




Variety of regional bread  

Wholemeal bread  

Croissants  

Brioche rolls  

Coconut coated sweet bread  

Mini assorted pastry  

 

 

Jam, jelly and honey  

Salted and unsalted butter, low fat butter  

 

 

Chocolate cereals, muesli and cornflakes  

 

 

Natural and flavoured  

 

 

Variety of fresh fruit  

Fruit preserved in syrup  

 

 

Selection of regional cheeses and traditional 

Portuguese charcuterie  

 

Bacon  

Sautéed mushrooms  

Scrambled eggs  

Sausages  

Baked tomato  

 

Mineral water, skimmed and semi -skimmed 

milk, orange juice  

 

Espresso coffee, decaffeinated coffee, Nescafe, 

skimmed and semi -skimmed milk, hot 

chocolate  

Selection of teas and herbal infusions  

 

 





Coffee, tea or herbal infusions, hot chocolate, 

milk, mineral water (1 litre per drink)  

 
 

 

 

 

 

 

 

 

 

Pineapple, orange, melon, mango, grapes  

 
 

 

Banana, orange, apple, pear, tangerine, grapes  

 
 

 

(Select two options)  

 

Doughnut with egg cream filling  

Apple delight  

Palmier  

Chocolatine  

Portuguese custard cream tart  

Red berry tart  

 

(Select two options)  

 

Loaf bread:  

Ham and cheese  

Turkey ham and edam cheese  

Chicken with caper sauce  

Tuna fish and anchovy paste  

Seafood paste with rocket  

 

Croissant:  

Ham and cheese  

Ham  

Cheese  

 
 

 

(Select two options)  

 

Veal croquette  

Spicy chicken samosa  

Salted cod and red onion pie  

Smoked meat focaccia  

Prawn rissole  
 

 

Chocolate rings  

Cinnamon cornbread  

Green tea cookies  

Ginger cookies  

Butter cookies  

 

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  





REAL COFFEE BREAK A  

 

 

 

 

  

 

REAL COFFEE BREAK B  

 
Select a total of three options from our choice 

of cakes, savouries or fresh products.  

 

Banana, orange, apple, pear, tangerine, grapes  

 
 

 

 

  
 

REAL COFFEE BREAK C  

 
Select a total of four options  

from our selection of cakes, savouries  

or fresh products.  

 

Pineapple, orange, melon, mango, grapes  

 
 

 

  

 

COFFEE BREAK  

HOTEL REAL PALÁCIO  

 
Selection of teas, Hotel Real Palácio herbal 

infusion, milk, coffee, decaffeinated coffee, fruit 

juice, mineral water  

 

Coconut coated sweet bread, Portuguese 

custard cream tart, assortment of biscuits  

 

Ham and cheese sandwich (loaf bread)  

 

Shot of yogurt with homemade jam  

 

Basket of seasonal fruit:  

Banana, orange, apple, pear, tangerine, grapes  

 
 

  
 

Selection of teas, Hotel Real Palácio herbal 

infusion, milk, coffee, decaffeinated coffee, fruit 

juice, mineral water  

 

 

Doughnut with egg cream filling  

Croissant with homemade jam  

Apple delight  

Palmier  

Chocolatine  

Coconut coated sweet bread  

Portuguese custard cream tart  

Selection of homemade biscuits  

 

 

Brioche roll with ham or cheese  

Veal croquette  

Smoked meat focaccia  

Local ricotta and pumpkin flaky pastry  

Ham and cheese sandwich (loaf bread)  

 

 

Shot of yogurt with homemade jam  

 

 

 

 

 

  

  

  

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  



 

  

 



REAL WELCOME DRINK A  

 
Iced tea  

Orange juice  

Tawny Port  

Savoury appetizers  

 
 

 

 

  

REAL WELCOME DRINK B  

 
Iced tea  

Orange juice  

Soft drinks  

Beer  

Sparkling wine  

White sangria  

Rosé wine  

Savoury appetizers  

  
 

 

 

 

 

REAL WELCOME DRINK C  

 
Iced tea  

Orange juice  

Soft drinks  

Beer  

Sparkling wine  

Gin and tonic  

Tawny Port  

White sangria  

Rosé wine  

Savoury appetizers  

 
 

 



 

 



REAL CANAPÉS A 

Select one cold canapé, one hot and one 

dessert.  

  
 

 

 

 

REAL CANAPÉS B 

Select two cold canapés, two hot and two 

desserts.  

