7N |
y HoteRRorng

S [N
*| * NEW YEAR'S BUFFET
/4
* ’>,\\‘ - FIESTA RESTAURANT-

31/12 /2025 | 19H - 22:30H

SOUP

Creamy bouillabaisse with fish, prawns and coriander aroma

FISH

Salmon mimosas on clam polenta with beurre blanc and tarragon sauce

MEAT

Veal medallions on a bed of portobello mushrooms, port wine sauce with dark
stock and shallots

VEGETARIAN DISH

Tortellini with cheese sauce

SIDE DISHES

Creamy potato rolls

Seasonal vegetables au gratin

Pilaf rice with saffron and dried fruit
Fusilli sautéed with basil pesto

SIMPLE SALADS

Mosaic of shredded lettuce
Golden sweetcorn kernels

Fresh tomato segments
Refreshing cucumber half-moons
Marinated red cabbage

Crunchy grated carr
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MIXED SALADS

Couscous with pepper bruneza and marinated gorgonzola

Mix of fresh leaves with prawns and tropical fruits

Cod roe with Spanish sauce

Waldorf salad with grilled chicken breast, sautéed celery and light
yoghurt dressing

GOURMET PLATTERS AND SNACKS

Seafood platter from our coast

Assorted sushi, chef's creation

Nachos with guacamole

Sausage platter with cornichons

Negrais suckling pig with black pepper sauce

PDO cheeses with jams and roasted nuts

Mini bruschettas with Portuguese preserves and red onion jam
Selection of classic mini savoury snacks

END-OF-YEAR SWEETNESS

Selection of Christmas Desserts Chef's selection

DRINKS
Coffee
Mineral water
Soft drinks
Carlos Reynolds red and white wine (Alentejo)

%

€75 per person Sy New YYear
VAT included W/ (/
ek

Children up to 3 years old - free
Children from 4 to 12 years old - 50% discount
To book: +351 210 019 409 | dep.fb@hotelroma.pt
Subject to change without prior notice.
50% payment required at the time of booking, refundable if cancelled 7 days in
advance (except for groups of more than 10 people).
*If you require information about allergens, please consult our staff before

placing your order. Thank you.




