra pastries 

    €15,00 per person 
 

LISBON INSIDER PM 
Orange juice 

Mineral water 

Premium Arabic coffee 

Selection of TWG teas 

Mini mixed snacks 

Salt cod rissoles 

Mini spicy sausage in laky pastry 

 

    €15,00 per person 
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Coffee Breaks duration: 30 minutes  
 

COFFEE BREAK A 
Orange juice 

Mineral water 

Premium Arabic coffee 

Selection of TWG teas 

Mini plain croissants 

Mini chocolate bread 

Mini orange Madeleines 

 

    €13,00 per person 

COFFEE BREAK B 
Orange juice 
Mineral water 

Premium Arabic coffee 

Selection of TWG teas 

Mini Algarve orange Madeleines 

Mini mixed brioche 

Mini traditional Portuguese custard creams 

 

    €14,00 per person 
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Coffee Breaks duration: 30 minutes  
 

COFFEE BREAK C 
Orange juice 

Mineral water 

Premium Arabic coffee 

Selection of TWG teas 

Mini Viennoiserie 

Mini quiche 

Mini club sandwich 

Mini traditional Portuguese custard creams 

Fruit kebab 

     €18,50 per person 

 

WELCOME COFFEE 
Orange juice 
Mineral water 

Premium Arabic coffee 

Selection of TWG teas 

  €8,50 per person  
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Coffee Breaks duration: 30 minutes  
SUPPLEMENTS 

Soft drinks - €3,50 per person 

Nespresso Coffee - €3,00 per capsule 

Yoghurt and fruit Purées - €5,50 per person 

 Yoghurt (Plain, Greek, Protein milkshake) 

 Fruit (Banana, Red berries, Mango e Peach) 

 Toppings (Dried cranberries, walnuts, hazelnuts and seeds) 
 

Fruit milkshakes - €6,50 per person 

Sliced fresh fruit - €5,50 per person 

Fruit basket - €31,50 (8 persons) 
 

Freshly squeezed fruit juices (minimum 15 persons) - €9,00 per 

person  

Juices (Orange, Açaí, Carrot, Pineapple) 
 

Sandwiches - €9,00 per person (4 units) 

  Smoked turkey, sautéed mushrooms, radicchio, 

pepper mayonnaise 

 Brioche, ham and gherkins 

 Club Sandwich 

 Smoked salmon and soft cheese 

 Roasted pumpkin with tapenade and rocket  

 

 

 

 

 

 

STATIONS 
 

To complete your Coffee break: 

 

Crepe station: 

     Fillings – Red berry jam, cinnamon, raisins, roasted apples, 

nutella and vanilla ice cream 

 €14,00 per person 
Ice Cream station: 

    Vanilla, chocolate, strawberry, coffee, red berry, chocolate chips, 

baked almonds, Oreos, M & M´s, toasted coconut and Chantilly with 

cherries 

€16,00 per person     € 15.50 por pessoa 

 

Fot this type of service the presence of one chef is required 

(the number of chefs will depend on the number of 

confirmed persons for the event) - €59,00 
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Coffee Breaks duration: 30 minutes  

 

HEALTHY 
Freshly squeezed carrot and orange juice 

Mineral water 

Premium Arabic Coffee 

Selection of TWG teas 

Açaí, raspberry, honey smoothie 

Yoghurt with red berries 

Beetroot muin 

Selection of dried fruit 

Apple basket 

    €20,00 per person 
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Coffee Breaks duration: 30 minutes  

 

CHOCOLATE 
 
Premium Arabic Coffee 

Selection of TWG teas 

Hot Chocolate 

Chocolate milkshake 

Chocolate brownie 

Chocolate financier 

Chocolate fountain with mini fruit kebabs 

      €21,00 per person 
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 CONTINENTAL BREAKFAST 
 

 

Cereals and yoghurts 

All Bran 

Corn Flakes and Muesli 

 

Bread, pastries, jams and butters 

Whole-wheat bread, regional bread and ive cereal 

bread 

Viennoiserie and muins 

Apricot, raspberry, orange and strawberry jams 

Honey 

Butter and margarine 

 

Fresh fruit 

Fresh fruit salad 

 

Freshly squeezed juices 

Orange and juice of the day 

 

 

Cold meats, smoked foods and cheeses 

Ham, cured ham and smoked rolled ham 

Regional cheeses 

Cottage cheese and ricotta 

 

Hot drinks 

Premium Arabic Coffee 

Selection of TWG teas 

 

Buffet service:  

 €23,00 per person - minimum 20 persons 

 

Service on the table:  

€27,00 per person -  maximum 25 persons
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 AMERICAN BUFFET BREAKFAST 
 

 

