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ROYAL SAVOY

FESTIVE SEASON PROGRAMME



Another great 
festive season at 
the Savoy
During this very special time of year Madeira Island exudes a truly 
amazing and magical ambience, where you can actually sense the 
Christmas Spirit in the air. The entire amphitheatre of Madeira’s 
capital glistens with stunning Christmas illuminations. Funchal 
literally “lights up” with the multitude of beautiful decorative 
and colourful lights and magnificent “life-like” nativity scenes are 
displayed around the picturesque downtown areas. The traditional 
Mercado dos Lavradores – a bustling festive market held on the 
23rd December is a must for late shoppers… the local market is 
open right throughout the night, abuzz and alive amidst enticing 
aromas drawing locals and tourists alike!

Christmas and New Year at the Royal Savoy Hotel can only be 
described as truly magical! The hotel is simply magnificent, 
adorned with beautiful jewelled Christmas trees and dazzling 
festive decorations and the exterior areas are covered in glowing 
fairy lights. The genuine spirit of Christmas, the captivating 
extravagance of the Madeira Reveillon together with the warmest 
of welcomes - it’s all you could ask for the perfect festive 
celebration.



Celebrate it in style 
and luxury…
This year, we will host a number of sumptuous dining events, 
where we will serve the finest in festive cuisine in our elegant 
restaurant-venues.  On the 24th and 25th December, all the magic 
of Christmas awaits you… indulge in a luxury Christmas Eve Gala 
feast with all the trimmings and our musicians will ensure that this 
is a memorable occasion.  On Christmas Day, don’t miss out on our 
Traditional Christmas Lunch.  On 27th December, the Royal Gourmet 
Soirée - culinary delights of a flambé gourmet dinner and on the 
28th we will host a special Murder Mystery gala dinner presented by 
our guest-performers, MADS (The Madeira Dramatic Society).  
Then comes the greatest night of the Year with full glitz and 
glamour… savour an exquisite six-course gala menu and our 
talented musicians will add glitter to the event... and as the bells 
chime, ringing in the new year, our 10th rooftop terrace is the hotel’s 
privileged venue.  We will serve champagne & canapés, to toast 
the magic of the moment as you witness the magnificent and 
breathtaking fireworks display launched above the bay of Funchal 
and from the sea.  Our festive celebrations will extend to the 4th 
January 2019, with our New Year’s Royal Classic Gala Dinner, 
highlighted by guest-concert musicians performing the best 
musicals from Broadway to Opera.

It’s important to us that you have all the information you need 
about our special arrangements for this festive season and we 
hope this information booklet will help you plan and make the 
most of your stay with us. Early booking is essential for our special 
festivities, as these events are very popular, where guests return 
year after year.  

Our professional and dedicated team will be on hand to take care 
of all the arrangements and make this Christmas and New Year 
your best ever!



The Royal Spa is a luxurious haven in our hotel and is further 
enhanced with a range of comprehensive facilities, including 
treatment and therapy rooms as well as hydro-massage bath.  
Enjoy the free use of the sauna, steam room and tropical shower.  
The Royal Spa has direct access to the exotic indoor heated 
swimming pool and gymnasium.

The Royal Spa has also prepared special festive packages for you 
to make the best out of the holiday season.  Indulge in luxury 
spa treatments, guaranteed to revitalise your mind, body and 
soul!  The success of The Royal Spa relies on the well-trained 
professionals, certified Eco cosmetics and natural beauty products 
of 100% organic ingredients, and most importantly the pleasant 
environment you will find in this spa retreat.

The Royal Spa | 1st floor | Extension: 11598
Open: Tuesday to Saturday from 10H00 to 19H00 & Sunday by 
appointment only.

Gymnasium & indoor pool | Ground floor
Open daily from 07H00 to 20H00



SEASCAPE NAUTICAL ACTIVITIES CENTRE
Open Monday to Saturday from 15H00 – 17H00 | Closed Sundays

We now feature a new nautical centre at the hotel, located on our 
oceanfront solarium, at the Fort. 
We are certain this new onsite facility will further enhance the 
activity options available to our guests at the hotel.
Ocean cruises | Suppadle | Scuba dive… and much more.

