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HAPPY 2074
NEW 2025
YEAR

PROGRAMME

DRESS CODE: CASUAL CHIC

07:30 PM

Welcome cocktail with DJ

08:30 PM

Gala Dinner with entertainment
and background music

11:00 PM
Party and open bar
Disco and DJ

00:00 AM

Countdown and celebration
Disco and DJ

01:30 AM
Supper

INFO & BOOKINGS

LISBOA
T (+351) 213199 500
E book.lis@realhotelsgroup.com

REALHOTELSGROUP.COM

31ST DECEMBER

07:30 PM WELCOME COCKTAIL

Caramelized goat fresh cheese with
butternut pumpkin jam and caramelized
walnuts

Panko shrimp with sesame, soy sauce and
ginger

08:30 PM GALA DINNER

Mango shot with basil and chili peppers
Smoked salmon niguiris with dill and lime

CANAPES
Crab profiterole with cornichon

Alheira sausage pearl with baked reinette
apple (Alheira is a traditional Portuguese
sausage with poultry, bread, and seasoned
with garlic, olive oil, and spices)

Salmon tataki with lime cream

Crispy goat cheese with honey and nuts
Cantaloupe melon and pennyroyal shot

STARTER
Tiger prawn, scallop, mango, and yuzu

11:00 PM OPEN BAR

FISH
Grouper, brown butter, razor clam purée,
and lemongrass

MEAT

Lamb rack, pistachio, gratin potato, goat
cheese, and asparagus

DESSERT
Chocolate, almond, lemon, and green tea

DRINKS

“Real Palacio” selection of red and white
wines, juices, soft drinks, mineral water and
beer

“Real Palacio” selection of whisky, rum, vodka, gin, National liquors, beer,

Soft drinks and mineral water

01:30 AM SUPPER

Green cabbage traditional broth
with chorizo

Mini veal steaks sandwiches

15T JANUARY

12:30 PM - 04:00 PM BRUNCH

Mini snacks
Fruit salad
Rice pudding

STARTERS AND SALADS

Couscous salad with cucumber,
sun-dried tomato, and dried fruits

Tomato and fresh cheese salad with pesto
Arugula salad with beetroot and Orange
Chickpea salad with codfish

Chicken Caesar salad

Mixed lettuce, arugula, carrot, cucumber,
corn, tomato, beetroot

Assorted dressings, marinated olives
Smoked salmon with red onion and capers
Boiled shrimp

HOT DISHES
Soup of the day
Seared sea bass with “Bulhdo Pato” sauce

Slow-cooked pork loin with farinheira
crumble

Mushroom ravioli with roasted cherry tomato
and parmesan

SNACKS CORNER

Melon shot with crispy prosciutto
Chinese crepes with teriyaki sauce
Chicken wings with sweet chili sauce

Prosciutto, cream cheese, and arugula wraps
Assorted savory pastries: Cod fritters, meat
croquettes, samosas

BREAKFAST CORNER

Sautéed potatoes with herbs

Fresh mushrooms sautéed with thyme
Sausages

Bacon

Scrambled eggs

Cheese and charcuterie board, both national
and internationalassorted

Butter, honey, jam

Croissants | Scones | Pancakes

Mini custard tarts

Assorted pastries and bread selection

DESSERTS
Sliced fresh fruit
Assorted desserts

Drinks from “Real Paléacio”
selection included

Note: Menu subject to ingredient changes without prior notice.

Possibility of shared tables.




HAPPY?2024 RATES AND SUPPLEMENTS
NEW 2075

YEAR GALA DINNER AND PARTY NEW YEAR’S EVE + BRUNCH

ADULTS RATES 240 €

CHILDREN RATES

Children O-5 years old Free

Children 6-12 years old 120 €

PAYMENT POLICY:
= Payment 30% - Security deposit on Confirmation - Non-refundable

= Payment 70% - up to 15 days before the event day - If late payment will be considered
cancellation and 30% initial deposit will be charged

= Payment 100% - In case the reservation is made less than 15 days before the event day

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

= Cancellation 14 days (inclusive) or less before the event day - 100% penalty.

GENERAL CONDITIONS:

= Reservations subject to availability.

= Value not applied to other programmes or special offers.
= The programme can be changed without notice.

= All the rates in effect are included.
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