
Drinks included. VAT inclued. 

BUFFET DINNER DECEMBER 31, 2026
2027

HORS D’OEUVRES
Sautéed scallops with caviar substitute and cucumber

Salmon futomaki with avocado and Dijon mustard
Mini shrimp pies with European lobster

and cherry tomatoes
Falafel truffles with mascarpone cheese and honey

Chicken samosas with safflower mayonnaise

STARTER
Vichyssoise with regional sausage, pink peppercorns, 

crispy cashews, whole-grain croutons
and herb-infused olive oil

HOT OPTIONS
Steamed Azorean fish with fresh herb vinaigrette

Charcoal-grilled filet mignon with fresh mushrooms, 
mustard, and Philadelphia cream cheese

Pork tenderloin medallions on a bed of crumbled 
breaded sausage, spinach, and walnuts

Island-style octopus alcatra
(slow-cooked beef in a traditional clay pot)

Seafood en papillote with cilantro and cayenne pepper
Mushrooms stuffed with Moroccan tabbouleh

Sautéed potatoes with almonds, raisins, and dried figs
Cod rice with green asparagus

Vegetables sautéed in extra virgin olive oil with thyme

CHILLED OPTIONS
Honey, lime, and ginger-glazed salmon

Roast beef with fresh cheese and arugula
Chilled shrimp with fleur de sel and Galician lemon

Selection of Azorean sausages with pineapple
Afonso-style mussels with roasted peppers

Selection of assorted savory bites
Selection of plain and gourmet seasonal salads

DESSERTS
Caramelized pineapple meringue
Caramel and walnut sponge cake

Pistachio cheesecake with ganache
Coconut pudding with plum sauce 

Sliced and exotic fruits
Selection of Azorean cheeses

Selection of breads, crackers, and nuts
Azorean preserves and honey

DRINKS
Red and White Wine Special Selection

Sparkling Wine
Beer, Juices, Bottled Water

Coffee

T: +351  295 402 280  | tmh@bensaudehotels.pt | @bensaudehotelsBENSAUDEHOTELS.COM/TMH

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.

Monte BrasilMonte Brasil
RESTAURANT

ADULT130,00€

CHILDREN UNDER 3
FREE

CHILDREN AGES 4 - 12
65,00€

SEATING : Reserved tables

CorteCorte  Real RoomReal Room

ADULT120,00€

CHILDREN UNDER 3
FREE

CHILDREN AGES 4 - 12
60,00€

SEATING : Shared tables

7:30 PM - 11 PM


