PER ADULT

// GALA DINNER
AND PARTY
NEW YEAR'S EVE

INFO & BOOKINGS

T (+351) 211147 830

E amzjm@realhotelsgroup.com
E eugenio.neves@realhotelsgroup.com

REALHOTELSGROUP.COM
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HAPPY 72025,
2026

PROGRAMME

DRESS CODE: CASUAL CHIC

07:00 PM - 07:30 PM
Welcome cocktail

08:30 PM
Buffet dinner

00:30 AM
Party with DJ and'bar - 1 drink
included

01:30 AM
Supper

INFO & BOOKINGS

T (+351) 211147 830

E amzjm@realhotelsgroup.com
E eugenio.neves@realhotelsgroup.com

REALHOTELSGROUP.COM

31ST DECEMBER

07:00 PM WELCOME COCKTAIL

Passion fruit sangria
Orange juice
Muscatel

Martini Bianco/ Rosso

08:30 PM BUFFET DINNER

Tartlet with tuna and chive dip

Toast with cream cheese, smoked salmon
and capers

Mini vol-au-vent with heart of palm mousse
and shrimp with malagueta pepper

SIMPLE SALADS
Variety of lettuce, grated carrot, beetroot
with orange and tomato

COMPOSED SALADS

Brazilian Salpicao

Russian salad

Potato salad with mustad and sausage
Cold pasta salad with grilled pineapple and
honey vinaigrette

Couscous salad with grilled vegetables and
dried figs

Tropical salad with prawns

Cabbage salad with carrot and avocado
Nicoise salad

CHEF’S SELECTION

Selection of assorted breads

Cheese board with pumpkin compote and
dried fruit

Cured meat board board

Cold sirloin steak

Roast pork knuckle on the board
Assorted savoury snacks

Vegetable quiche

Dressings: Brazilian vinaigrette, yoghurt,
cocktail and mayonnaise

01:30 AM SUPPER

SOuUP
cream of vegetable soup with chives

HOT DISHES

Brazilian feijoada served with stewed kale,
toasted manioc flour, pork crackling, fried
manioc and white rice

Brazilian meat carving station

Fish moqueca

Shrimp in cassava cream

DESSERTS

Quidim

Mango mousse

Passion fruit mousse
Brigadeiro cake

Condensed milk pudding
Rice pudding

Traditional Christmas sweets
Sliced fresh fruit

Selection drinks: white wine, red wine, beer,
water, soft drinks and coffee

Flute of sparkling wine and raisins at
midnight

Portuguese kale soup, mini pork rolls and
duck vol-au-vent with mushrooms

Note: Menu subject to ingredient changes without prior notice.

Possibility of shared tables.




HAPPY 2025 RATES

NEW 2026 GALA DINNER AND NEW YEAR’S EVE PARTY

YEAR

ADULTS RATES 99 € per person

CHILDREN RATES

Children O-5 years old Free

Children 6-12 years old 49,50 € per child

PAYMENT POLICY:
= 30% payment - Security deposit upon confirmation (non-refundable).

= 70% payment - Due up to 15 days before the event date. In case of late payment, the booking will be considered cancelled, and the 30% initial
deposit will be charged.

= 100% payment - Required for reservations made less than 15 days before the event date.

CANCELLATION POLICY:
= Cancellation up to 15 days before the event date - 30% penalty corresponding to the initial deposit.

=  Cancellation 14 days or less before the event date - 100% penalty.

GENERAL CONDITIONS:

= Reservations are subject to availability.

= This offer cannot be combined with other programmes or special promotions.
= The programme is subject to change without prior notice.

= All applicable taxes and rates are included.
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