


N E W  Y E A R ’ S  B U F F E T  L U N C H  
Hotel Palácio Estor il

01st January 2020, from 13h00 until 16h00

S T A R T E R S  A N D  S A L A D S 
Prawn cocktail

Our selection of smoked fish
Roast beef

Caesar salad
Spr ing rolls with sweet & sour sauce

Noodles and shr imps salad
Tuna carpaccio
Goose liver pâté

Smoked ham with melon
 Smoked duck magret with orange

Waldorf salad
Quinoa salad with mango

Veal pies
Vegetables samosas

 
C R U D I T É S 

Lollo rosso, chicory, por tuguese salad, cucumber
Endives, cher ry tomato, car rots

Cocktail sauce, vinaigrette, remoulade and balsamic

S O U P
Soup “à la reine”

P A S T A  A N D  M A I N  C O U S E S
Cêpe mushrooms ravioli with cream and herbs sauce

Sole filets with seafood sauce

Iber ian pork with “Madeira” sauce, roasted potatoes e sauteed turnip tips

D E S S E R T S
 Cheese board, fruit salad, mini custard tar telletes

The Chef ’s selection of Por tuguese and seasonal desser ts

D R I N K S 
White and red wine Hotel Palácio

Mineral water and soft dr inks

€ 60,00 p.p.
Children up to 3 years old ~ complimentary 

Children from 4 to 8 years old ~ 50% discount



Hotel Palácio Estoril   2769-504 Estoril   Cascais   Portugal

(351) 21 464 80 00   reservations@hotelestorilpalacio.pt 

www.palacioestorilhotel.com