We offer free pool trails on the following activities;
SCUBA DIVING AND SUPPADLE – on Tuesdays, Wednesdays and 
Fridays from 15H00 till 15H30

Enjoy lively nights during 
this entire festive season…
At the Armada Restaurant
Our Armada Restaurant is the perfect venue to wine and dine 
especially during this favourite time of year.  Here, you can enjoy 
the finest in festive cuisine and all week long we offer you evenings 
of live musical entertainment in the Piano Bar.

SPECIAL DIETARY REQUESTS
Kindly note that should you have any dietary requirements, please 
let us know so that our chef may find a suitable alternative.  We 
also have vegetarian, gluten free and children’s menus available

At the Piano Bar 
Open nightly from 18H00 till 00H30 and HAPPY HOUR from 18H00 
till 20H30 with live music

The Piano Bar has become a favourite rendez-vous for aperitifs, 
an excellent start to elegant evenings, for after dinner dancing 
or a nightcap before ending your day. Taste the many different 
exotic drinks and daily special cocktails prepared skilfully by 
our champion bartenders, whilst enjoying nightly live music 
performances by local talented musicians.



Monday, Christmas Eve, December 24, 2018

We believe in the magic of 
Christmas
The Armada Restaurant & al fresco Deck
Ground floor, served daily from 07H30 till 10H30

A sparkling start to your day!
Savour the delicious selection on our breakfast buffet spread, 
served with Portuguese sparkling wine, while Félix Fernandes 
provides pleasant tunes at the piano.

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

CHRISTMAS EVE JOYOUS FEAST
All the magic of Christmas Eve awaits you in a glamorous setting…

Our Chef will present a luxury buffet feast with all the trimmings.  
The occasion will be accompanied by favourite seasonal melodies 
of our guest-pianist, Félix Fernandes and Funchal’s talented Vocal 
Ensemble Voce Jublio will set the mood for Christmas with magical 
carol songs.
68€ per person, including aperitif and Savoy selected Portuguese 
premium wines during dinner. 
Supplement for guests on half-board: 35€ per person.
We kindly recommend suitable attire at dinner time.
Reservations required, please contact reception.

At the Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 - Celebrate the festive season 
with live music

After dinner the Christmas celebrations continue…
Our champion barmen will be pleased to prepare your favourite 
drink or cocktail and Luís Miguel will provide your favourite tunes 
to ensure a festive evening.



Tuesday, Christmas day is here!

Enjoy an unforgettable 
Christmas day celebration,
where you can sense 
the magical glow and 
ambience!
The Armada Restaurant & al fresco Deck
Ground floor, served daily from 07H30 till 10H30

Good morning, Royal Savoy breakfast
Raise your glass to a wonderful Christmas day with fine Portuguese 
sparkling wine and savour a delicious selection on our breakfast 
buffet spread while Félix Fernandes spins his magic at the piano.

The Armada Restaurant 
A perfect venue for this special occasion, served from 12H30 until 
15H00

SAVOY’S TRADITIONAL CHRISTMAS LUNCH
A luxury Christmas day lunch menu and carvery decked with 
seasonal delights and traditional trimmings await you and our 
talented guest-musician, Agnese Alde at the Latvian Kokle who will 
ensure a pleasant ambience with festive melodies.

59€ per person, including beverage (Sparkling wine aperitif and 
Savoy Selection of Portuguese wines).
Reservations required, please contact reception.



The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

À LA CARTE DINING 
In an elegant setting enjoy the delights of the best of Portuguese 
and international cuisine. Our appetizing à la carte menu now 
has been further enhanced by introducing exciting new dishes 
to complement the old favourites and our premium wine list 
featuring an excellent selection of top quality Portuguese wines as 
well as some fine international options will complete your dining 
experience.

