
The dishes on the menu may contain ingredients considered allergens or potential triggers of intolerance. For more information, please consult our staff. (DL 26/2016 of June 9 
and Annex II of Regulation (EC) #1169/2011 of October 25). The products on display or served are meant for on-site consumption, andremoving displayed or leftover items from 

the purchasing area is prohibited. FOR MORE INFORMATION, PLEASE INQUIRE WITH A MEMBER OF OUR STAFF.

BUFFET DINNER DECEMBER 31, 2026
2027

ADULT112,00€ CHILDREN UNDER 2
FREE

CHILDREN AGES 3 - 8
55,00€

Drinks included . VAT included

For reservations or additional information, please contact the hotel.

T: +351  292 202 120 | hc@bensaudehotels.pt | @bensaudehotelsBENSAUDEHOTELS.COM/HC

7:30 PM - 2 AM

COCKTAIL IN THE WINTER GARDEN
Welcome drink

Hors d’oeuvres from the Chef

Insulana RoomInsulana Room
BUFFET DINNER

SELECTION OF CHILLED OPTIONS
Smoked salmon pâté, guacamole, hummus

with smoked paprika, and herb cream cheese spread, 
served with mini toasts and tortilla chips

Cod roulade
Mushroom quiche with São Jorge cheese

Stuffed crab
Mussels on the half-shell with green herb sauce and mango

Chilled shrimp cocktail
Selection of cheeses with regional preserves and nuts

Azorean charcuterie board with presunto and sliced orange

SALADS
Simple salad of cucumber, tomato, lettuce, and beetroot 

Creamy broccoli salad with crab sticks
Italian salad 

Potato salad with cream cheese, dijon mustard,
bacon, and cucumber 

Cherry tomato salad with herb vinaigrette
and fresh cheese 

Pear salad with winter greens and balsamic reduction 
Sweet and sour red cabbage salad

with toasted sesame seeds

SELECTION OF HOT OPTIONS 
Shrimp bisque 

Portuguese-style roasted octopus with olive oil and garlic 
Cod with sautéed onions and peppers, 

served with garlic mayonnaise 
Seared beef loin with herb butter 

Penne with fresh mushrooms, pesto, and feta cheese 
Roasted baby potatoes with oregano 

Sweet potato purée with orange 
Rice with golden raisins and pine nuts 

Roasted vegetables with olive oil and garlic

DESSERTS
Passion fruit Panna Cotta 

Apple and cinnamon crumble 
Traditional coconut pudding 

Creamy chocolate tart 
Traditional Portuguese orange custard pudding

Christmas cake 
Bolo-Rei (Portuguese king cake) 

Sliced fresh fruit platter 
Artisanal bread basket

DRINKS
Red and white wine – Hotel selection, beer, soft drinks, 

juice, bottled water, and coffee

SPARKLING WINE AND RAISINS AT MIDNIGHT

LATE SUPPER
Kale soup, mini steak sandwiches, and regional cheeses