Cereals and yoghurts 

All Bran, Corn Flakes and Muesli 

Plain, low-fat, drinking and fruit chunk yoghurts 

 
Bread, pastries, jams and butters 

Whole wheat bread, regional bread and ive 

cereals bread 

Viennoiserie and muins 

Apricot, raspberry, orange and strawberry jams 

Honey, butters and margarine 

 
Fresh fruit 

Fresh fruit salad 

 
Freshly squeezed juices 

Orange and juice of the day 

Cold meats, smoked foods and cheeses 

Ham, cured ham and smoked rolled ham 

Regional cheeses, cottage cheese and ricotta 

Cereals 

 
Hot dishes 

Scrambled eggs 

Bacon and sausages 

Sautéed mushrooms with fine herbs 

Rösti potatoes 

Stewed beans with tomato sauce 

Pancakes with maple syrup 

 
Hot drinks 

Premium Arabic Coffee 

Selection of TWG teas 

 

Buffet service:  

€29,50 per person- minimum 20 persons 

 

Service on the table:  

€31,50 per person - maximum 25 persons
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  WELLNESS BREAKFAST 
 

Cereals and yoghurts 

All bran, gluten free corn lakes, 

Fitness with whole wheat cereals and muesli 

Low-fat fruit and plain yoghurts 

 

Bread, pastries, jams and butters 

Sesame seed, soya and seven cereal whole wheat bread 

Muins 

Lemon cake 

Pineapple, strawberry, orange, pear and honey jams 

Unsalted butter, low-fat and low-calorie margarine 

 

Fresh fruits 

Pineapple, kiwi, orange, grapefruit and a selection of apples 

 

Freshly squeezed juices 

Carrot, orange, grapefruit and beetroot 

 

 

 

Cold meats, smoked foods and cheeses 

Smoked turkey breast 

Low-fat cheese, quark with herbs 

Cottage cheese and tofu 

 

Hot dishes 

Grilled tomatoes, fried egg whites and sautéed mushrooms 

 

Hot drinks 

Soy milk and skimmed rice milk, cofee, decaf and tea 

 
 

€27,00 per person
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STATIONS 
To complete your breakfast: 

In-room cooking French Toast (Supplement) 

     €4,50 per person 

 
Omelettes and fried eggs (Supplement) 

     €5,50 per person 
 
Crepe station: 

Fillings - Red berry jam, cinnamon, raisins, roasted apples, Nutella 

and vanilla ice cream 

     €14,00 per person 
 

Ice cream station: 

Vanilla, chocolate, strawberry, cofee, red berry, chocolate chip, 

baked almonds, Oreos, M&Ms, toasted coconut, Chantilly with 

cherries 

     €16,00 per person 
 

For this type of service the presence of one chef is 
required (the number of chefs will depend on the 
number of confirmed persons for the event)   -  €59.00 
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 MENU A 
Starters 

Two salmon tartar 

Cream of tomato soup with oregano 

Vichyssoise with toasted almonds 

Spinach and baked Portobello mushroom salad 

Codish cram soup with country mint and baked pepper lavoured olive 

oil 

 
Main courses 

Roasted pumpkin risotto 

Salmon illet with crushed potatoes, vegetables 

Loin of pork, baked vegetables and thyme sauce 

Sea bream with prawn broth, spinach pudding, toasted pine nuts, garlic 

and kidney beans 

Country chicken supremes, Parmesan polenta, caramelized fennel and 

basil pesto 

 

 
 

Desserts 

Mascarpone mousse, chocolate Sacher, caramelized Morello cher- 

ries and sour cherry sorbet 

Caramelized apple pie, cinnamon ice cream, vanilla and honey cream 

Ricotta cheese tart, pumpkin jam, reduction of Moscatel and orange 

Citron Panna Cotta, cream of figs and peanut ice cream 

 

 

 

 

Make your favourite meal by choosing one soup or one starter, one 

main dish of fish or meat and one dessert from the suggestions 

above and prepare the menu that suits your event.  

Note: the menu must be the same for the group 

 
 

€44,00 per person 
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 MENU B 
Starters 

Cream of bio beetroot soup, Granny Smith apple, toasted coconut, 

lambéed Sinza goat’s cheese 

Prawn surprise with endives, Padron radishes and anchovy remoulade 

Smoked salmon with with Maple syrup, creamy toasted 

caulilower, grilled endives and sesame seed oil 

Fresh cod tartar with micro salad 

 

Main courses 

Sesimbra coast pink sword ish in a garlic and white wine sauce with 

coriander lavoured olive oil 

Roast pigeon, duck liver terrine, caramelized tangerine, bio 

carrots and Cummins 

Matured veal steak, gnocchi potatoes in tempura sauce, 

caramelized chives, capers 

Roasted salt cod, creamy potatoes and turnip tops 

Braised red mullet illet, celery and fennel sticks, cream of prawn and 

tobiko roe 

Roast leg of lamb, crushed ratte potatoes, coriander and glacéed salsify 

Ricotta and spinach tortelloni with tomato sauce 

 

