New Year's Eve Dinner

AAAAAAAAAAAAA



STARTERS

NEW YEAR'S EVE BUFFET

SOUP

Cabbage soup
FISH DISH %

MEAT DISH s

Salmon fillet with creamy lemon sauce # Grouper duo with prawns
VEGETARIAN

CHILDREN'S SUGGESTION %

Mixed snacks # Assorted salads #* Stewed lobster with spicy sauce # Fish carpaccio % Meat carpaccio # Sautéed mussels with herbs
Beef in pink pepper sauce # Goat stew with kizaca leaf

DESSERTS

Vegetable meatballs # Mushroom and palm heart stroganoff

Pizza of the day # Salmon burger with fresh salad

Pumpkin sonhos (traditional Portuguese doughnuts) # Passion fruit mousse

Cheese board # Christmas desserts # Laminated seasonal fruit # Mixed ice creams # Chocolate cake # German pie

45.000 AKZ

TO BOOK CONTACT

The price shown is per person. Includes 1 bottle of sparkling wine. VAT included at the legal rate in force.
+244 226 552 900 # baia@tdhotels.com



New Year's Lunch
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STARTERS

SOUP

FISH DISH

MEAT DISH

SHOW COOK

VEGETARIAN

CHILDREN'S SUGGESTION

DESSERTS
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NEW YEAR'S LUNCH BUFFET

Mixed snacks # Assorted salads #* Scampi with spicy sauce # Fish carpaccio # Meat carpaccio #* Lobster au naturel
Duck soup

Monkfish rice % Grouper kebab with prawns

Roast leg of suckling pig # Veal medallions with mushroom sauce

Tuna tartare * Rump steak # Chicken escalope

Stuffed cannelloni with vegetables

Breaded chicken

Cheese board # Christmas desserts # Laminated seasonal fruit % Lemon tart # Chocolate cake #* Banana strudel

Sweet potato Sonhos (traditional Portuguese doughnuts) # Papaya mousse

45.000 AKZ

The price shown is per person. Does not include drinks. VAT included.

TO BOOK CONTACT
+244 226 552 900 # baia@tdhotels.com