À la carte option featuring an extra special Christmas dessert treat, 
and includes a welcome aperitif.
We kindly recommend suitable attire at dinner time.
Reservations required, please contact reception.

At the Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 - Celebrate the festive season 
with live music

Celebrate with the exciting sounds of our talented duo Sérgio & 
Vânia, who will perform the best musicals to ensure a very special 
time.



Wednesday, Boxing Day, December 26, 2018

Daily activities 
11H00 AQUA AEROBICS
 Join us for a full free session of water-aerobics
 Rendez-vous: Indoor pool

The Armada Restaurant & al fresco Deck
Ground floor, served daily from 07H30 till 10H30

An excellent start to your day!
Savour the delicious selection on our breakfast buffet spread and 
enjoy the musical talents of Félix Fernandes at the piano

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

BOXING DAY SPECIAL - CANDLELIGHT ROMANTIC DINNER
A truly elegant and memorable dining experience…
Our chef has prepared for the occasion a splendid four-course 
gourmet menu, paired with Savoy selection of fine Portuguese 
wines.

49€ per person, including Savoy-selected wines during dinner.
Supplement for guests on half-board: 17€ per person.
We kindly recommend suitable attire at dinner time.
Reservations required, please contact reception.

At the Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 - Celebrate the festive season 
with live music

After dinner the evening’s celebration continues… 
Featuring the talented Alternative Moments performing a selection 
of well-loved tunes and songs for your enjoyment and dance, 
ensuring an enjoyable evening.



Thursday, December 27, 2018

Daily activities 
10H30 RSVC MEMBERS’ MORNING MEETING
 Rendez-vous: Galley Lounge 
18H00 JOIN US FOR A “GATHERING OF FRIENDS” WELCOME   
 RECEPTION  Rendez-vous: Galley Lounge | Ground floor 

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

À LA CARTE DINING 
In an elegant setting enjoy the delights of the best of Portuguese 
and international cuisine. Our appetizing à la carte menu now 
has been further enhanced by introducing exciting new dishes 
to complement the old favourites and our premium wine list 
featuring an excellent selection of top quality Portuguese wines as 
well as some fine international options will complete your dining 
experience.
We kindly recommend suitable attire at dinner time.
Reservations required, please contact reception.

Mezzanine floor
1st floor, dining from 19H00

ROYAL GOURMET SOIRÉE
An epicure’s delight… treat yourself to absolute indulgence and 
savour the culinary delights of a flambé gourmet dinner inspired by 
the famous Savoy’s Fleur de Lys signature dishes.
Limited reservations, kindly contact the reception desk for full 
details and view the special menu.
We kindly recommend suitable attire at dinner time.  

At the Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 with live music
All week long we offer you evenings of live musical entertainment 
performed by talented local musicians.
Tonight, dance to the great sounds of our popular duo Roberto & 
Heloísa featuring the best of international music. 



Friday, December 28, 2018

Daily activities 
10H00 A FREE SESSION OF PILATES
 Soothing pilates exercises designed to re-align and   
 strengthen the body.
 Rendez-vous: Mezzanine, 1st floor
15H00-15H30 SCUBA DIVING AND SUPPADLE POOL TRIAL 
  Rendez-vous: Exterior “island” pool

The Galley Lounge
A perfect venue for this special occasion. The evening starts at 
19H00.

A MURDER MYSTERY GALA DINNER
Presented by M.A.D.S - The Madeira Dramatic Society
Be a part of a traditional festive evening filled with fun, music and 
suspense, and help to catch the murderer!

55€ per person, including aperitif and Savoy selected wines during 
dinner.
Supplement for guests on half-board: 22€ per person.
We kindly recommend suitable attire for the gala dinner.
Reservations required; please contact reception.
The Armada Restaurant will be closed on this evening.