 
 

Desserts 

Crispy hazelnut and chocolate mousse, cofee ice cream and 

cardamom cream 

Sweet rice pudding crème brûlée, cinnamon ice cream, orange 

and almond crisp 

“Abade de Priscos” pudding, raspberry sorbet with 

Port reduction 

Caramelized pineapple with coconut sorbet 

 

 

 

 

Make your favourite meal by choosing one soup or one starter, 

one main dish of fish or meat and one dessert from the 

suggestions above and prepare the menu that suits your event.  

Note: the menu must be the same for the group 
 

 

€54,00 per person 
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 MINI  BUFFET  I 
Finger sandwiches 

Cured ham and Philadelphia cheese in rye bread 

Ham and cheese with baby spinach and tomato in wheat and sesame 

seed bread 

Salmon and cucumber with mayonnaise in Pumpernickel bread 

Tuna and pickle mayonnaise in a mini baguette 
 

Mini salads 

Tuna and lime ceviche 

Ratatouille and basil 

Mushrooms, spinach and tomato 
 

Shots 

Strawberry and watermelon, cucumber and mint 
 

Desserts 

Mini traditional Portuguese custard creams    

     €31,50 per person 
 

The mini bufets were especially designed to be served in 

meeting rooms or at the Foyer for up to a maximum of 25 

people 

MINI  BUFFET  II 
Finger sandwiches 

Mozzarella, grilled aubergine, tomato and basil 

Smoked turkey with mango, Philadelphia cheese, pistachio cream 

Smoked salmon, dill, mustard and rocket 

Courgette, pumpkin, asparagus, Cummins and Mascarpone 
 

Salads 

Prawn, avocado and orange 

Chicken illet, cashew, radishes, onion, grilled mango, sesame seeds 

Couscous with grilled vegetables and toasted pine nuts 
 

Hot snack 

Mini pork kebabs with sweet and sour sauce 
 

Shots 

Pumpkin and chestnut vichyssoise 

Spinach and cured ham powder 
 

Desserts 

Mini traditional Portuguese custard creams and mini Crème Brûlées 

Fruit Salad 

 

€38,00 per person
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 WORKING BUFFET 
Salads 

Niçoise 

Rice with corn, ham and pineapple 

Chicken curry with apple and raisins 

White beans with marinated salmon 

Loreto cheese with celery root and walnuts 

Salt cod, chick pea, baked peppers 

 

Sandwiches in bread 

Grilled chicken, with herbs, tomato and salad 

Ricotta with pumpkin jam, toasted walnuts, cucumber and chives 

Prawn and aioli sauce wrap 

 

 

 

 

 

 

Hot dishes 

Cream of vegetable soup with apple 

Ricotta and spinach cannelloni gratin 

 

Desserts 

Sliced fruit 

Chocolate and caramel mousse 

Fruit Panna Cotta 

Apple and almond crumble 

 
 

€41,50 per person
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 CHEF’S BUFFET 
Salads 

White cabbage with bacon 

Black eyed beans with tuna 

Ricotta with vegetable Juliana 

Chicken with pineapple 

Broad beans with cured meats 

Squid with coriander 

 
Cold dishes 

Vegetable quiche 

Eggs with mayonnaise 

Stufed turkey with spicy sausage 

Atlantic ish mix 

Loin of pork with curry 

Cottage cheese with tomato 

Marinated Salmon 

 

 

 

Hot dishes 

Pea soup or country cured meat broth with mint 

Braised perch illet with lemon sauce or Fresh Alaska salmon with 

black olive sauce 

Grilled country chicken supremes with ginger sauce or Stewed pork 

cheeks 

White cabbage with bacon 

Pilaf rice 

Penne Rigate with seasonal vegetables 

 

Desserts 

Clementine cheesecake 

Chocolate and caramel mousse 

Ginger crème brûlée 

Lemon biscuit with apple caramelized in honey 

Banana and passion fruit crumble 

Orange and cherry roll | “Abade de Priscos” pudding 

Morello cherry and spice cocktail | Sliced fruit 

Coffee 

 

€47,00 per person- minimum 30 persons 
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 EXECUTIVE BUFFET 
Salads 

Chick peas with salt cod 

Greek 

Beetroot with fruit 

Prawn with cucumber and yoghurt 

Chopped cabbage with corn bread and 

black pudding 

Spinach, bacon, mushroom and croutons 

 
Cold dishes 

Salt cod carpaccio 

Duck Ballotine 

Country patês 

Local ish ceviche 

Cured mountain ham with melon 

Grilled vegetable terrine 

Mozzarella with tomato 

Cheese board 

 

