Menu
WEDDINGS

There are moments that deserve a
perfect location, this is one of them!
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CROWNE PLAZA VILAMOURA
ALGARVE

Cocktail Reception
HOT CANAPES

COLD CANAPES

Shrimp Tempura with sweet chilli
Mushrooms au gratin with S. Jorge cheese
Choux of spiritual cod and olive
Panada game sausage
Codfish dumpling
Chicken or vegetables samosas
Homemade veal croquettes
Octopus cues with guacamolle
Babaganush with tofu tempura
Shrimp Pataniscas
Vegetable roll with terry sauce

Cold melon soup with ham flakes and pepermint
Cold carrot soup with orange and ginger
Alentejo gazpacho with shrimp
Maki of varied sushi
Fish ceviche from our auction with lime and chilli
Guacamole with nachos and salmon
Cherry tomato kebab and mozzarella with basil
Steer tataky with sesame seeds
Beef tartare with dijon mustard
Vegetable croditier with soy dip

Minimum 40 People - 60 Minutes Service Included
€ 39 per Person (8 pieces per person - cold and hot)
€ 28 per Person (4 pieces per person - cold and hot)
Drinks included: Sparkling wine, white and red Crowne Plaza selection, Sangria, Draught Beer,
Flavoured waters Orange juice & Mineral waters

Every additional 30 minutes: 50% over the hour value hired per person
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Our Buffet Selection

Ria Flavors
Buffet

BBQ
Pé na Areia

Windows of the
Atlantic Buffet

116€

122€

138€

Per person

Per person

Per person

Minimum of 40 people

Minimum of 40 people

Minimum of 40 people
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Ria Flavors Buffet

SAUCES

GARNISHES

Cocktail, Vinaigrette, Olive Oil and Balamic Vinegar

Penne al pesto with rocket and cherry tomatoes; Pilaff rice;
Baked and grilled vegetables in garlic oil

SALAD BAR

HOT
Soup (choose 1)

Lettuce, Tomato, Cucumber, Onion, Carrot,
Peppers, Palm hearts, Beetroot

Pea cream with mint infusion;
Seafood cream with tomato confit

COMPOSED SALADS
Caesar salad station and its condiments;
Kale salad with shrimp and quinoa with roasted vegetables;
Grain salad with cod and red onion coriander and
garlic vinaigrette;
Tomato and mozarella with basilico

COLD ENTRIES
Edible crab pâté, Crayfish;
Traditional sausage board and ham, basket of
mixed bread and corn bread;
National and international cheese board with homemade jams;
Veal al tunato with arugula;
Beef Carpaccio;
Marinated olives, Homemade pickles

VEGETARIAN DISH (choose 1)

FISH MAIN COURSE (choose 1)
Sea bass à Minhota with sautéed potatoes and roasted tomatoes;
Salmon with sesame seed crust and soy sauteed vegetables;
Codfish à Brás with marinated olives;
Crepes of seafood with Nantuã sauce au gratin;

Tofú à lagareiro with punched potatoes and sautéed sprouts;
Garan Massala of lentils and artichokes with spinach,
popodams

DESSERTS
Chocolate and caramel salty mousse, Caramel pudding,
Almond pie, Orange pie, Carob pie, Pavlova do Bosque with
whipped cream, Laminated fruits; Mini Pasteis de Nata

MEAT MAIN COURSE (choose 1)

DRINKS INCLUDED

Country chicken roasted in rotisseur with lemon paste and curry;
Leg of lamb with garlic and rosemary in the rotisseur, grilled
polenta and sauté of fennel and anetto;
Tenderloin of acorn black pork, traditional sausage shrimp;
Grilled veal slice with corn bread crumbs and sprouts with fried beans;
Veal medallion with Portuguese sauce and sautéed potatoes

Coffee or Tea

CROWNE PLAZA VILAMOURA ALGARVE

Red, White & Rosé Wine Crowne Plaza Vilamoura, Draught
beer, Soft Drinks, Orange Juice & Mineral Water Included

1 Flute of Sparkling wine per person, for cutting the Cake
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BBQ Pé na Areia
SALAD BAR

COLD SAUCES

DESSERTS

Sweet corn, Mixed lettuce, Beetroot, Carrot, Kale, Quinoa,
Tomato, Purple onion, Palm hearts, Roasted vegetables

Cocktail, BBQ, Vinaigrette, Olive oil and balsamic vinegar

Cream pies, Apple pie, Rice pudding, Orange pie, Sighing
with red fruits sauce, Strawberries romanoff, Miniature
Regional, Fruit Pies, Ice Cream, Laminated fruit