Saturday, December 29, 2018

Daily activities 
11H00 ZUMBA DANCE FITNESS
 Have fun and feel the music!
 Rendez-vous: Mezzanine, 1st floor

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

MADEIRAN CULINARY SPECIALITIES
A sumptuous buffet spread of island cuisine delights is combined 
with a genuine Madeiran sing & dance folklore performance (after 
dinner).

35€ per person (excluding beverages)
We kindly recommend suitable attire at dinner time.
Reservations required, please contact reception.

At the Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 with live music

Take a trip down memory lane !  
Our guest-singer, Marta Rodrigues will perform all-time favourite 
songs and tunes to ensure the party mood keeps on going…
At 21H30, don’t miss out on our lively and colourful Folklore show.



Sunday, December 30, 2018

The Armada Restaurant & al fresco Deck
Ground floor, served daily from 07H30 till 10H30

An excellent start to your day!
Enjoy the delicious selection on our breakfast buffet spread while 
Félix Fernandes spins his magic at the piano.

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

ITALIAN FLAVOUR DELIGHTS
A taste of Italy through aromas and flavours… 
“Pasta Fiesta” at Chef’s live station and other Italian mouth-
watering delicacies are served on our buffet spread.

37€ per person, including Savoy selected wines during dinner.
Supplement for guests on half-board: 12€ per person.
We kindly recommend suitable attire at dinner time.
Reservations required, please contact reception.

At the Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 with live music

After dinner the evening’s celebration continues… 
21H15 SPECIAL MUSICAL FLOOR SHOW 
Our talented dancers will ensure a lively atmosphere with an 
excellent holiday season repertoire. Don’t miss the show!





New Year’s Eve, December 31, 2018

The Armada Restaurant & al fresco Deck
Ground floor, served daily from 07H30 till 10H30

Enjoy our “Good Morning” Royal Savoy breakfast
Served with Portuguese sparkling wine and accompanied by the 
pleasant music of Félix Fernandes at the piano.

Galley Lounge and Piano Bar
Dining at 19H30

NEW YEAR’S EVE GLITZ & GLAMOUR
The Greatest Night of the Year!

The Galley Lounge will be transformed into the dazzling venue to 
celebrate this glamorous New Year’s Eve celebration.
Savour the delights of a lavish six-course gala dinner paired with 
a fine selection of Portuguese wines and accompanied by the 
pleasant and entertaining tunes of our guest-pianist, Vasco Gill.

Get into the swing of the party…
Welcome in the New Year and take the dance floor with the great 
sounds of our fabulous Savoy Rhythmics…A glamorous evening to 
remember!

245€ per person, including aperitif, Savoy selected premium 
Portuguese wines during the meal, after dinner coffee with petit 
fours, champagne & canapés during the midnight fireworks display 
on our exclusive rooftop terrace, on the 10th floor and a light supper 
in the Galley Lounge.
Supplement for guests on half-board: 195€per person.
Table seating: To create the festive atmosphere we have arranged 
large tables of 6 or more people.
Dress code is formal (preferable dark suit for gentlemen).
Reservations required, please contact reception.



MADEIRA’S FAMOUS NEW YEAR’S FIREWORKS DISPLAY

As the clocks strike twelve, welcoming in another New Year, the 
night skies of Funchal are suddenly lit up with fire and dazzling 
colours. Gather together on our exclusive rooftop Terrace, on the 
10th floor, to toast the magic of the moment as you witness the 
magnificent and breathtaking pyrotechnic show launched above 
the bay of Funchal and from the sea.

ENTRANCE TO ROOFTOP TERRACE & CHAMPAGNE BAR
10th floor – from 23H30

For resident guests not participating in the gala dinner, access to 
our exclusive rooftop terrace is available. 
Price of ticket: 55€ per person, including champagne & canapés.
Reservations required, please contact reception.

HAPPY NEW 
YEAR 2019!
At the Piano Bar don’t miss out in the party spirit! 
The festive sounds will continue into the early hours… 
Our guest-musicians will perform the best hits, encouraging you to 
dance the night away.



Welcome in the 
New Year in style! 