 
 

Hot dishes 

Tomato soup with laked salt cod, garlic lavoured olive oil or 

Cream of asparagus soup with crispy bacon 

Red sea bream illet Provençale style with green wine sauce or 

John Dory illet with hazelnuts 

Loin of veal conit with ratatouille or Slow cooked leg of guinea 

fowl with pumpkin pavé, cinnamon and purple cabbage 

Tagliatelle all’arrabbiata 

Raisin rice 

Grilled vegetables 

 
Desserts 

Orange and cherry roll | “Abade de Priscos” pudding 

Morello cherry and spice cocktail 

Traditional egg dessert with almond biscuit 

Tiramisu | Sliced fruit 

Raspberry and strawberry gazpacho 

Almond brownie with hazelnut praline 

Selection of Portuguese and international cheeses 

Coffee 

 

€54,00 per person- minimum 30  persons 
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  ASIAN BUFFET 
Starters 

Sushi, Makizushi and Sashimi 

Tempura Ebi (prawn) | Vegetable spring roll 
 

Salads 

Tofu with pineapple and ginger | Thai noodle and sweet and sour sauce 

Goi Ga (chicken and Chinese cabbage) | Basket of coloured lettuces 
 

Side dishes and condiments 

Tofu, grilled vegetables, soya sauce 

Tuna, orange, almonds, lemon grass and sesame seeds 

Carrot, grape, black prune, soya shoots, cabbage, rice vinaigrette 

Fried rice noodles with spinach, tomato, mushrooms, soya and bacon 

vinaigrette 

Green salad and tomato 

Palm heart, radish, coriander and squid 

Purple cabbage, apple, mustard and spring onion 

Potato, black bean, purple onion, cloral, cumin and orange juice 

Baked potato, spring onion, pumpkin, coriander 

Chick pea, celery, pepper, cucumber and pineapple 

Prawn, white rice, pineapple, pea, onion, soya and curry 

Lentil, pumpkin, spring onion, goat’s cheese and mint leaf 

 

 

Hot dishes 

Miso soup with mushrooms and seaweed 

Sweet and sour soup (Tom yam) 

Mushroom and chicken soup (Kaeng kai kap het) 

  (choose 1 option of the suggestions) 

Chicken with soya and almonds 

Veal chop suey 

Pork and pineapple chop suey with prune sauce 

Red curry chicken (Kai sai prik daeng) 

  (choose 1 option of the suggestions) 

Prawn chow mein 

Egg noodles with spicy prawns 

  (choose 1 option of the suggestions) 

Fried Chinese rice 

Sautéed oriental vegetables 

Pak choi with garlic 
 

Desserts 

Green tea and wasabi mousse | Green tea crème brûlée 

Mango and ginger mousse | Fruit pie 

Sweet potato and coconut pastry 

Caramelized banana with coconut milk 

Coffee 
 

     €72,00 per person- minimum 30 persons 
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 PORTUGUESE BUFFET 
Starters 

Boiled prawns | Roast suckling pig | Mackerel illets with garlic 

Sardine escabeche | Cured mountain ham with melon 

Spicy cured sausages | Pineapple and black pudding 

Country sausage | Spicy lour sausage | Fried codish quenelle   

Roast chicken | Cottage cheese with oregano 

Meat croquets | Turkey stufed with chestnuts 
 

Salads 

Broad bean salad with country cured sausages | Black-eyed pea with tuna 

Chick pea with salt cod | Pig’s ear and coriander salad 

Hake roe salad | Carrot, beetroot and orange | White bean with mackerel 

Baked vegetable, turnip, carrot, fennel root and green bean 

Chicharro with spicy sausage | Octopus, spring onion, coriander and 

pepper 

Green and tomato | Baked pepper 
 

Portuguese cheeses 

Regional | Nisa 

Castelo Branco | Yellow cheese from Beira Baixa 

Serpa Cheese | Goat’s Cheese 

 

 
 

 

 

 

Hot dishes 

Traditional kale broth  

Creamy fish soup  

Gizzard and soup 

 (choose 1 option of the suggestions) 

Salt codfish baked in olive oil  

Azores style octopus stew  

Setúbal style fish stew  

(choose 1 option of the suggestions) 

Pork chunks with clams Alentejo style 

Roasted Lamb 

Traditional Portuguese boiled meat and vegetables 

(choose 1 option of the suggestions) 
 

Desserts and cheeses 

Crème brûlée | Sweet rice pudding | Orange roll 

Portuguese egg dessert | Portuguese custard tarts 

Dom Rodrigo traditional Algarve dessert | Traditional egg tart 

Squash in laky pastry | Egg and sponge bread 

“Abade de Priscos” pudding | Sponge Cake 

Cheeses board (Azores, Rabaçal, Serpa, Niza and Serra da Estrela) 

