
Drinks included. VAT included.
Reservations confirmed with pre-payment. 

For reservations or additional information, please contact the hotel.

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.

T: +351  296 306 000  | smph@bensaudehotels.pt | @bensaudehotelsBENSAUDEHOTELS.COM/SMPH

ADULT55,00€ CHILDREN UNDER 2
FREE

CHILDREN AGE 3 – 12
27,50€

2027
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LOUNGE . RESTAURANT

7 PM

BUFFET DINNER DECEMBER 31, 2026

SOUPS
Cream of mushrooms, truffle oil, croutons

 SALADS
 Beet, apple, and walnut salad

Mixed greens with figs and cured ham
Caprese salad

Quinoa salad with pomegranate and fresh herbs 
Lettuce, vegetables, fruit, sprouts and seeds

House dressing, balsamic vinaigrette, lemon dressing

STARTERS
Shrimp and avocado cocktail

Octopus salad
Selection of traditional savory bites

(Mini breaded sausage croquettes, mini savory pastries, 
mini savory pies)

Beet and sweet potato hummus with vegetable crudités
Mini cod tartlet with Romesco and green herb sauce

Mini goat cheese, honey and walnut pastries

PORTUGUESE GRAZING TABLE
Portuguese charcuterie and cheeses

Artisanal bread
Biscuits and crackers

Fresh and dried fruit, preserves, and quince paste

MAIN COURSES
Roast suckling pig, traditional potatoes, orange

Cod loin au gratin with cornbread and fresh herbs
Mussels with curry sauce

Beef medallions with Port wine sauce and roasted shallots
Pumpkin risotto with São Jorge cheese and sea salt

Seasonal vegetable lasagna

SIDES
Spinach with roasted garlic cream

Potato au gratin
Rice with dried fruit and nuts
Roasted seasonal vegetables

DESSERTS/SWEETS
Sliced seasonal fruit

Orange roulade
Traditional rice pudding

Tea pudding
Mini salted caramel and chocolate tarts

White chocolate and lime cheesecake verrines
Chocolate mousse with fleur de sel

Azorean pineapple cake
Brigadeiros (Chocolate truffles)