New Year’s Day, January 1, 2019

Start 2019 in the best possible way and enjoy a leisurely…  
Good morning Royal Savoy breakfast
Served in the Armada Restaurant & al fresco Deck from 07H30 and 
extended today until 11H00

Following a perfect Reveillon celebration, you deserve our Thank 
Goodness it’s all over buffet breakfast, served with fine Portuguese 
sparkling wine and accompanied by the soothing tunes of 
Félix Fernandes at the piano… for that splendid start!

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

The Armada Restaurant is the perfect venue to wine & dine, 
especially during this special time of year enjoy the finest in festive 
cuisine. 

NEW YEAR’S DAY BUFFET DINNER
with Chef’s live cooking station.
Come and treat yourself to chef’s culinary specialities on our 
special buffet spread.

49€ per person, including Savoy selected wines during dinner.
Supplement for guests on half-board: 17€ per person.
We kindly recommend suitable attire at dinner time.
Reservations required, please contact reception.

At the Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 with live music

Our champion barmen will be pleased to prepare your favourite 
drink or cocktail and fabulous entertainment will be provided by 
our talented duo Sérgio & Vania, guaranteeing you a very special 
time! 



Wednesday, January 2, 2019

Daily activities 
10H30 RSVC MEMBERS’ MORNING MEETING
 Rendez-vous: Galley Lounge 
11H00 AQUA AEROBICS
 Join us for a full free session of water-aerobics
 Rendez-vous: Indoor pool
15H00-15H30 SCUBA DIVING AND SUPPADLE pool trial 
  Rendez-vous:  Exterior “island” pool
18H00 JOIN US FOR A “GATHERING OF FRIENDS” WELCOME   
 RECEPTION
 Rendez-vous: Galley Lounge | Ground floor

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

CANDLELIGHT ROMANTIC DINNER
A truly elegant and memorable dining experience…
Our chef has prepared for the occasion a splendid four-course 
gourmet menu, paired with Savoy selection of fine Portuguese 
wines.

49€ per person, including Savoy-selected wines during dinner. 
Supplement for guests on half-board: 17€ per person.
We kindly recommend suitable attire at dinner time.
Reservations required, please contact reception.

At the Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 with live music

Tonight our popular musician Alternative Moments will perform a 
selection of well-loved tunes and songs for your enjoyment and 
dance. 



Thursday, January 3, 2019

The Armada Restaurant
Ground floor, dining from 19H00 till 22H00

À LA CARTE DINING 
In an elegant setting enjoy the delights of the best of Portuguese 
and international cuisine. Our appetizing à la carte menu now 
has been further enhanced by introducing exciting new dishes 
to complement the old favourites and our premium wine list 
featuring an excellent selection of top quality Portuguese wines as 
well as some fine international options will complete your dining 
experience.

We kindly recommend suitable attire at dinner time.
Reservations required, please contact reception.

At the Piano Bar 
Open nightly from 18H00 till 00H30
HAPPY HOUR from 18H00 till 20H30 with live music

Our champion barmen will be pleased to prepare your favourite 
drink or cocktail and enjoy all-round favourite chill-out saxophone 
music by our talented musician, Basílio Sousa. 



Friday, January 4, 2019

Daily activities 
10H00 A FREE SESSION OF PILATES
 Soothing pilates exercises designed to re-align and   
 strengthen the body.
 Rendez-vous: Mezzanine, 1st floor
15H00-15H30 SCUBA DIVING AND SUPPADLE POOL TRIAL 
  Rendez-vous:  Exterior “island” pool

The Galley Lounge
A perfect venue for this special occasion, evening starts at 19H00

NEW YEAR’S ROYAL CLASSIC GALA DINNER
Featuring a live musical performance by the talented concert 
musicians.

The Galley Lounge will be the elegant setting for an evening of 
musical entertainment and fine dining.  Enjoy a luxury 4-course 
dinner menu paired with fine Portuguese wines and the captivating 
performance by our guest-classical trio who will present a 
collection of beautiful songs and melodies from Broadway to 
Opera.