 
 

 

  

 

REAL CANAPÉS C 

Select three cold canapés, three hot and three 

desserts.  

 
 

 

 

 

 

Brioche roll with egg threads and smoked ham  

Veal carpaccio and shaved parmesan  

Raw vegetable sticks with three vinaigrettes  

Cherry tomato and mozzarella cheese kebabs  

Cesar salad  

Shot of melon with Alentejo smoked ham  

Shot of gazpacho with shredded brown crab  

Olive and tomato on toast  

 

 

Mini wheat flour and pork fat smoked sausage ball 

with homemade fruits jam  

Creamed salted cod with sesame seeds  

Prawn tempura kebab  

Chicken kebab with teriyaki sauce  

Duck confit  puff pastry with pear and spices  

Crispy prawn fritters with aioli sauce  

Shot of asparagus with vanilla  

Mussel escabeche diamonds  

 

 

Strawberry cornucopia  

Mini almond cake  

Chocolate and peanut brownie  

Fruit kebab with custard  

Portuguese custard cream tart  

Shot of rice pudding  

Lemon meringue pie  

Egg roulade  

 

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  



 

 



LIGHT BUFFET  

 

Romaine lettuce with Cesar sauce  

Tricolour rice with mussels  

Veal carpaccio  

Palm hearts with pieces of orange and yogurt  

 

 

Variety of lettuces, beetroot, carrot, sautéed 

mushrooms, white asparagus, maize, cucumber, 

tomato, marinated olives, fresh cheese  

 

 

Mayonnaise, cocktail sauce, yogurt sauce, 

balsamic vinaigrette  

 

 

Little black pudding flaky pastries  

Prawn fritters  

Vegetable quiche  

Cream cheese and vegetable wraps  

 

 

Carrot and pumpkin cream soup  

 

 

Penne with sautéed mushrooms  

 

 

Brownie  

Caramelised milk pudding  

Chocolate mousse  

Orange and caramel pudding  

Fruit salad  

 

 

  
  
 
 
  
  

CHEFë BUFFET 

 

Cesar salad  

Chickpeas and salted cod  

Black -eyed beans with tuna fish and red onion  

Octopus and peppers with marinated potato  

Red cabbage with orange and raisins  

Vegetables with couscous  

 

 

Variety of lettuces, beetroot, carrot, sautéed 

mushrooms, white asparagus, maize, cucumber, 

tomato, marinated olives, fresh cheese  

 

 

Mayonnaise, cocktail sauce, yogurt sauce, 

balsamic vinaigrette  

 

 

Selection of regional cheeses and traditional 

Portuguese charcuterie  

 

 

Leek cream soup  

 

 

Fusilli sautéed with coriander and garlic  

 

 

Chefës selection 

 

 

Chefës selection 

 

 

Rice pudding  

Poached meringues with cinnamon  

Custard  

Chocolate mousse  

Vanilla panna cotta  

Fruit salad  

 

 

 

 

  
  
  
  
  
  
  
  
  
  
  



REAL BUFFET A  

 

Curried rice and prawns  

Chicken with dried fruit  

Fusilli with mushrooms  

Grilled vegetables with parmesan and oregano  

Papaya with prawns and yogurt sauce  

Octopus with peppers  

 

 

Variety of lettuces, beetroot, carrot, sautéed 

mushrooms, white asparagus, maize, cucumber, 

tomato, marinated olives, fresh cheese  

 

 

Mayonnaise, cocktail sauce, yogurt sauce, 

balsamic vinaigrette  

 

 

Smoked ham with cantaloupe melon  

Marinated salmon  

Selection of regional cheeses and preserved 

meats  

 

 

(select one option)  

 
Tomato with oregano croutons  

"Stone soup" (a medley of vegetables, beans 

and smoked meats)  

   

 

(select one option)  

 

Vegetable lasagne  

Penne with pesto  

 

 

(select one option)  

 

Salted cod with garlic and parsley crust  

Fillets of sea bass with mango sauce  

 

 

  

  

  
  
 
 
  
  

(select one option)  

 

Honey lacquered pork loin  

Supreme of chicken stuffed with spinach  

 

 

Rice  

Seasoned baked potato wedges  

Steamed vegetables  

  

 

Rice pudding  

Moist chocolate cake  

Poached meringues  

Portuguese custard cream tart  

Abbot of Priscos  pudding flan  

Apple tart  

Fruit salad  

 

 

  
 
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  



REAL BUFFET B  

 