COMPOSED SALADS

FROM OUR GRILL

Shrimp salad, papaya and chia seed;
Baked avocado and tofu salad;
Kale salad with smoked duck and bulgur
with sun-dried tomatoes;
Selection of various cheviches
(fish, octopus, mussels and shrimp)

Squid and shrimp kebabs;
Golden marinated, Franguinho da Guia;
Entrecôte;
Creole sausage,
Black pork secret,
Veal and Vegetarian Hamburgers;
Lamb chops with tandori paste

DELICATESSEN & CHEESE

SIDE DISHES

Campagne pâté and homemade jam and toast;
Traditional sausage board;
Iberic smoked ham board;
Basket of bread varied toast and gressinis

DRINKS INCLUDED
Red Wine, White Crowne Plaza Vilamoura, White Sangria
and Red Wine, draught beer, Soft Drinks, Orange Juice &
Mineral Water Included,
Coffee or Tea
1 Flute of Sparkling wine per person, for cutting the Cake

Black beans, Rice Carolino, Farofa, Cabbage, Corn pasta, Baked Beans,
Jacket potatoes, Grilled portobello Mushrooms
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Windows of the Atlantic Buffet

COLD SAUCES

SIDE DISHES

Cocktail, Vinaigrette, Olive Oil and Balsamic Vinegar

Saffron rice; Sautéed vegetables mixed with herbal oil;
Orichiette of carbonara

SALAD BAR

HOT DISHES
Soups (choose 1)

Lettuce, Tomato, Cucumber, Onion, Carrot,
Peppers, Palm hearts, Beetroot

Vichyssoise of kale flower with almond;
Tomato cream with shrimp sauce and coriander;
Algarve Gazpacho

COMPOSED SALADS
Greek salad with extra virgin olive oil;
Shrimp salad with exotic futas cocktail and sweet chilli;
Octopus salad with green sauce and marinated peppers;
Quinoa salad with roasted vegetables, tofú and kale cabbage

Vegetarian Paella with aioli;
Seitan puff with aubergine caviar

DESSERTS

FISH MAIN COURSE (choose 1)
Codfish with corn bread crumbs and grain and sprout puree;
Fillet of sea bass sautéed with leek and lemon sauce;
Oven clams with sweet potato sauté;
Grilled asparagus with sautéed sea bream

COLD STARTERS
Seafood basket from our coast;
(Edible crab, Shrimp, Mussels, Crayfish)
Boiled piglet Bairrada style;
Beef tataky with spaghetti and apple salad;
Marinated salmon with their spices;
Monchique sausage board;
Traditional cheeses and homemade jams;
Breads and spices

VEGETARIAN DISH (choose 1)

Chocolate mousse, French pudding, Almond pie, Orange
pie, Strawberry fresier, Cream from the sky, Regional
miniatures, "Pannacotta" with vanilla sauce, Fruit tartlets,
Bacon, Laminated fruit

DRINKS INCLUDED
MEAT MAIN COURSE (choose 1)
Roast rotisseur with pepper paste and sage;
Black pork tenderloin with clams and their crumbs;
Medallions of steer with grilled portobello mushrooms;
Lamb shank in Provencal crust, rosemary sauce
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White & Rosé Wine Crowne Plaza Vilamoura, Draught beer,
Soft Drinks, Orange Juice & Mineral Waters Included
Coffee or Tea
1 Flute of Sparkling wine per person, for cutting the Cake

Additional items on the table

Serrano Laminated Ham

9€
Per person

Serrano Laminated Ham
Mini Snacks

Pata Negra acorota ham,
Tumaka bread toast
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10€
Per person

13€
Per person
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Our Selection of Served Menus
Summer Breeze
Menu

Sea of Stories
Menu

99€

127€

Per person
3 dishes
Minimum 20 people

Per person
3 dishes
Minimum 20 people

122€

148€

Per person
4 dishes with sorbet included
Minimum 20 people

Per person
4 dishes with sorbet included
Minimum 20 people
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Summer Breeze Menu
COUVERT (choose 1)
Octopus Pataniscas;
Mussel Escabeche;
Cherry tomato Capresi;
Vichyssoise Shot;
Ham Bruschetta;
Cookie egg with acid cream and caviar;
Codfish dumpling with aioli sauce;
Alentejo Gazpacho

STARTER OR SOUP (choose 1)
Starter
Sea and land trio: marinated salmon, mozzarella and
tomato, marinated shrimp and field leaves;
Trouxa of goat's cheese with honey and sultanas
and its jus green leaves;
Nicoise of vegetables with poached egg and truffle aroma;
Beef carpaccio with parmesan and wild rocket chips

Soup

DESSERT (choose 1)

Consommé of vegetables with curd ravioli and basilic,
Seafood cream with shrimp and coriander sauté
Asparagus and peas cream with chervil