59€ per person, including aperitif and Savoy selected Portuguese 
fine wines.
Supplement for guests on half-board: 25€ per person.
We kindly recommend suitable attire at dinner time.
Reservations required, please contact reception.

This programme may be subject to change.



The Staff, 
Management and 
Board of Directors 
of the Savoy 
Hotels & Resorts 
wish you
memorable 
Christmas 
Holidays and
a happy and 
auspicious New 
Year!



Christmas Eve Special Buffet
24.12.18

SALADS
Tuna tataki salad with mix of lettuce, sprouts,

sesame seeds and soy sauce
Salmon salad with endives and avocado Caesar

Chicken piri-piri salad with chickpeas, rocket and cherry tomato 
Grilled green asparagus salad with new potatoes,

crispy bacon, cottage cheese and watercress
Wheat salad with sweet corn and tomato

Celery, apple, walnuts and honey salad
Grilled prawn pyramid

Plain salads: lettuce, tomato, carrots, cucumber
Dressings: vinaigrette, mayonnaise, cocktail, yoghurt

SOUP
Cream of leek soup with mini profiteroles with foie gras mousse

CHEF’S SPECIAL
Rack of lamb in a pistachio crust

Roasted veal loin, Mustard sauce, Provençal sauce

HOT BUFFET
Grilled codfish with sautéed greens and

corn bread migas (soaked crumbled bread)
Roasted Madeira rockfish fillet with sweet potato, onion and tomato

New potatoes in olive oil and fine herbs
Savory rice

Roasted courgettes with black olives, basil and bay leaves 
Mediterranean vegetables

DESSERTS
Christmas pudding parade

Finely-sliced fruit, Cheese board

Coffee or tea and mince pie

Aperitif: Glühwein (mulled wine)
White wine: Conde Monsul, 12,5% vol., Douro region
Red wine: Encostas do Sobral Selection, 13% vol., Tejo region
Dessert wine: Moscatel de Setúbal

68€ per person
35€ supplement for guests on half-board



Traditional Christmas Lunch
25.12.18

STARTER
Tropical prawn mille-feuille with coconut foam

SOUP
Velvety fennel soup in a tangerine aroma and micro herbs

CHEF’S SPECIAL
Traditional roasted turkey breast with a sage and onion stuffing

Cranberry sauce
Traditional bread sauce

Roast ham shank 
Pear sauce

HOT BUFFET
Monkfish wrapped in dry-cured ham with cauliflower in saffron

Fondant potatoes 
Rice with dried fruit and nuts

Puréed parsnips
Brussels sprouts

Stewed peas

DESSERT
Christmas log

Vanilla cream flavoured with aged brandy 
Traditional festive season delicacies 

Coffee or tea and
sugarcane honey biscuits

Aperitif: Kir Royal
White wine: Alabastro, 13,5% vol., Alentejo region
Red wine: Aliança Reserva, 13,5% vol., Bairrada region
Dessert wine: Madeira, medium sweet, 5 years

59€ per person
25€ supplement for guests on half-board



Boxing Day Candlelight Romantic Dinner
26.12.18

Smoked salmon rosettes on a fennel, potato,
cucumber and cottage cheese tartare with

a creamy chive sauce

Roasted sweet red pepper cappuccino with
crispy Portuguese dry-cured ham

Sautéed tournedos with potato au gratin,
broccoli flan pudding and glazed shallots with

a red wine reduction

or

Sea bass fillet with
grilled pineapple, leek purée and

a velvety coconut sauce

Forest fruits cheesecake

Coffee or tea and petit fours

Aperitif: Sparkling wine brut, Aliança
Wines: Red and white Premium Savoy selection
Dessert wine: Moscatel de Setúbal

