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Bulfet Alegria

Entradas Tapas de lagosta com cebolinho * Camardo cozido ao sal * Carpaccio de novilho * Folhado de pato com maga * Salgados diversos (pastéis de bacalhau,

chamucgas, croquetes, rissois de leitao) * Bola de cabrito * Salada de polvo com abacate * Tabua de queijos e enchidos * Estaladi¢co de queijo feta com mel

Salada de marisco * Tataki de atum * Presunto laminado com fruta da época * Saladas simples e compostas

Sopa Creme de aves aveludado

Pratos de Peixe Bacalhau confitado, puré de grao-de-bico e grelos salteados * Filetes de polvo panado com migas da Beira

Pratos de Carne Perna de borrego assado no forno * Mil-folhas de novilho com legumes confitados

A Trinchar Peru recheado com passas e castanhas

Sobremesas Arroz-doce * Bolo-rei * Bolo de chocolate molhado * Filhoses em calda * Leite-creme com canela * Mousse de chocolate * Natas do céu * Rabanadas

Tronco de Natal * Torta de laranja * Pudim francés * Pao-de-l6 molhado

Bebidas Soft drinks * Café * Selecdo de chas

Minimo 30 pessoas

CONTACTE-NOS PARA MAIS INFORMAGC)ES
eventos.hcta@tdhotels.com




Starters

Soup

Fish Dishes

Meat Dishes

Carving Station

Desserts

Drinks

Buffet of Joy

Lobster with chive tapas * Salt-boiled prawns * Beef carpaccio * Duck puff pastry with apple * Assorted savouries (codfish fritters, chicken samosas, croquettes,

suckling pig rissoles) * Goat meatball * Octopus salad with avocado * Cheese and charcuterie board * Crispy feta cheese with honey * Seafood salad

Tuna tataki * Sliced cured ham with seasonal fruit * Simple and composed salads

Creamy poultry velouté

Confit codfish with chickpea purée and sautéed turnip greens * Breaded octopus fillets with migas da Beira (traditional Portuguese breadcrumb garnish)

Oven-roasted leg of lamb * Veal mille-feuille with confit vegetables

Stuffed turkey with raisins and chestnuts

Rice pudding * King cake (bolo-rei) * Moist chocolate cake * Filhoses in syrup (Portuguese pumpkin fritters) * Creme BrGlée with cinnamon

Chocolate mousse * “Natas do céu” (Portuguese custard cream) * French toast (rabanadas) * Yulelog * Orange roulade * French-style pudding

Traditional sponge cake (pao-de-I6 molhado)

Soft drinks * Coffee * Selection of teas

Minimum 30 people

CONTACT US FOR MORE INFORMATION
eventos.hcta@tdhotels.com



