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Christmas experiences
for those who celebrate ditterently.
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Christmas at
Real Sports Bar

This Christmas, step onto the pitch and celebrate.
At Real Sports Bar, we bring together festive
flavours, team spirit and an energetic atmosphere
made for sharing good times. Because some
celebrations are meant to be enjoyed together,
from the first minute to the final whistle.



REAL SPORTS BAR

MENU =
Casual / leam it

XMAS Goal

Celebrate Christmas at the Sports Bar, reserved
exclusively for your group.

STARTERS | Couvert

Selection of national/international cheeses and cured meats
Prawn fritters

Nachos (guacamole, pico de gallo and coleslaw)

Artisanal crisps

Selection of savoury pastries

Salt cod and chickpea salad

German potato salad

HOT DISHES Mini beef burgers
BBQ chicken wings

Scrambled eggs with farinheira
Portuguese-style chicken gizzards

DESSERT Rice pudding

Sericaia (traditional Portuguese egg dessert)

Abade de Priscos (traditional Portuguese egg pudding)
with red berries and crumble

Lime tart

Brownie

Cookies

Sliced fresh fruit

DRINKS Still and sparkling water, soft drinks, draft beer, red,
white and rosé wines from the Real Sports Barselection

COFFEE AND TEA

VAT included at the applicable rate



REAL SPORTS BAR

BOOKING TERMS AND CONDITIONS
« This proposal is valid for a period of 10 days;
* The rates quoted include exclusive use of the dining area, event organisation and coordination;

» Please note that the rates stated in this proposal are based on the requested date, number of guests and
services to be contracted. Should any of these details change, Real Sports Bar reserves the right to review
availability and the applicable rate;

* Menu options must be selected no later than 15 days prior to the event. After this deadline, the menu will
be selected based on the Chef’s recommendations;

* The proposed menus may be adapted to accommodate dietary restrictions or food allergies, provided
these are communicated no later than 15 days prior to the event;

* The meal has a maximum duration of 3 hours. Any extension beyond this period may be subject to
additional charges;

« Additional entertainment services require the booking of an open bar service for the corresponding period;

* The booking of specific entertainment services, including a DJ, live music (covers), background music
(covers), or any other services not included in the proposal, may require copyright and related rights
licences, namely from SPA and Audiogest, among other relevant entities. The cost of these licences varies
according to the characteristics of the event and will be communicated accordingly and included in the pro
forma invoice.

* Payment must be made in advance; otherwise, the planned entertainment services may not be provided;
« Services such as themed decoration and entertainment are non-commissionable;

* Entertainment options are available at an additional cost.

BOOKING GUARANTEE

* To confirm the event, a non-refundable payment of 50% of the total booking amount is required, with the
remaining 50% payable no later than 15 days prior to the event;

* The pro forma invoice must be signed;
« The final invoice will only be issued once full payment has been received and after the event has taken place.

CANCELLATION PERIOD AND CHARGES

« Full cancellation up to 1 month prior to the event: a cancellation fee of 50% of the total booking amount
will apply;

« Full cancellation between 30 and 15 days prior to the event: a cancellation fee of 75% of the total booking
amount will apply;

* Any cancellation made within 14 days prior to the event date will be charged in full;

« Cancellation from the date of confirmation up to 181 days prior to the event: a reduction of up to 20% in
the number of participants for meetings and F&B (Food & Beverage) services is permitted without penalty.
Any reduction exceeding this percentage will be charged at 100% of the corresponding value based on the
total number of participants per day;

» Cancellation between 180 and 121 days prior to the event: a reduction of up to 15% in the number of participants
for meetings and F&B services is permitted without penalty. Any reduction exceeding this percentage will be
charged at 100% of the corresponding value based on the total number of participants per day;

« Cancellation between 120 and 61 days prior to the event: a reduction of up to 10% in the number of
participants for meetings and F&B services is permitted without penalty. Any reduction exceeding this
percentage will be charged at 100% of the corresponding value based on the total number of participants
per day;

* Cancellation between 60 and 31 days prior to the event: a reduction of up to 7.5% in the number of
participants for meetings and F&B services is permitted without penalty. Any reduction exceeding this
percentage will be charged at 100% of the corresponding value based on the total number of participants
per day;

» Cancellation between 30 and 15 days prior to the event: a reduction of up to 5% in the number of
participants for meetings and F&B services is permitted without penalty. Any reduction exceeding this
percentage will be charged at 100% of the corresponding value based on the total number of participants
per day;

» Any reduction in the number of participants made between 14 days prior to the event and the event date
will be charged in full.
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The rooms shown are real. The decoration is ? ndering for illustrative purposes only.
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Our dishes may contain nuts, seeds, or traces of ingredients that may cause food allergies or intolerances. If
you require detailed information about the composition of our dishes, please consult our staff before placing
your order. VAT included.

All images are for illustrative purposes only.

INFORMATION & BOOKING

T (+351) 213199 500 | E eventos.lisboa@realhotelsgroup.com
Cost of a call to the national network