Coffee 
 

Garnishes - Olives | Chives | Pickles | Chopped onion | Chopped parsley | 

Chopped garlic 
 

\ €72,00 per person- minimum 30 persons 
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  ITALIAN BUFFET 
Starters 

Marinated anchovies | Tomato, Mozzarella | Stufed mushrooms 

San Daniele prosciutto | Milano Salami | Ricotta and vegetable quiche 

Carpaccio of veal with Parmesan and rocket 
 

Salads 

Macaroni, yoghurt, salami and Parmesan 

Couscous, vegetable and dates | Ratatouille with basil 

Chicken, mushroom, olive and red pepper | Sweet potato, rocket and 
radish 

Tuna, tomato, corn and egg | Prawn with vegetables, mayonnaise and 

lemon 

Ricotta with apple, radish and walnut | Pea, egg, smoked salmon and 

mustard 

Chicken, green bean, olive, tomato and mayonnaise 

Fusilli with tuna, onion, peppers and chives 

Mushroom with spinach, bacon and Parmesan  

Lettuce and tomato salads 
 

Dressings, condiments, pizzas and pastas 

Romano basil vinaigrette and balsamic vinaigrette 

Grissini bread sticks and toasted pine nuts 

Parmesan cheese sauce 

Pizza Margherita 

Penne All’Arrabbiata and lasagne Bolognese

 
 

Hot dishes 

Cream of mushroom soup with trule lavoured olive oil 

Tomato and basil soup with olive and Parmesan bread 

Ricotta and basil tortellini | Cream of artichoke soup 

(choose 1 soup option of the suggestions) 

Chicken and Parmesan stracciatella | Chicken Cacciatore 

Roast loin of pork with peppers, creamy Asiago cheese polenta 

Veal saltimbocca | Chicken saltimbocca à Romana 

(choose 1meat option of the suggestions) 

Oven baked John Dory Fish with peperonata | Minestrone 

Fritata di pesce with focaccia and sautéed artichokes, anchovies and 

tomato 

  (choose 1 fish option of the suggestions)  

Tagliatelle al nero di seppia with sea fruits 

Meat lasagne | Grilled vegetable lasagne 

Spaghetti all’arrabiata | Fettuccine puttanesca 

(choose 1pasta option of the suggestions) 
 

Desserts 

Goat cheese Panna Cotta | Sabayon 

Raspberry and chocolate cassata | Fruit soup with cream cheese 

Mascarpone with strawberries | Tiramisu with amaretto 

Caramel and cofee parfait | Ricotta and cherry tart 

Moka cake | Strawberry smoothie | Grappa crème brûlée 

 
€69,00 per person- minimum 30 persons
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 FISHERMAN’S BUFFET 

Cold dishes 

Mussels in their shells with curry and coriander 

Fresh marinated and smoked salmon | Smoked halibut | Sea fruits 

ceviche 

Marinated sardines | Mackerel marinated in red wine | Local ish 

terrines 

Stufed crabs | Perch rolls illed with vegetables | Prawns au naturel 

Oysters au naturel | Whelks au naturel | Swimming crabs au naturel 

Gooseneck barnacles au naturel | Spiny sea snails 

 

Plain salads 

Tomato | Cucumber | Carrot | Lettuce 

 
Mixed salads 

Roe with coriander | Whelks with curry | Squid with purple onion 

Octopus with baked peppers | Black eyed pea with tuna 

White beans with smoked salmon | Sweet corn and shelled prawns 

 

Side dishes 

Anchovies, capers, lemon, spring onions 

Palm hearts, olives illed with peppers 

Onion, parsley, egg yolks and whites 

Cheese board 

 
 

 

Soups 

Grouper broth with clams, prawns and scallions 

Lobster bisque with old brandy 

Fish soup with garlic and coriander croutons 

Salt cod soup with coriander 

Cream of lentil with smoked salmon and crème 

fraiche 

 (choose 1 soup option of the suggestions) 

 

Hot dishes  

Portuguese style octopus stew with boiled potatoes 

Salmon illed with prawn mousse and black olive sauce 

Baked salt cod with potato purée 

Oven baked stone bass with Portuguese style sauce 

Seafood cataplana 

 (choose 2 fish options of the suggestions) 

 

Pastas  

Fusilli with smoked ish and dill 

Fettuccine with sea fruits 

 (choose 1pasta option of the suggestions) 

 

        €81,00 per person- minimum 30 persons 
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GALA DINNER I 
Alaskan royal king crab, smoked eel with fennel, pine nuts and sea jelly 

