
FROM THE GRILL
Fil let ,  Rump Cap, “Linguiça” Sausage,  Smoked Short 

Ribs,  Smoked Brahman Hump, Mini Beef Burgers,  Cod 
Fish “Gomes Sá” Portuguese Style,  Herb & Parmesan 
Crusted Salmon, Vegetable,  Lentil  & Bean Pithivier                                                             

CHRISTMAS
LUNCH

COUVERT
Freshly Baked Bread,  Sea Salted Butter,  

Alentejo Olive Oil ,  Chicken Liver Parfait ,  
Cranberry Cream Cheese

FROM THE GARDEN
Poached Pear & Goats cheese,  Bovino Salad,  Green 
Salad,  Feta Greek Salad,  Potato & Chive,  Heirloom 

Tomato & Mozzarella,  Cesar Salad,  Waldorf,  
Cous-Cous & Roast Vegetables 

LIVE CARVING
Roast Tukey Breast ,  Roast Turkey Leg,  Honey Baked 

Gammon, Roast Sir loin Beef,  Jus/Gravy (Gluten Free) ,  
Pigs In Blankets,  Yorkshire Pudding, Sage & Onion 

Stu�ng, Cranberry Sauce,  English Mustard,  Horseradish,  
French Mustard

SIDES
Cauliflower & Broccoli  Gratin,  Brussel  Sprouts & 

Toasted Almonds,  Honey Roasted Parsnips,  Crushed 
Carrot & Swede,  Roast Thyme Potatoes,  Minted New 

Potatoes,  French Fries                                     

FROM THE GRILL
Fil let ,  Rump Cap, “Linguiça” Sausage,  Smoked Short 

Ribs,  Smoked Brahman Hump, Mini Beef Burgers,  Cod 
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DESSERTS
Traditional Christmas Pudding & Brandy Sauce,  

Bolo-Rei – Tradicional Portuguese Christmas Cake
Chocolate Brownie,  Pavlova,  Kiwi,  Mango & Soft  Berries,   

Lemon & Lime Cheesecake,  Ice Cream Selection

SEAFOOD BAR
Mussels,  Mini Prawns Cocktails ,  Oysters,  

Smoked Salmon, Ceviche Station (Tuna,  SeaBass 
and Salmon),  Dressed Crab,  Shrimps

CHARCUTERIE & CHEESE
Portuguese & Mediterranean Cured Meats

Portuguese and International Cheese
Crackers,  Pickles,  Chutney,  Olives,  Bread & Cereal  Bread


