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2 MARCH
FAMILY SUNDAY BUFFET
Friends Kitchen Restaurant | 12:30pm - 3pm
32,5€ PAX

3 MARCH
CARNIVAL DINNER

MUSIC AND DANCING WITH DJ LIVE ACT

Friends Kitchen Restaurant | 8pm

44€ PAX
BOOKINGS: (+351) 223 747 511 | eventos@hiportogaia.com | www.hiportogaia.com - @ -
Drinks included | O - 3 years Offer | 4 -11 years 50% | Free parking subject to availability. e
Payment policy: Booking confirmed upon payment. ’
Allergen policy: All items may contain traces of allergens, as the equipment and utensils used are not completely free from the risk

of cross-contamination.
Cancellation policy: Free cancellations or changes until the 26th of February (refundable deposit amount). Food Lounge

All prices are listed in euros and include VAT at the legal rate in force.
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) APPETIZERS CARNIVAL PARADE
: ’q \\\ Q Pumpkin kibbeh with quinoa
(“ Banana, brie and honey bruschettas
‘ Cherry tomato and rosemary focaccia
‘\ " Traditional patties: Veal and prawns
Cheese bread | Codfish fritters | Chicken patties
Assorted cheeses, cold meats and sausages
Toast, jams and nuts
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SALADS BUFFET
Caprese salad with basil pesto
Palm root, tomatoes and onions salad
Papaya and mango samba with cocktail sauce
Chicken, avocado and parmesan caesar salad

SAUCES & CONDIMENTS
Cocktail sauce, balsamic vinaigrette and tartar sauce

HOT DISHES
Cale and chorizo traditional soup
Fish stew with tomate, peppers, cilantro and coconut milk
Brazilian-style “Feijoada” with pork sausages, pork ribs and black bean
Toasted cassava flour | White rice | Roast potatoes
Sauteed kale with garlic | Roasted Pineapple | Fried Banana

DESSERTS CARNIVAL PARADE 2,35
Gluten-free chocolate cake N
Banoffee tartlets

Cassava and coconut pudding
Mousses: Passion fruit and caramel
Egg yolk traditional sponge cake .'@'.
Traditional donut dought with cinnamon syrup 5 <
Crispy golden brown sweet dought with sugar syrup
Chocolate Truffle

Sliced fruit

DRINKS

Wines from our cellars .
Beer. and soft glrinks :"‘

Sparkling a.nd st|I! water (“ KR

Cafeteria service > e

7%

BOOKINGS: (+351) 223 747 511 | eventos@hiportogaia.com | www.hiportogaia.com ,ff' Holiday Inn
Drinks included | 0 - 3 years Offer | 4 -11 years 50% | Free parking subject to availability. AN IHG HOTEL

Payment policy: Booking confirmed upon payment.
Allergen policy: All items may contain traces of allergens, as the equipment and utensils used are not completely free from the risk

of cross-contamination.
Cancellation policy: Free cancellations or changes until the 26th of February (refundable deposit amount).

All prices are listed in euros and include VAT at the legal rate in force.
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COLD SNACKS AND HOT STARTERS 44€ PAX
Brie cheese, courgette and walnut crostini
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+ evce, Fried Green Beans with saffron may
o °, Vegetable samosa | Codfish pastry | Veal croquette
:. 7/ Meat puffs and bundles
W, *eeer Selection of cheeses, cold meats and sausages
7‘: Toast, jams and nuts
/) Chef's snacks: Traditional chicken offals stew
7“‘ Slow-cooked pork belly with cumin and garlic
W, Chopped veal stew with pickles
2 S SIMPLE AND COMPOSED SALADS

iy
" Simple salads: Cucumber, carrot, tomato and lettuce
Roasted peppers, aubergine and courgette salad
Grilled salmon, orange and couscous salad with shallot sauce
Codfish, roasted peppers and chickpea salad
Caesar salad: Chicken, parmesan cheese, tomatoes and croutons

SAUCES & CONDIMENTS
Cocktail sauce, balsamic vinaigrette and tartar sauce

SELECTION OF BREADS AND GRISSINIS
Water bread | Cereal bread | Rye bread | Avintes bread

HOT DISHES
Cale and chorizo traditional soup
Gratin cauliflower “steak” with herbs
Shredded codfish and potatoes cooked in a creamy sauce
Veal, pineapple and tomato skewers
Selection of pork grilled meats: Pork chops, belly and ribs
Baked potato | Oven rice | Black beans
Sautéed vegetables | Sauteed Cassava flour

DESSERTS
Chocolate and red fruit cake
Tartlets: Lemon meringue | Banoffee
Coconut & eggs custard dessert | Chocolate Truffle
Semifreddos: Mango and red fruits

Mousses: Chocolate and lime NP
Churros with chocolate cream -
Sliced fruit s i i
“
DRINKS . . \
Wines from our cellars _-' ‘e, N
Beer and soft drinks * (@) +
-\ .
Sparkling and still water g:\‘"//:g . H.
Cafeteria service 7 :
BOOKINGS: (+351) 223 747 511 | eventos@hiportogaia.com | www.hiportogaia.com Holiday Inn
AN IHG HOTEL

Drinks included | 0 - 3 years Offer | 4 -11 years 50% | Free parking subject to availability.
PORTO GAIA

Payment policy: Booking confirmed upon payment.
Allergen policy: All items may contain traces of allergens, as the equipment and utensils used are not completely free from the risk

of cross-contamination.
Cancellation policy: Free cancellations or changes until the 26th of February (refundable deposit amount).
All prices are listed in euros and include VAT at the legal rate in force.