Turbot conit and herb butter, salsify, celery root mousseline 

Algarve almonds and piquillo olive oil 

Raspberry and Szechuan baton 

Cubed oxtail with foie gras, caramelized spring onions and parsnips 

Toasted spice bread, apple pearls caramelized in honey, foie gras and 

raspberry ice cream 

Raspberry trules 

 

     €83,50 per person 

GALA DINNER II 

Azores squid, sea urchin roe, parsley with garlic and black potatoes 

Cured ham, chanterelle bleu, pied bleu aranji, trompettes de la 

mort and black trule cream 

Red mullet, smoked monk ish liver, sweet potatoes, salicornia, 

tobiko 

Lime cake pops, white chocolate and pop rocks milk 

Lamb, Jerusalem artichokes, lentils, spinach, jus à la moutarde 

Passion fruit and pineapple mousse 

Chocolate surprise, cream of savoury caramel and broad bean 

sorbet 

 

 
€90,00 per person
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 WEDDING MENU 

 

Welcome Drink includes 8 canapés which you can choose from the below selection.  

Served Menu: 

Local ish soup with spring onions and chervil 

Monk ish and prawn risotto with ish liver and coriander 

Acorn fed loin of pork with Serpa cheese polenta, caramelized onion and 

Portuguese Penca cabbage 

Lime sablé with raspberry mousse and Mascarpone, lime sorbet and citrous 

topping 

Wedding cake 

 

       €93,50 per person 
 

The drinks at the Welcome Drink and at the meal are not included, 

they must be chosen from the Drinks Menu. 

 

 

Reception / canapés 

Prawn rissoles | Prawn tempura with vegetable samosas 

Vegetable samosas | Meat croquets | Fried Codish quenelle 

Mix of grilled cured sausages | Smoked salmon on toast 

Dates with blue cheese and Port 

Garlic bread with cured ham and tomato 

Mozzarelini with cherry tomatoes and basil 

Smoked turkey roll, cream cheese and mango 

Mushroom shot with pork scratchings | Pumpkin donuts with prawn 

Salt cod bonbons with olives and red pepper coulis 

Mackerel in escabeche with onion jelly 

Game sausage lollipop, white chocolate and pistachios 

Rabbit liver terrine with apple crumble and Satay sauce 

Cuttleish tempura with nettle mousseline 

Ricotta mille feuille, Gerês honey and toasted pine nuts 

Cod ish conit proiterole, chickpea hummus with lemon 

Meat wafer 

Tempura vegetables and tartar sauce 

Pata Negra ham station 

Creamy prawns with Alba trule oil 

Cod ish conit, mashed spinach, caramelized onion, mango juice, sate 

Mullet illet in tomato sauce, artichoke, olives, cherry tomato and  

cori- ander oil 

Tangerine sorbet 

Moularde duck magret, celery head cream, sesame oil, pak choi 

Milk-fed veal, sweet potato mash, wakami, peach and morel 

Lemon shot with black vodka 
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 COLD CANAPÉS 
Cold melon and mint soup 

Chicken curry with yoghurt 

Crudités and dips 

Tuna mousse in cherry tomato 

Marinated salmon roses 

Tomato cottage cheese and oregano crostini 

Tuna and cucumber mousse 

Salmon marinated in honey sauce, mustard and dill 

Waldorf salad with grapes 

Roe mousse in cherry tomato 

Smoked turkey with mango 

Azores cheese with baked Peppers 

Cherry tomatoes with Emmental and prawns 

Poultry and Port mousse on spiced bread 

Gazpacho 

Veal carpaccio with orange and mustard sauce 

Salt cod carpaccio with coriander pesto 

Foie Gras Mousse and black grapes 

 Cheese table with a selection of rolls and crackers 

 

 

 
 

Lobster and dill medallions 

Mini crab tartlets 

Cured ham, igs marinated in Port 

Marinated salmon, vodka and lemon 

Mozzarelini, cherry tomatoes and fresh basil 

Grilled courgette with vegetable tartar 

Salt cod lakes with baked pepper aioli 

 

 
To select your cocktail our Executive Chef and Pastry Chef prepare an hors 

d´oeuvres and desserts selection, which are presented below: 

 
 

Selection of 4 varieties (1 piece per variety)  €14.00 per person 

Selection of 6 varieties (1 piece per variety)  €19.00 per person 

Selection of 8 varieties (1 piece per variety)  €26.00 per person 

Selection of 12 varieties (1 piece per variety)   €29.50 per person 
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HOT CANAPÉS 
Mini wagyu foie gras hamburger, trule mayonnaise 

Marinated Norway lobster, wasabi, safron and lime 

risotto 

Fresh cod conit, PDO olive oil, lemon, artichoke and 

baked garlic humus 

Low temperature goose magret conit with Portuguese 

pears, trompette de la mort butter 

Sea hags with coconut and kair lime tapioca 

Pumpkin and pine nut bonbon, Alba and gold trule 

Deep fried Brie with almond 

Prawn tempura 

Salt cod Berliners 

Mini chicken pies 

Marinated salmon mille feuille, Feta cheese and olives 

Prawns with garlic 

Duck conit with chutney, mango and ginger 

Spicy chicken pies 

 