Chocolate and hazelnut brownie with caramel ice cream;
Lemon meringue tartlet with strawberry ice cream;
Passionfruit Cheese Cake, Woodland Fruit;
Chocolate muffin with fondant heart, vanilla bourbon ice
cream

FISH MAIN COURSE (choose 1)
Grilled white grouper supreme with potato crushing and artichoke
and tomato confit sautée;
Sea bass fillet with fine herb crust on carrot risotto and courgettes;
Marinated gold with citrus, quinoa risotto and mixed mushrooms;
Grenadine and Pomegranate Ice Cream Or Lemon Sorbet with
amarguinha

MEAT MAIN COURSE (choose 1)
Black pork tenderloin with plum and brandy sauce, sweet potato purée
and pak choy;
Surf & turf of guinea fowl and shrimp, buchon potatoes and square
vegetables;
New Zealand lamb carré in herbs and tomato crust, barley risotto with
vegetables and eggplants;
Tenderloin steer puree of peas and mint , cauliflower carbonara and
red wine sauce
CROWNE PLAZA VILAMOURA ALGARVE

DRINKS INCLUDED
Red Wine, White & Rosé Crowne Plaza Vilamoura, Draught
beer, Soft Drinks, Orange Juice & Mineral Water Included,
Coffee or Tea
1 Flute of Sparkling wine per person, for cutting the Cake
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Sea of Stories Menu
COUVERT (choose 1)

SOUP (choose 1)

DESSERT (choose 1)

Fresh and marinated salmon tartar, pure courgette and
yoghurt sauce and keta caviar;
Tataki of tuna, wasabi mayonnaise, balsamic caviar,
tomato petals and salicorn;
Quarteira style fish roe salad

"Cappuccino" of lobster and tarragon
Razor clams and mint broth

Red fruits puff pastry and tangerine cream , cheesecake ice
cream;
Dark chocolate pie with pink pepper, salty caramel ice
cream bouquet of red fruits;
Chocolate muffin with fondant heart, red fruit ice cream

STARTER (choose 1)
Scallop gratin with herbal sabayon Mushrooms;
Mackerel ceviche with lime and ginger and caviar
roe with pea shots;
Octopus carpaccio with tapenade and seaweed
and canonical salads

FISH MAIN COURSE (choose 1)
Grouper loin in the oven in shrimp emulsion and champagne sauce;
Grilled codfish with pack choy puree;
Fillets of sea bass a la plancha with razor clams
Piña colada solid Or Cucumber Ice Cream with Mint

MEAT MAIN COURSE (choose 1)
Duck magret with apple sauté and calvados sauce , green asparagus;
Surf & Turf veal and tiger shrimp red wine sauce, pure spinach
and baby carrots;
Veal tenderloin in creamy sauce of wild mushrooms, mashed potatoes
with leek, vegetables
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DRINKS INCLUDED
Red Wine, White & Rosé Crowne Plaza Vilamoura, Draught
beer, Soft Drinks, Orange Juice & Mineral Waters Included,
Coffee or Tea
1 Flute of Sparkling wine per person, for cutting the Cake
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Live Sea
Stations
Oysters, lobster, crabs, mussels and clams a sailor;
Ceviche Bar; Shrimp risotto; Sushi; Grilled shrimp
Value Under Consultation

Delicatessen
Traditional sausages, grissini; black leg ham carved;
toast of rustic bread and tomatoes
Value Under Consultation

To Supplement your Menu
Supper A

Supper B

Traditional green broth with chorizo;
Bifanas on bread; Hot dogs and their
guarnishings; Veal preguinhos on caco cake;
Pastéis de Nata; Chocolate Brownie; Various
pizzas; Cheese Table ( 5 varieties)

Vegetable consommé;
Beef and vegetarian Hamburgers;
Meat Calzone; Shrimp; Vegetables; Chicken pies;
Xurros with cinnamon;
Berlin balls

27,5€ Per person | Minimum of 40 people

21,50€ Per person | Minimum of 40 people

Sweets and
Cheese buffet
21,50€ Per person
(5 varieties of cheese, bread basket
and homemade jams)

Pasta
Shrimp and basilic linguini;
Tagliatelle with carbonara mushrooms;
Spaghetti al pesto and clams
Value Under Consultation

Sweets
Ice cream cart (Vanilla, Chocolate; Strawberry;
Cheese cake; Salted caramel)
Value Under Consultation
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Open Bar
OPEN BAR ( 1h service)

OPEN BAR (2h service)

BASE PACKAGE - €29,50 per person for 1 hour
Vodka, Gin, White Rum, New Whisky, Liqueurs (Beirão,
Baileys), White and Red Wine Selection Crowne Plaza, Beer,
Brandy, Fruit Juices, Soft Drinks, Mineral Water

