
BUFFET DE FRIOS 

Sortido de peixe fumado, marisco e sushi  

Lagosta Bellevue 

Seleção de queijos portugueses  

Charcutaria & carnes assadas  

Salmão Chaud-froid 

Ostras no gelo  

Seleção de saladas  

Sortido de molhos  

 

 

SOPA 

Bisque de lagosta  

 

 

BUFFET DE QUENTES 

Carré de novilho assado com  

molho de trufa preta  

Caril verde de peixe e mariscos  

Perú assado  

Bacalhau com todos 

Teriyaki de camarão tigre  

Borrego de Natal  
 

Castanhas amanteigadas  

Legumes do inverno  

Batatas noisette  

 

 

BUFFET DE SOBREMESAS 

Profiteroles com molho chocolate  

Fatias douradas de Natal 

Mousse de fruta e natas  

Lampreia de ovos  

Tronco de Natal  

Tartes  

Bolo Rei  

Petits fours & mignardises  

Fruta da época  

Tábua de queijos 

 

 

€ 69 

RESTAURANTE SAGRES 
25 DEZEMBRO   |   25 DECEMBER 

 

 

 

Bebidas incluídas no menu. | Beverages included in the menu.  

IVA incluído à taxa legal. | VAT included.  

COLD BUFFET 

Selection of smoked fish, shellfish & sushi  Rock 

lobster Bellevue 

Selection of Portuguese cheeses  

Cold cuts, roast meat & poultry  

Salmon Chaud-froid 

Oysters on ice  

Selection of salads 

Assortment of dressings 

 

 

SOUP 

Lobster bisque 

 

 

BUFFET DE QUENTES 

Roast beef prime rib with  

black truffle sauce  

Fish and seafood green curry  

Traditional turkey roast 

Poached codfish with vegetables  

Tiger prawns Teriyaki 

Christmas lamb 
 

Buttered chestnuts  

Winter vegetables  

Noisette potatoes 

 

 

DESSERT BUFFET  

Profiteroles with chocolate sauce  

Christmas French toast  

Fruit & fresh cream mousse  

Egg strands 

Traditional Christmas log cake 

Tarts 

Traditional Christmas cake Bolo Rei  

Petits fours & mignardises  

Fruit of the season 

Platter of cheeses 

 

 

€ 69 