 
 

Lamb with mustard, polenta and Parmesan 

Fried Codish quenelles 

Prawn rissoles 

Fish goujons with tartar sauce 

Deep fried mushrooms 

Vegetable and smoked turkey logs 

Deep fried Provolone 

Vegetable quiche 
 

 
To select your cocktail our Executive Chef and Pastry Chef prepare an 

hors d´oeuvres and desserts selection, which are presented below: 

 

Selection of 4 varieties (1 piece per variety)  €14.00 per person 

Selection of 6 varieties (1 piece per variety)  €19.00 per person 

Selection of 8 varieties (1 piece per variety)  €26.00 per person 

Selection of 12 varieties (1 piece per variety)   €29.50 per person 
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 MINI DESSERTS 
Madeleines: Lemon or Vanilla or Orange 

Macarons: Lemon or Strawberry or Pistachio or Cofee or 

Chocolate or Almond 

Selection of mini pastries 

Strawberry and Chantilly Pavlova 

Chocolate brownies 

Mini tartlets: Lemon meringue or Passion fruit meringue or Selection of 

seasonal fruit or Chocolate or Raspberry 

Fruit cocktail with Grand Marnier 

Crème brûlée: Ginger or Vanilla or Coconut or Pear 

Spiced bread with chocolate, olive oil pesto and peppermint 

Strawberry and olive salad with olive oil dressing 

Fruit soup with basil 

Strawberries with Port 

Mascarpone with orange vinegar and orange conit 

 

 
Selection of trules or bonbons 

Fruit pates: Green apple or Raspberry or Mango or Grapefruit 

Portuguese patisserie - Algarve sweets 

Tiramisu 

Apple and safron crumble 

Honey dew melon in Moscatel soup 

Mango and chocolate parfait 

White chocolate mousse with Cointreau and raspberries 

Chocolate fountain with mini-pastries (donuts, petits fours and fresh fruit) 

 

 
To select your cocktail our Executive Chef and Pastry Chef prepare an 

hors d´oeuvres and desserts selection, which are presented below: 

 
Selection of 4 varieties (1 piece per variety)  €14.00 per person 

Selection of 6 varieties (1 piece per variety)  €19.00 per person 

Selection of 8 varieties (1 piece per variety)  €26.00 per person 

Selection of 12 varieties (1 piece per variety)   €29.50 per person 
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FINGER FOOD 
Suggestions to complement the choice of cold and hot canapés and mini 

patisserie 

 

Cheese and sausages station    €11,00 per person 

Smoked or marinated salmon   €13,00 per person 

Roast leg of veal with mini milk bread  €14,50 per person 

Roast loin of veal in a brioche pastry  €20,00 per person 

Barrancos cured ham     €20,00per person 

Sushi station                €25,50 per person 

 

SELECTION OF HOT 

DISHES FOR 

COCKTAIL DÎNATOIRE 
Codish Brandada 

Codish with cream 

Veal emincé with white rice 

Duck rice Portuguese style 

 

€16,00 per person (choose one option) 
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WELCOME COCKTAIL 
Lemon Splash Port (dry Port, tonic water and lemon zest)  

Hint Mint Port (dry Porto, tonic water and mint)  

Freshly squeezed orange juice, water  and dry snacks 

 €14,00 per person - during 30 minutes 
 €17,00 per person - during 1 hour 

CLASSIC COCKTAIL 
Sparkling wine, white wine, red wine, beer, freshly squeezed or- 

ange juice, water and dry snacks 

 €16,00 per person - during 30 minutes 
 €20,50 per person - during 1 hour 

PORTUGUESE COCKTAIL 
Dry white Port, Moscatel, Vinho Verde, sparkling wine with red 

berries, white and red wine, freshly squeezed orange juice, water and 

dry snacks 

 €20,50 per person - during 30 minutes 
 €26,00 per person - during 1 hour 
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 SNACKS  I 
Port wine 

White wine 

Freshly squeezed orange juice 

Soft drinks 

Dry snacks 

 

€14,00 per person – during 30 minutes 

 

 SNACKS II 
Dry White Port 

Portuguese sparkling wine 

Dry Madeira Sercial 

White and red wine InterContinental 

selection 

Freshly squeezed orange and tomato juice 

Soft drinks 

Dry Snacks 

 

INTERNATIONAL  OPEN BAR 
Martini, Campari, dry white Port 

Whisky, Gin, Vodka, Bacardi 

White and red wine - InterContinental selection 

Portuguese sparkling wine 

Freshly squeezed orange juice, tomato juice 

Soft drinks 

 
 

