
new year’s EVE
GALA dinner

2025 | 2026



A GOLDEN
NIGHT AT

SOUL & JAZZ

BECAUSE EVERY CELEBRATION DESERVES RHYTHM

A night inspired by the glamour of the great jazz halls, where 

sophistication meets the soul of music.

Golden tones, velvet accents, soft lighting, and soul & jazz 

melodies create the perfect atmosphere to welcome the New 

Year with elegance, rhythm, and emotion.

Hotel Cascais Miragem transforms into an intimate luxury club, 

with an immersive ambiance, refined gastronomy, and captivating 

musical moments… because stepping into 2026 should sound just 

as extraordinary as it feels.



Price per person: €270

Children from 0 to 12 years old: €150

COCKTAIL

Oyster in tempura with citrus foam, foie gras bonbon with Port wine jelly

Kadaif shrimp with wasabi cream, salted choux of “Serra da Estrela” cheese and fine herbs

OPEN BAR & DELICACIES

Selection of breads & symphony of artesanal butters: Black truffle, Fleur de sel and lemon, “Douro” aromatic herbs

AT THE TABLE

Wild mushroom cappuccino with foie gras flakes and fresh cream foam

TO BEGIN

Shellfish terrine in carpaccio with keta caviar pearls

Citrus vinaigrette and edible flowers

THE SARTER

Sole stuffed with crayfish and fresh herbs

Toasted cauliflower puree, paillasson potatoes, champagne sauce

THE FISH

GALA MENU

Orange & Aperol sorbet

THE SORBET

THE WINES

Monte das Bagas de Ouro – Alentejo & raisins

NEW YEAR´S CELEBRATION

SPARKLING WINE

Live music by Tó Cruz & DJ until 2am

ENTERTAINMENT

Veal medallion glazed with black truffle jus

Potato mille-feuille, mini caramelized carrots in rosemary honey and hazelnut crunch

THE MEAT

Chocolate ideas and temptations

THE DESSERT

Coffee, tea, chocolates and our choice of digestifs

COFFEE & DIGESTIFS

Folhas Caídas Chardonnay Reserva – Beiras

WHITE WINE

Duplo Sentido Touriga Franca e Syrah – Beiras

RED WINE