Cesar salad  

Tuna fish with black -eyed beans and red onion  

Red cabbage with orange and raisins  

Chickpeas with flaked salted cod  

Vegetables with couscous  

Papaya with prawns and yogurt sauce  

Octopus and peppers with marinated potato  

 

 

Variety of lettuces, beetroot, carrot, sautéed 

mushrooms, white asparagus, maize, cucumber, 

tomato, marinated olives, fresh cheese  

 

 

Mayonnaise, cocktail sauce, yogurt sauce, 

balsamic vinaigrette  

 

 

Veal croquettes  

Little black pudding puff pastries  

Smoked ham with cantaloupe melon  

Marinated salmon  

Selection of regional cheeses and traditional 

Portuguese charcuterie  

 

(select one option)  

 

Finely shredded Portuguese cabbage soup  

Pumpkin cream soup with chives  

 

 

(select one option)  

 

Vegetable puff pastry with soya sauce  

Wheat flour and pork fat smoked sausage and 

mushroom risotto  

 

 

(select one option)  

 

Baked grouper with seafood broth sauce  

Roast shortfin squid and potatoes  

  

  
  
 
 
  
  

(select one option)  

 

Duck thigh confit with caramelised baby 

mushrooms  

Veal knuckle with three peppers  

 

 

Rice  

Seasoned baked potato wedges  

Steamed vegetables  

  

 

Rice pudding  

Mousse of two chocolates  

Portuguese custard cream tart  

Egg pudding  

Tentúgal  puff pastry filled with egg cream  

Egg and almond cake  

Sliced fruit  

 
 

  
 
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  



 

 



REAL MENU A  

 

(select one option)  

 

Portuguese cabbage soup made with sweet 

potato with smoked pork sausage (chouriço) 

puff pastry  

 

Veal carpaccio with rocket, shaved parmesan 

and hand -harvested sea salt  

 

Pumpkin cream soup with local ricotta mousse 

and crunchy cinnamon crust  

 

Salad of fresh cheese with sliced marinated 

tomato, pesto and pine nuts  

 

 

(select one option)  

 

Fish stew with pasta and mint  

 

Sea bass steak with a crust of black olives, 

sautéed potato and dried tomato  

 

Veal lasagne with portobello mushrooms  

 

Roast veal breast  

 

 

(select one option)  

 

Vanilla panna cotta with red berry sauce  

 

Caramelised milk mousse  

 

Orange roulade with cinnamon ice cream  

 

Trilogy of locally crafted ice creams  

 

Sliced fruit  

 
 

  
  
 
 
  
  

REAL MENU B  

 

(select one option)  

 

Tomato and basil cream soup with anchovy 

profiterole  

 

Goat cheese gratin with homemade fruit jam and 

green salad  

 

Duck breast marinated in citrus and olive oil 

emulsion  

 

Waldorf salad with rocket  

 

Fish soup perfumed with coriander  

 

 

(select one option)  

 

Fresh cod poached in olive oil and cornbread with 

greens  

 

Little sea bass with mashed carrot and artichokes  

 

Honey lacquered duck thigh on mushroom risotto  

 

Little turkey roll with wheat flour and pork fat 

smoked sausage, saffron basmati rice and dried fruit  

 

 

(select one option)  

 

Seasonal fruit kebab with red berry coulis  

 

Baked custard with fruit mousse  

 

Red berry tart with strawberry ice cream  

 

Tentúgal  puff pastry filled with egg cream  

 

Sliced fruit  

 
 

 

 

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  



REAL MENU C  

 

(select one option)  

 

Creamed prawns with tomato, fennel and 

Armagnac  

 

Wheat flour and pork fat smoked sausage puff 

pastry with apple sautéed in Moscatel  

 

Fish soup with coriander  

 

Foie gras terrine with dried fruit brioche, honey 

sauce and Port wine  

 

 

(select one option)  

 

Gilt -head sea bream with aubergine caviar and 

vegetables  

 

Charcoal -grilled salmon with lime rice and 

asparagus  

  

 

(select one option)  

 

Honey lacquered pork tenderloin with thyme 

and Provence -style crust  

 

Duck breast with Port wine and spices, truffle 

cream  

 

 

 

 

  
  
 
 
  
  

(select one option)  

 

Local ricotta cake on red berry soup  

 

Finely sliced pineapple and pennyroyal, with baked 

muffins of whipped egg yolks and sugar  

 

Caramelised milk mousse  

 

Apple strudel with dried fruit and cinnamon ice cream  

 

Sliced fruit  

 

 

  
  
  
  
 
 
  
  


