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HOTEL VINCCI PONTE DE FERRO

SIMPLE SALADS
Selection of lettuces | Tomato, red onion and olives | Cucumber and dried fruits | Shredded
carrot and chives | Beetroot and walnuts | Sweet corn

COMPOSED SALADS
Codfish, chickpeas and roasted peppers | Octopus salad, black-eyed peas and coriander |
Roasted vegetables amd goat cheese | Fusilli, pesto and wild mushrooms | Feta cheese, olive
and cherry tomato salad | Chicken Caesar salad with São Jorge cheese shredded

COLD PLATTERS
Boiled shrimp, crayfish, stuffed crab amd half-hell mussel | Pickled fish from our coast | Marinated
cottage cheese with seeds and dried fruits | Board of Iberian ham and sausages | Selection of
homemade pickles

SELECTION OF TRADITIONAL FRIED FOOD
Codfish cakes | Meat rissoles | Shripm rissoles | Suckling pig rissoles | Veal croquettes |
Vegetable samosas

HOT BUFFET
Chicken and mint soup | Farrapo velho | Christmas turkey | Grilled veal with mirandês sauce

DESSERT BUFFET
Bolo Rei | Leite Creme | Milk Rabanadas | Banoffee Pie | Sonhos | Aletria | Pão de Ló |
Panettone | Drunken Pear | Papos de Anjo | Abade de Priscos Pudding | Apple Strudel |
Toucinho do Céu | Chocolate Mousse | Sliced Fruit | National Cheese Board with Pumpkin
Compote

BEVERAGES
Waters
Soft drinks
Beers
Ventozelo Touriga Nacional Red Wine
Ventozelo Viosinho White Wine
Teas
Cofffees



CONDITIONS

CHILD POLICY:
0 - 3 years: Free of charge;
4 – 10 years: 50% discount.

TABLES DISTRIBUTION
. The existing furniture is used for celebrations, so the distribution of the number of people per table
must be agreed with the hotel in advance.

EVENT DURATION
. Lunch reservations start at 1:00pm, with the last entry time at 2:30pm;
. Changes to the schedule on the same day may incur additional costs.

EXCLUSIVE USE OF THE SPACE
. Exclusive use of the spaces not included. Rates for exclusivity are available upon request.

PAYMENT CONDITIONS
. Full payment required at the time of reservation (non-refundable).