€29,00 per person - 1 hour 

€37,00 per person - 2 hours 

€16,00 per person - suplement for the 3rd hour and following 

 

€17,00 per person – during 30 minutes 
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 CHEESE AND WINE COCKTAIL 
Portuguese cheeses 

Castelo Branco | Azores | Niza | Rabaçal | Serpa | Serra 

 

International cheeses 

Bel Paese | Camembert | Chèvre | Gouda | Quark | 

Roquefort 

 
Bread and crackers 

Bread, baguette, corn bread 

Cream crackers, cheese mille feuille 

Green and black grapes, apples 

Fresh or dried igs, sultanas and walnuts 

 

 
 

Portuguese wines 

 
Barranco Longo Reserve - Algarve - White 

Floral and fruity aromas, notes of oak, pineapple, peach and 

vanilla. Complex and full-bodied 

 

Post Scriptum- Douro - Red 

Floral and very mature fruity aromas with a hint of wood, 

balanced in the mouth and full-bodied 

 
Quinta da Alorna Reserve - Vale do Tejo - Red Woody 

and fruit aromas, young middle bodied with some 

persistence 

 
 

€57,00 por pessoa
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DRINK SUPPLEMENTS 

 

Supplement I (Alcohol free) 

Soft drinks, orange juice, water, coffee or tea 

€12,00 per person 
 

Supplement II  

White and red wine Messias, beer,  

Soft drinks, orange juice, water, coffee or tea 

€17,00 per person 

Supplement III 

White wine - Planalto, Douro - Fresh, fruity and long;  

Red wine - Dona Maria, Alentejo - Complex, velvety and woody 

lavour; 

Soft drinks, orange juice, beer, water, coffee or tea 

€23,00 per person 
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WINE TASTING 

 

PORTUGUESE WINE TASTING 

Welcome reception with a lute of Portuguese sparkling wine. Our 

wine expert will give a presentation of Portuguese wines, wine 

regions and grape varieties. 

Also inclusing the explanation of six diferent wines and tasting: 1 

Vinho Verde, 2 white wines, 2 red wines and 1 LBV Port. 

The tasting session may be done during a cocktail reception. 

€22,00 per person – during 1 hour 
 

PORT TASTING SESSIONS 

 Our wine expert will give a presentation on the magniicent world of 

Port. After a brief explanation of the history, production and 

diferent types of Port, yyou can taste ive diferent Ports from the 

most famous producers: 

1 Dry white Port as an aperitif, 1 Tawny Port, 1 10 year old Tawny 

Port, 1 LBV Port , 1 20 year old Port 

€28,00 per person – during 1 hour 
 
Supplements 

Cheese bufet with variety of bread and toasts 

€11,00 per person
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DRINK SUPPLEMENTS 
International  Open  Bar: 

Martini, Campari, Dubonnet, Pernod Ricard, normal whisky, aged whisky, 

rum, vodka and gin; 10 year old Port; Portuguese and international 

liqueurs; white wine, red wine and spar- kling wine; freshly squeezed 

orange juice, 

tomato juice, soft drinks, beer, tonic water, Castelo sparkling water and 

mineral water 

€33,00 per person - 1 hour 

€49,00 per person - 2 hours 

€16,00 per person - suplement for the 3rd hour and following 

Executive Open Bar:  

Martini, Campari, Dry and sweet Port, Musca- tel from Setúbal, normal 

whisky, rum, vodka and gin; white and red wines, orange juice, soft 

drinks, beer, tonic water, Castelo sparkling water and mineral water 

€25,00 per person - 1 hour 

€36,00 per person - 2 hours 

€13,00 per person - suplement for the 3rd hour and following 

DIGESTIVES 
Selection of digestives (normal whisky, old brandy, Portuguese liqueurs) 

€10,50 per person
Selection of premium digestives (aged whisky, old brandy, 

Imported liqueurs)  

€16,00 per person 
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MEETINGS 
 

 

 
Meeting packages 

If you are looking for a different atmosphere where you can hold 

your company meeting away from day-to-day interruptions, the 
Hotel InterContinental Lisbon has many interesting and stylish 

alternatives 

 

Suggestion I 

Room hire for ½ day with notebooks, pencils, mineral water and 

fruit drops 

Screen and Flipchart 

1 Coffee Break, morning or afternoon 

Buffet Lunch with drinks included (buffet with a minimum of 25 

persons) 

 

Suggestion II 

Room hire for full day with notebooks, pens, mineral water and 

fruit drops 

1 Screen and 1 Flipchart 

2 Coffee Breaks, morning and afternoon 

Buffet Lunch with drinks included (buffet with a minimum of 25 

persons) 
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