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WEDDINGS

Menu I

1 hour cocktail

6 canapés of your choice (see Canapés section)

Sparkling wine, white wine, dry white port, Moscatel do Douro, gin, vodka,
scotch whisky, rum, vermouth and beer

Natural orange juice, soft drinks and waters

Starters (select 1 option)

Creamy mushrooms soup with oxtail

Portuguese coastal fish and prawn soup

Smoked Duck Salad with arugula, celery, and apple mustard
Classic Prawn Cocktail

Main Courses (select 2 options)

Braised Salmon with fennel compote and herb crumble

Sea Bream filets with green asparagus, creamy parsnips, and parsley infusion
Guinea Fowl with truffle potato confit and sautéed spinach

Slow Roast Leg of Lamb with sweet potato and sautéed cabbage

Sautéed millet with Jackfruit and vegetables (vegan)

Dessert served at the table
Wedding cake
Lagoalva sparkling wine

Dessert buffet

Laminated fruit (vegan)

Portuguese and international cheese board, served with a selection of breads,
crackers, grissinis, compotes and dried fruits

5 desserts to choose from
See the Desserts section

Wines
Lagoalva
Beer, soft drinks and mineral waters

Coffee
Coffee and custard tarts

Bar open

2 hours

White and red wine, dry white port Moscatel do Douro, gin, vodka, scotch
whisky, rum, vermouth and beer

Natural orange juice, soft drinks and waters

Minimum 30 people
€ 215,00 per person



WEDDINGS

Menu II
1H30 Cocktail

10 canapés of your choice (see Canapés section)
Sparkling wine, white wine, dry white port wine Moscatel do Douro, gin, vodka,
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scotch whisky, rum, vermouth and beer
Caipirinhas, caipiroscas and mojitos
Natural orange juice, soft drinks and waters

Starters (select 1 option)

Cream of asparagus with truffle oil

Cream of carrot with braised scallop

Crayfish tartare with celery, apple, pak-choi cabbage and salicornia
Carpaccio of veal with parmesan, rocket and caper vinaigrette

Main Courses (select 2 options)

Monkfish wrapped in serrano smoked ham, celery purée and Mediterranean
flavours sauce

Braised bass with smoky and creamy courgette and vegetables

Duck Magret with orange and ginger sauce, purple mashed potatoes and
pak- choi cabbage

Tournedos mignon with mushrooms ragout and potato gratin

Stewed quinoa with grilled Portobello moqueca (vegan)
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Desserts (select 1 option) Supper
Dark chocolate and raspberry (vegan) Caldo verde (green cabbage soup)
Almonds chiffon, Moscatel, pear and darjeeling Mini pregos (steak sandwiches)
Date, milk chocolate and yuzu yoghurt cake
Vanilla, coconut and caramel millefeuille Three Hours Open Bar
White and red wine, dry white port, Moscatel do Douro, gin, vodka, scotch
Wines whisky, rum, vermouth and beer
Vallado Natural orange juice, soft drinks and waters

Natural orange juice, soft drinks and waters
Minimum 30 people

Coffee € 235,00 per person

Coffee and mini pastéis de nata (custard tarts)

Dessert buffet

Sliced fruit (vegan)

Portuguese and international cheese platter served with a selection of
breads, crackers, grissinis, compotes and dried fruits

5 desserts to choose from
See the Desserts section

Wedding Cake
Wedding cake and sparkling wine Lagoalva




WEDDINGS

Menu III
Cocktail TH30
10 canapés of your choice (see Canapés section)

Sparkling wine, white wine, dry white Port wine, Moscatel do Douro, vodka,

Grey Goose, scotch whisky, Johnnie Walker Black Label, Glenlivet 12 year old,
Havana Club 7 year old, vermouth and beer

Gin & tonic Bar, caipirinhas, caipiroscas and mojitos

Natural orange juice, soft drinks and waters

Starters (select 1 option)

Topinambur cream with foie-gras and candied hazelnuts
Creamy shellfish soup with braised langoustine

Roasted scallops with salsify, Brussels cabbage and
almond chocolate crunch

Cannelloni stuffed with roast beef foie gras, Port wine jelly,
capers and water cress
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Main Courses (select 2 options)

Roasted grouper with asparagus and clam barley

Seabream with creamy caramelized leek, tomato petals confit, asparagus, and
coriander infusion

Veal medallions with morels sauce, rosti potatoes with onion confit

and green bean

Wellington of veal tenderloin and sautéed spinach

Green Curry with chickpeas, lentil and pak choi cabbage aromatised with lime
and crispy panko tofu (vegan)

Desserts (select 1 option)

Creamy dark chocolate, passion fruit and orange
Red velvet cheesecake, rooibos, and raspberry
Tropical paviova (vegan)

Mizo parfait and banana confit

Wines

Trés Bagos Sauvignon Blanc
Meandro red

Beer, soft drinks and mineral waters

Coffee
Coffees and mini pastéis de nata (custard tarts)

Digestives served at the table (select 2 options)
Johnnie Walker Black Label, Glenlivet 12 year old, Cognac, Calvados, Port Wine,
Tawny Port 10 years, Ginja d'Obidos, Baileys, Licor Beirdo and Benedictine

Dessert buffet

Sliced fruit (vegan)

