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Special New Year's Eve Dinner

TO

HOTELS

LAGOAS PARK

OOOOOOOOOOOOOOO



SIMPLE SALADS

STARTERS AND
COMPOSED SALADS

SNACKS

SOupP

FISH DISH

MEAT DISH

PASTA DISH

SIDE DISHES

DESSERTS

DRINKS

SPECIAL NEW YEAR'S EVE DINNER Welcome drink # 7h30 pm

Tomato #% Cucumber # Carrot # Lettuce

Boiled shrimp and stuffed crab # Roast beef with capers, mustard vinaigrette and arugula # Salmon carpaccio with soy sauce, leek, apple, dill
and sesame # Smoked duck magret with mango and watercress salad # Grilled chicken breast, pineapple, sundried tomatoes on spinach tartlet
Vol-au-vent with goat's cheese, honey and walnuts # Red cabbage with apple, carrot, egg, chickpeas and parsley # Fried cuttlefish with lemon
sauce, green leaves and peppers # Quail with plantain, cassava, okra and balsamic cream

Samosas # Shrimp rissoles # Suckling pig rissoles # Croquettes

Cream of asparagus with scallop, bacon and coriander

Prawn and lobster moqueca

Beef tournedos, mashed potatoes with truffle and courgette gratin

Farfalle with mushroom sauce, spinach, cherry tomatoes, chives and parmesan

Steamed vegetables with garlic olive oil # Basmati rice

Hazelnut panacotta with salted caramel # Chocolate cake with coconut and lime cream # Passion fruit and raspberry tart with chocolate
shavings # Red fruit mousse with meringue and pine nuts % Almond tart with eggs, jam and Porto wine sauce #*# Cheese board with dried fruit

and marmalade (Include: ham, sheep's curd and courgette jam) # Laminated seasonal fruit

Water # Monte da Cal White Wine # Monte da Cal Red Wine # Soft drinks

80.00€

The price shown is per person. Children aged 5 to 12 get a 50% discount. VAT included at the legal rate in force. Dinner requires prior reservation until 29 December.

TO BOOK CONTACT
+351 211 109 700 :* lagoaspark@tdhotels.com



New Year's Brunch

TO

HOTELS

LAGOAS PARK

OOOOOOOOOOOOOOO



NEW YEAR'S BRUNCH From 11.30 am to 2.30 pm

DRINKS % Coffee # Milk # Selection of teas #* Orange and apple juices # Sparkling wine # Soft drinks # Sparkling and still mineral water
PASTRY % Regional bread # Wholemeal bread # Croissants # Chocolate muffins # Pecan nuts
CHEESE SELECTION s Azeitdo # lIsland # Brie # Emmenthal # Goat Cheese

SIMPLE AND COMPOSED SALADS % Tomato :* Cucumber # Carrot # Lettuce # Aubergine with sweet and sour sauce, sesame and cherry tomatoes

Couscous with prawns, fruit tartar and green sauce
STARTERS Bagels with smoked salmon # Brie cheese in panco with rocket and nuts # Octopus carpaccio with vinaigrette
SNACKS Shrimp rissoles # Codfish cake # Meat croquettes # Suckling pig rissoles # Chicken samosas

HOT Scrambled and fried eggs #% Bacon # Roast vegetables # Tomato gratin # Potato rosti % Fresh sausages #* Mini chicken steaks

Leaky sirloin with Madeira sauce, rustic potatoes and grilled vegetables

DESSERTS % Fatias douradas (French toast) # Chocolate cake with nuts # English cake # Créme brllée # Laminated seasonal fruit

31.00€
The price shown is per person. Children aged 5 to 12 get a 50 per cent discount. VAT included at the legal rate in force.

TO BOOK CONTACT
+351 211 109 700 :* lagoaspark@tdhotels.com