49€ per person
17€ supplement for guests on half-board 



Festive Season Murder Mystery
28.12.18

Beef consommé with celestine wrap julienne

Grilled grouper fish, stewed broad beans and traditional sausage 

linguiça with a champagne and rose pepper sauce

Veal roulade with mushrooms, spinach and feta cheese,

potato fondant and a Moscatel jus

Passion fruit crème brûlée in a vanilla aroma

Coffee or tea with petit fours

Aperitif: Brut sparkling wine, Aliança 
White wine: Aliança Reserva, 12,5% vol., Bairrada region
Red wine: Monte Servas Escolha, 14,5% vol., Alentejo region
Dessert wine: Madeira, medium sweet, 5 years

55€ per person
22€ supplement for guests on half-board 



New Year Gala Dinner
31.12.18

Lobster medallions marinated in citrus oil, 
tropical fruit brunoise, velvety strawberry and

ginger sauce with sour cream and roasted pine nuts

Celery velouté flavoured with Moscatel de Setúbal,
crispy basil and a dash of gourmet olive oil

Seared wild scallops and oysters, parmesan and
cuttlefish ink tuile, white bean and artichoke purée,

Pernod sauce flavoured with saffron filaments

Lemon, honey and verbena sorbet

Rossini Tournedos 
Foie gras medallion and black truffle,

a spring of baby vegetables, 
potato fondant in olive oil and fine herbs with

a Madeira wine jus

Dark chocolate delight with lavender crème anglaise

Coffee or tea and petit fours

Aperitif: Madeira Sercial, 10 years
White wine: Pomares Colheita, 13,5% vol., Douro region
White wine: Tyto Alba, 12,5% vol., Tejo region
Red wine: Quinta Velha Apegadas, 14% vol., Douro region
Dessert wine: Poças Special Reserve Tawny Porto

Champagne and canapés served on our exclusive rooftop terrace, 
10th floor during the midnight pyrotechnical show 

A light supper in the Galley Lounge

245€ per person
195€ supplement for guests on half-board 



Welcoming New Year’s Buffet
01.01.19

SALADS
Open shell mussels with guacamole

Scallops with peach, almond and rocket Mediterranean beef salad 
with roasted vegetables and sesame seeds

Grilled endives, red onion, feta cheese and caramelised walnuts 
Sautéed courgette and mint salad
Veal carpaccio with a herb crust

Smoked fish platter

Plain salads: lettuce, tomato, carrots, cucumber
Dressings: vinaigrette, mayonnaise, cocktail, yoghurt

SOUP
Roasted vegetable cappuccino with crispy dry-cured ham

CHEF’S SPECIAL
Roasted pork loin stuffed with apple and black pudding

HOT BUFFET
Mackerel fish fillet with puréed chickpeas, 

pepper confit and basil olive oil
Grilled black scabbardfish with clams and coriander meunière

Roasted duck with a tangerine sauce
Sautéed potatoes in olive oil and fine herbs

Savory rice
Mushroom ragoût 

Sautéed vegetables

DESSERT
Selection of desserts

Finely-sliced fruit
Cheese board

Aperitif: Danúbio Brut, fine sparkling wine, Bairrada region
White wine: Alabastro, 13,5% vol., Alentejo region
Red wine: Aliança Reserva, 13,5% vol., Bairrada region
Dessert wine: Madeira, medium sweet, 5 years

49€ per person
17€ supplement for guests on half-board



New Year Classic Dinner
04.01.19

Octopus carpaccio with a lettuce mesclun, 
crispy onion and a citrus vinaigrette

Cream of sweet potato soup with
a cheese tortellini

Sea bass fillet with a dried fruit and nuts crust,
black olive risotto with a tomato and basil sauce

Beef wellington with puréed leeks, 
grilled green asparagus and a red wine jus

Apple and walnut tarte tatin with 
caramel ice cream

Coffee or tea with petit fours

Aperitif: Kir Royal
White wine: Aliança Reserva, 12,5% vol., Bairrada region
Red wine: Monte Servas Escolha, 14,5% vol., Alentejo region
Dessert wine: Madeira, medium sweet, 5 years

59€ per person
25€ supplement for guests on half-board 