Portuguese and international cheese platter served with a selection of
breads, crackers, grissini, compotes and dried fruits

5 desserts to choose from
See the Desserts section

Wedding cake
Wedding cake and Murganheira Super Reserve Brut sparkling wine

Supper

Green asparagus cream with truffle oil
Bread with chorizo

Pastéis de nata (custard tarts)
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Bar open 4 hours
Sparkling wine, white wine, dry white Port, Moscatel do Douro, Grey Goose
Vodka, scotch whisky, Johnnie Walker Black Label, Glenlivet 12 year old and
Havana Club 7 year old

Gin & tonic bar, caipirinhas, caipiroscas, maojitos, vermouth and beer
Natural orange juice, soft drinks and waters

Nespresso station

Minimum 30 people
€ 265,00 per person



CANAPES

Cold canapés

Marinated tofu and sprouts bruschetta with crispy wasabi (vegan)
Smoked salmon with blinis

Tomato crostini with parmesan shavings

Vol-au-vent with avocado and prawns

Bruschetta with peppers and braised tuna

Sautéed prawns with avocado tartar

Smoked salmon with black olive tapenade

Foie gras terrine with Vintage Port reduction

Ham and green asparagus tips

Roast beef on walnut bread and mushroom duxelle

Hot canapés

Baked brie with orange compote

Spring rolls (vegan)

Crispy black pudding with apple

Chicken and pineapple satay

Alheira balls

Prawn fritters

Crispy prawns with mango chutney
Mushrooms stuffed with mountain cheese
Ham and caramelised shallots puff pastry
Veal croquettes



DESSERTS

Desserts

Chocolate mousse

Milk custard

Créme bralée Yoghurt panacotta
Cheesecake

Pudding Flan

Chocolate brownie

Hazelnut cream

Lemon meringue pie

Hibiscus angel food

Orange tart

Strawberry tart

Mango and lime custard
Chocolate and hazelnut tart sericaia




SUPPLEMENTS

Supper
Caldo Verde (green cabbage soup) and mini-preguinhos (steak sandwishes) ~ € 22,00 per person

Fondue Station

Meats Selection ~ € 24,00 per person
Prawns ~ € 28,00 per person

Mix~ € 24,00 per person

Ceviche Station

White fish, octopus and squid ceviche ~ € 19,00 per person

Salmon ceviche with apple, celery and ginger ~ € 19,00 per person

Gilt head bream ceviche, watercress and passion fruit ~ € 19,00 per person
Tuna ceviche with sesame citrus and avocado ~ € 20,00 per person

Baos Station

Crispy chicken bao with avocado, purple cabbage, and coriander with cochujang mayonnaise ~ € 17,00 per person
Chashu pork bao, purple cabbage, carrots and lettuce with sweet and sour sauce ~ € 17,00 per person

Prawn bao with avocado, chives, coriander and spicy mayo ~ € 18,00 per person

Teriyaki salmon bao with chives, cucumber, coriander and lime~ € 17,00 per person

Oysters Station
Oysters ~ € 20,00 per person

Shellfish Station
Crab, mussel and prawns ~ € 2500 per person

Estacdo de Sushi
Selection of makis and uramakis (6 pieces) ~ € 19,00 per person

Pasta & Risotto Station

Pork belly Linguini with cherry tomato ~ € 16,00 per person
Linguini Nero with prawns and clams ~ € 20,00 per person
Mushroom Risotto with truffle olive oil ~ € 16,00 per person
Duck confit Risotto with asparagus ~ € 18,00 per person
Beetroot Risotto with scallops ~ € 20,00 per person

Dessert Station

Waffles ~ € 8,00 per person

Crépes ~ € 8,00 per person

Churros with dulce de leche ~ € 8,00 per person
Assorted Bolas de Berlim (Berliner) ~ € 8,00 per person
Assorted mini-Doughnuts - € 800 per person

Children’s Menu

Starters (your choice of 1)

Creamy vegetable soup

Chicken broth

Main Courses (your choice of 1)

Crispy cod fillets with potatoes and salad
Small steak garnished w/ rice and french fries
Spaghetti Bolognese

Chicken breast with rice and french fries
Dessert (your choice of 1)

Chocolate mousse

Sliced fruit, selection of ice creams and sorbets

€ 64,00 per children



SUPPLEMENTS

Menu'’s Staff Daily Chef’s Suggestion
Includes 1 starter, 1 main course, 1 dessert, fizzy drink
Mineral Water and Coffee

€ 47,00 per person

Cocktail
Caipirinhas, caipiroscas and mojitos

€ 13,00 per person

Gin & Tonic Bar

5 Gins with premium tonics ~€ 13,00 per person
Sparkling Wine Brut (toast)~ € 13,00 per person
Each extra hour Open Bar ~ € 13,00 per person

Upgrade Premium Open Bar

Vodka Grey Goose

Scotch whisky

Johnnie Walker Black Label
Glenlivet 12 anos

Havana Club 7 years

Gin & Tonic bar

Porto tawny 10 years

€ 16,00 per person
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PALACIO ESTORIL

HOTEL, GOLF & WELLNESS

Rua Particular, 2769 - 504 Estoril
Cascais | Portugal
Tel: (+351) 214 648 000
E-mail: groups@hotelestorilpalacio.pt
www.palacioestorilhotel.com