BASE PACKAGE - €43,50 per person for 2 hours
Vodka, Gin, White Rum, New Whisky, Liqueurs (Beirão,
Baileys), White and Red Wine Selection Crowne Plaza, Beer,
Brandy, Fruit Juices, Soft Drinks, Mineral Water

PLUS PACAKAGE - €40,00 per person for 1 hour
Vodka Roda, Gin Roda, Premium Gin, White Rum, Dark Rum,
Liqueurs (Beirão, Amaretto, Baileys, Sambuca), New Whisky,
Old Whisky, Beer, Fruit Juices, Soft Drinks, Mineral Water

PLUS PACAKAGE - €75,00 per person for 2 hours
Vodka Roda, Gin Roda, Premium Gin, White Rum, Dark Rum,
Liqueurs (Beirão, Amaretto, Baileys, Sambuca), New Whisky,
Old Whisky, Beer, Fruit Juices, Soft Drinks, Mineral Water

Hour or ½ additional overtime: + 50% of the value
CROWNE PLAZA VILAMOURA ALGARVE
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Beverage supplement
to accompany dinner
Douro Beverages
Premium Package

Alentejo Beverages
Premium Package

Other Regions Beverages
Premium Package

17€

28,50€

28,50€

Per person

Per person

Per person

Includes upgrade to Vallado red,
White and rosé premium wine

Includes upgrade to Cartuxa red,
White premium wine, and Olho de Mocho rosé
premium wine

Includes upgrade to João Clara red,
White and rosé premium wine

Overtime adds 50% of the contracted value
CROWNE PLAZA VILAMOURA ALGARVE

General conditions

Wedding package
with the offer of:
Printed Menus
Table identification
Crowne Plaza Decoration (Chairs, tables and towels)
Special accommodation rates for guests
SPA special rates

Child
policy
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Children from 0 to 3 years - Free
Children from 4 to 12 years - 50% discount on the value of the menu
Special children menu from 45€ per child
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Terms and Conditions |
The prices shown are per person, in euro and include VAT at the
legal rate in place.
Prices are subject to confirmation upon confirmation of event.
The confirmation of the final number of guests should be
indicated at least 15 days before the wedding date.

Meals for musicians, artists, photographers and other event
collaborators from €43,00 per person (3 course menu with
purified water).

FOOD & BEVERAGE

ADDITIONAL SERVICES

Includes tasting menu for 2 people, except for buffet menus and
packages of drinks and open bar. It will be charged 50% of the value of
the menu to the eventual companions. This tasting should be scheduled
at least 15 days in advance.

Animation, florist, hairdresser, make-up, decoration, baby
sitter, transfers, photography & video, among others may
be recommended by us. All external services hired must be
informed and approved by the hotel.

For health and food safety reasons, no food products are allowed in or
out. The only exception will be the bride and groom cake, which will be
the sole responsibility of the bride and groom, and must sign a term of
responsibility.

The place of loading and unloading should always be the
service area of the hotel.

We are available to present vegetarian alternatives or any kind of food
restrictions with 15 days notice.
Cork fee of 32 euros (wine bottles); White drinks and champagne: 65
euros per bottle. These prices are subject to change without notice and
subject to confirmation.
Drinks served during dinner (up to dessert).
CROWNE PLAZA VILAMOURA ALGARVE

The hotel reserves the right not to authorize any additional
service that has not been previously informed and
authorized.
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Terms and Conditions
||
DAMAGE

PAYMENT POLICY

CANCELLATION POLICY

The hotel reserves the right to be compensated for damages or
losses caused by guests.

To guarantee the reservation of the date, a non-refundable deposit of
2000€ must be made.
To guarantee the reservation of the date, a non-refundable deposit of
30% of the total amount of the event must be made.
The payment of 55% of the total value of the event must be made 8
months in advance.
Payment of the remaining 15% of the total value of the event must be
made 30 days in advance.
In case of additional services or consumptions these must be paid at the
end of the event, with a previous credit card guarantee.

The first 30% deposit for confirmation of the event is nonrefundable.

The costs of repairing or replacing hotel property resulting from
damage or loss will be charged to the customer even if the
responsibility lies with a guest.
The hotel shall not be liable for loss, damage or misplacement of
any material left by guests during and after the event.
Goods left at the hotel must be collected within 24 hours after
the end of the event, after this period the hotel is not
responsible for their safekeeping.

In case payments are not made according to the above terms, the hotel
reserves the right to cancel the reservation completely. All bank
transfers require proof of correct identification.
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Cancellations between the contract signature and 90 days
before the event will have a penalty of 80% of the total
value of the event.
Cancellations of 89 days until the day of the event will be
charged in full of the total event amount.
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