


Enter 2017 and enjoy yourself to the beat of the “Las Vegas” show. A night 
to dream about the projects and personal achievements of the new period 

ahead. Because a new year is also a new life,restart yours here.

— Accommodation with buffet breakfast
— Buffet Dinner (drinks not included)

— Gala evening "Las Vegas"
- Cocktail with DJ

- Gala dinner with entertainment
- 5 course menu, with EPIC selected drinks

- Show PMP Eventos
- Piromusical spetacle

- Laser final countdown
- DJ 

- Late meal
— New years day brunch

2 nights from € 437 / person
4 nights from € 557 / person

Children programme with two options:
Dinner and late meal at the adults room OR buffet dinner at the kids room.

Dec 28th 2016 to Jan 4th 2017

RÉVEILLON MENU



WELCOME DRINK
Hot hors d'oeuvres
Cold hors d’oeuvres
Caramelized foie gras with apples
Prawn and ginger vol-au-vent
Scallops and cauliflower purée

Green tea pancakes
Cheese with pumpkin and cinnamon
Duck croquette with sweet potato
Crispy cod fish balls with Pop Rocks

DINNER 8:00 p.m.
Amuse-bouche
Crab, salmon and balsamic caviar 
cornetto

Starter
Warm lobster, fresh cod fish ball, pumpkin 
ravioli, coconut and thyme foam

Fish Dish
Wild sea bass and oysters from Ria 
Formosa, dried fruits couscous, pumpkin 
chutney and carrots

Palate cleansers
Sago, coconut & ginger

Meat Dish
Black Angus and vegetables garden, 
shimeji mushrooms and caramelized foie 
gras with cognac

Pre-dessert
Apple & mint

Dessert
Chocolate, strawberry & champagne

SUPPER 1:00 a.m.
Caldo verde soup with cabbage, potato 
and roasted chorizo
Mini piglet sandwiches
Small steak sandwiches in Caco bread

Buffet
Prawn cooked with salt flower
Portuguese cheeses and sausages
Assortment of breads and toasts

TRADITIONAL PORTUGUESE DESSERTS
Rice pudding
Siricaia
Almond tart
Carob Cake

Dom Rodrigo
Mousses and verrines
Macaroons

COUVERT
Beetroot butter
Caramel butter
Fresh herbs butter

Romeu Olive oil
Three varieties of warm bread

2016/2017 RÉVEILLON MENU



STARTERS

HOT DISHES
Chicken soup with mint
Octopus lagareiro-style (grilled codfish 
with olive oil and baked potatoes)
Cod fish au gratin with king prawns and 
mild mustard sauce
Veal medallion with wild mushrooms

Guinea fowl breast
Mushroom raviolis with tomato sauce and 
Parmesan cheese
Pumpkin rice
Potato au gratin
Caramelized vegetables with fresh herbs

Assortment of fresh bread
Bread baskets with croissants, brioche 
breads and chocolate bread
Fruitcake and marble cake
Crepes and pancakes with chocolate 
sauce and strawberry jam
Grilled tomato and roasted bacon
Sautéed mushrooms
Jams and honey
Yogurts and cereals
Smoked salmon with classic side dish
Variety of eggs

Board of cheeses and traditional sausages
Three cheese quiche with fresh herbs
Ricotta with oregano and honey
Octopus kebabs
Cheese salad
Roasted peppers with paprika vinaigrette
Prawn mayo
Prawn and chives cocktail
Mussels escabeche
Cod fish and spinach pie
Game alheira sausage sauté and rice 
blood pudding

DESSERTS
Chocolate mousse
Vanilla crème brûlée
Yogurt panna cotta

Chocolate brownie
Raspberry cheesecake

NEW YEAR’S BRUNCH
1 JANUARY 2017 – 12 NOON



EPIC SANA Algarve Hotel
Pinhal do Concelho, Praia da Falésia,

Olhos de Água
8200-593 Albufeira, Portugal

Tel +351 289 104 300 | Fax +351 289 104 301
info.algarve@epic.sanahotels.com

www.algarve.epic.sanahotels.com


